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Our Forty-Second Volume. 


With the present number of THe Brewers’ JouRNAL we 
start the Forty-Second Volume of this trade publication, 
and we are as proud of our achievements in the past, as we 
expect to continue our efforts in behalf of the American 
brewing industry for many years to come. We have grown 
up with it; we know its immense economic, social and polit- 
ical importance, its aspirations for the betterment of the 


entire structure of this great and progressive nation, and 


we also know its needs. 


Attacked by a vicious, ignorant and illoyal but exceed- 
ingly active and vindictive puny minority of would-be 
“reformers” and dreamers, led by a still smaller proportion 
of self-imposed theological egoists and egotists who are sup- 
ported by a heterogenuous and dismal band of Falstaffan 
political impotents and fanatics, the brewing industry has 
bravely and successfully withstood all assaults made upon 
it, even in these serious times of a world-war, when an at- 
tempt has been made to destroy it under the false pretense 
that it must be deprived of brewing materials because they 
were required for feeding a population threatened with 
starvation. 


Whatever arguments could be advanced by our enemies, 
we have demonstrated them to be false, not based upon 
facts. Science, statistics and logic have supported our cause 
and we have spread the light of truth unceasingly, knowing 
that this is the only way to obtain and forever secure justice. 


We are firmly convinced that the brewing industry has a 
civilizatory mission in this country. It has made of the 
American whiskey drinker a temperate enjoyer of life and 
its comforts and beauties and there is no reason why this 
mission should not be successfully continued until intem- 
perance and whatever evils produced by it shall have dis- 
appeared from American soil. 

With this conviction and being conscious of the fact that 


we are one with the American brewing industry, we heartily 
keep at our life’s work: The Publication of THE BREWERS’ 


JOURNAL. 
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| Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific Research. 


Practical Essays on Brewing, 


Malting and Hops. 
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Lemma 


Brewing Difficulties. 


While we have every reason for satisfaction in the modern 
hygienic conditions of the brewery as the outcome of the 
labors of Pasteur, Hansen and others, we are far from 
understanding the vagaries of the presence of organisms in 
beer and the causation of disease. Although for some de- 
cades we have been accustomed to associate biological science 
with practical brewing, everyone realizes that the purely bio- 
logical view fails to explain all the points of brewing diffi- 
culty. We have to give due prominence to the importance 
of physiological factors which determine the course of malt- 
ing and brewing procedure, but we cannot take the super- 
ficial view that these should be wholly the concern of the 
biologist and not the chemist. We must recognize that al- 
though these processes depend upon the principle we term 
life, it would be fallacious to assume that the presence of 
living organisms is the only or even the main factor to be 
considered. The growth of these organisms and the exercise 
of their specific functions involve complex problems of a 
chemical order which may fairly be considered as belonging 
exclusively to the province of the chemist, and quite outside 
the purview of the biologist. Fortunately, however, during 
the past few decades, chemist and biologist have each con- 
tributed their quota to brewing science, and, from their own 
somewhat biased standpoint, have urged the supreme im- 
portance of this or that factor in the conduct of brewing 
operations. 
have done much to elucidate the problems of brewing, and 
have indicated the broad lines which must be followed to 
achieve success, it must also be recognized that there are 
immense gaps in our knowledge of the rudimentary factors 
which influence, for good or ill, the normal course of brew- 
ing procedure. The teachings of biology and the applica- 
tions of chemistry have done much to raise the art of brew- 
ing from a simple handicraft, surrounded by mystery and 
hampered by ignorance, to the plane of a science, and, if 
we cannot qualify this by the term exact, on account of cur 
ignorance of many obscure factors which have an important 
controlling influence, our lack of knowledge is, in the main, 
due to the fact that the exact significance of the bearing of 
biological and chemical teachings has yet to be defined, and 
the true welding of the two sciences has yet to be accom- 
plished. 

The popularity and fascination of biology in its relation to 
the brewing of beer has attracted many able workers, the 
result of whose labors is to be gauged by the vast number 
of different species, both of yeasts and bacteria, which ap- 
parently have some connection with practical brewing. The 
biological view which postulates that the presence of an 
organism alone determines sickness or disease in beer is to 
an extent fallacious and misleading, for it is evident that, if 
we wish to progress and elucidate some of the vagaries of 
brewery troubles we must continue to give more and more 
attention to the chemistry of brewing. 

If we carefully review the work of Pasteur it will be evi- 
dent that he did not lay down any dogmatic axiom that the 
presence of organisms alone determined disease. If we turn 
to “Etudes sur la Biére,’”’ we find Pasteur’s views of disease 


While we must admit that these contributions .- 


in beer enunciated in the following proposition: “Toute 
alteration maladive dans la qualité de la bi¢re coincide avec 
le developpement d’organisms microscopiques étrangers a la 
nature de la levure de biére proprement dite.” Pasteur 
speaks of the development of organisms being coincident 
with the alteration in the character of the beer, and although 
in the second proposition and in the context it would appear 
that there is some foundation for the purely biological view 
that the presence or absence of organisms determines the 
freedom from, or the proneness to change in, character, yet 
if we take a broader view of Pasteur’s researches, there is 
evidence that he was, as a chemist, fully alive to the im- 
portance of aliment and conditions in determining the degree 
to which the organisms present develop.—(““Brewers’ Ga- 


zelte. ») . 
———_. > ____—_ 


The Functions of Enzymes. 
By ‘S.°G.. PrescotT, “Science, Conspectus. 


The term “ferments” was first used early in the nine- 
teenth century by Schwann and Berzelius. Afterwards the 
word was used somewhat indiscriminately, meaning either 
a micro-organism of fermentation or a chemical substance 
which in some way was related to living cells. To distin- 
guish between these, the physiologist Kuhne suggested the 
term “enzyme” to designate the digestive ferments such as 
pepsin, trypsin, and ptyalin. The word has now been uni- 
versally accepted as the name of a group of chemical bodies, 
products of living cells, which have the peculiar property 
of effecting the chemical operations of living matter but 
which do not enter into the final products of these reactions. 

Chemistry cannot produce enzymes, for they are found 
only as the products of protoplasm of living cells. It makes 
no difference whether we are dealing with the ultra-micro- 
scopic bacterium or the giant redwood or the whale, the 
chemical activities are due to enzymes. The same kind of 
enzymes may be produced by organisms of widely different 
character, as, for example, the trypsin of certain bacteria, 
of the carnivorous plants like the Venus Fly Trap, and of 
the human intestinal duct. 

Since the variety of chemical processes carried out by 
living cells is large in number, it follows that the number 
of enzymes is legion. The number produced by a minute 
bacterial cell hardly visible with a high power of the mi- 
croscope may be several, while with organisms of highly 
specialized form and physiological division of labor the 
number is greatly increased. In man, at least fourteen are 
known to be developed in the alimentary canal, and to 
take part in the process of digestion, while, if we added all 
the other chemical changes which may be elaborated in the 
body as a whole, our catalogue would be greatly increased. 
Moreover, it may be assumed that there are many enzymes 
which are still unknown, for the enzymes may be intra- 
cellular, that is, acting only within the cell, or extra-cellu- 
lar. The positive knowledge of the action of intra-cellular 
enzymes is still very meagre, although when Buchner dis- 
covered zymase and a method for its preparation in 1897 
another step forward in their study was made. 
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One may regard enzymes as forming~a special and 
peculiar group of chemical compounds, differing in certain 
ways from other substances, especially in their relation to 
the law of mass action. This is shown by the great dis- 
proportion between the amount of the active substance and 
the amount of material changed. A good example of this 
is rennet. It has been stated that rennet can coagulate from 
500,000 to 800,000 times its weight of casein, without being 
used up. All enzymes possess the same characteristic but 
not necessarily in the same degree. The activity is largely 
dependent upon the physical and chemical conditions of the 
environment. Thus very slight changes in the reaction of 
the medium on which an enzyme is acting may control very 
largely its power, or make the difference between high effi- 
ciency and practical inactivity. Some enzymes require 
neutral solutions for action, others are most vigorous in 
slightly acid or slightly alkaline media. 


Temperature may play a very important part in the con- 
trol of enzyme reaction. In this respect, these substances 
behave closely like living cells and certain kinds of pro- 
teins. Each enzyme has a maximum, a minimum and an 
optimum temperature of activity, just as microbes have, 
and like these, if heated above the maximum, will be ren- 
dered inactive and finally destroyed. This thermal death 
point, as it may be called, is very near the coagulating point 
of albumin and not far from the death point of most vegeta- 
tive bacteria. A further similarity to the proteins lies in 
the fact that both enzymes and albumins are precipitated 
by concentrated salt solutions, such as ammonium sulphate, 
by alcohol and by salts of the heavy metals. Further, they 
may be more or less completely precipitated mechanically 
with flocculent or bulky precipitates as, for example, the 
employment of phosphoric acid and lime water. Certain 
poisons may also inactivate enzymes. Substances which 
kill living cells, like formaldehyde, hydrocyanic acid, or 
mercuric chloride, will generally “kill” an enzyme, pro- 
vided the solutions used are strong enough and sufficient 
time is allowed for the destructive action. An enzyme has 
a somewhat greater resistance to poison than. the living cell, 
but the difference is one of degree rather than of kind. In 
fact, so- closely do enzymes correspond to micro-organisms 
in behaviour toward physical agencies, poisons, etc., that 
we use the same terminology in discussing them and speak 
of the “poisoning” or “killing” of the enzyme. Other sub- 
stances, such as toluene, chloroform, and a few others, per- 
mit enzyme reaction but restrain the activity of living cells, 
this giving a differentiation of great value in studying them. 

Enzymes also have many properties in common with the 
toxins, and, so far as body reactions go, seem to belong to 
the same class of organic compounds. When a toxin is 
injected in small amount into the body, certain chemical 
changes are set up, and there is soon formed a so-called 
antitoxin which neutralizes or inactivates the toxin. Simi- 
larly, the action of enzymes upon the tissue of the living 
body is effected by the secretion of anti-enzymes, and the 
injection of foreign proteins into the body may be followed 
by the manufacture of a “precipitin” which will precipitate 
that particular protein and no other. This specific action is 
characteristic of enzymes and toxins as well as of proteins. 
In view of the fact that enzymes and toxins are, like pro- 
teins, the products of living cells, it may not be strange 
that this similarity is found. However, we are not able to 
say that enzymes are protein in character but rather that 
they are found in association with proteins. The purest 
enzymes yet prepared do not give protein reactions. More- 
Over, mineral salts seem essential for their action. 


We may explain the mechanism of fermentation and 


putrefaction changes on the basis of the enzymes produced 
by the inciting organisms, for in recent years it has been 
shown that the enzymes, carefully prepared and fed from 
living cells, will carry on the same changes with almost 
mathematical precision. In yeast, for example, Btchner 
found within the cells an enzyme which could: only be ,ex- 
tracted by grinding with fine sand and subjecting to. enor- 
mous pressure, but which, when thus obtained, produced 
alcohol and carbon dioxide from sugar in exact accordance 
to the chemical equation which had long been used to repre- 
sent the fermentation. Thus it was shown that intra-cellu- 
lar enzymes exist, and we now believe that many processes 
taking place in living cells—perhaps all the processes—are 
the results of enzyme activity. 

Since the chemical nature of enzymes is so largely un- 
known, we can classify them only by their action on various 
compounds. It is possible, however, to group them into 
the four classes: of hydrolyzing, or causing the addition of 
water to certain substances. Most enzymes acting on car- 
bohydrates are of this class. So also are those that affect 
fats, and the majority of those producing known proteolytic 
changes. ‘These are best represented in the processes of 
digestion. A second group are the Zymase, or those pro- 
ducing the splitting of bodies into simpler cleavage products 
without any hydration. The alcoholic fermentation is the 
best known of this class. 


~~ < 


ARSENIC IN FRENCH BEER, GLUCOSE AND SULFITES. By 
L. Vuaflart, in “Ann. Fals.” ~Some of the French beers 
examined for the British army in France contained arsenic 
in amounts up to 2 mg. per liter. Arsenic may be intro- 
duced into beer by the malt, glucose or preservatives. Tol- 
erations are proposed as follows: For beer, 0.14 mg. per 
liter for glucose, 2 mg. per kg., and for sulfites 10-20 mg. 
per kg. When using Bougault’s reagent, a positive test will 
be given by I liter beer, 100 g. glucose, or 10 g. sulfites if 
these tolerations are exceeded. 


Direct METHOD FOR THE ESTIMATION OF STARCH. By 
Th. von Fellenburg. This writer gives a methed which de- 


. pends on the solubility of starch in calcium chloride solution, 


its precipitation by iodine, and the decomposition of the 
precipitate by alcohol. From 0.3 to 1.0 gram of the finely 
divided fat free substance under examination is moistened 
with water and mixed with 20 c.c. of 50 per cent. calcium 
chloride solution; the mixture is heated in a boiling water 
bath for 30 minutes, then boiled for 5 minutes, cooled, di- 
luted to 100 c.c., and filtered through cotton wool and then 
through asbestos. If the filtrate is not perfectly clear it 
must be submitted to centrifugal action; 50 c.c. of the filtrate 
are now treated with N/50 iodine solution until a flocculent 
precipitate is obtained, but a large excess of iodine is to be 
avoided. After about 24 hours a quantity of asbestos is 
added, the precipitate and asbestos are collected in a Gooch 
crucible containing a layer of asbestos, and the contents of 
the crucible are washed four times with 5 per cent. calcium 
chloride solution containing a few drops of iodine solution. 
The precipitate is then washed with 60 per cent. alcohol 
(this is allowed to act on the precipitate for five minutes), 
then with 85 per cent. alcohol, and finally with 100 c.c. of 
90 per cent. alcohol. If the contents of the crucible are not 
now colorless, a quantity of hot alcohol is added. After 
further washing with cold 95 per cent. alcohol, 5 per cent. 
calcium chloride solution, and dry ether, the crucible and its 
contents are dried, weighed, ignited, and re-weighed. The 
loss in weight gives the quantity of starch present.— (“Chem, 
Zentralbl.” ) 
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Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the’ staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


September 15th—October 15th. 
The samples received during this period were classified 
as follows: 


Malis teres, seer rete sola tas «sn os 6.6 eet eee 147 
Malta Ad fin cismee ness 36.05 oa) a eee 13 
GolOTaAntse tei ke csc¥ bos cites eae eae 13 
PlOps pare Oe See ch <a 22> seo 10 
Mash Glin ahRe@sidue: =. ss +44 vac see eee 3 
NW aterewess poe ss dc dio u's 2 eis a oe ee if 
AMOITS eer iN hs eva op eee eee caer Al 
SY Casisa ens lake boss Oe ee ee 155 
Beerssand WVies Cer. . as sos «Sl eee eres 288 
‘Vemperance! Beverages. . ic assieabe eines 36 
Hel ates ok Pot. aks ee ee 25 
Miscellaneous ss. fos vs > Co Ree eee rae 

Retalink pect soe ced esl ee rete Pa a 765 


Malts. 

Among the 147 samples received, 46 were made from 
Pacific Coast barleys and 101 from Western barleys. All 
the Malts show a considerable reduction in their moisture 
content. The Pacific Coast Malts showed an average 
moisture of 5.85 per cent. with an extract yield of 69.5 
per cent. corresponding to 73.7 per cent. calculated on dry 
basis. One hundred and one Western Malts had an 
average moisture of 5.68 per cent.; the yield of extract 
from these Malts has improved considerably over last 
month’s average, due to a large number of new Malts. 
The average figures found were for air-dry Malts 68.6 
per cent. and 72.9 per cent. on dry basis. 

Malt Adjuncts. 

An exceptionally small number of unmalted cereals and 
cereal products were analyzed during this month; the 12 
samples received comprise the following: 


Cétnilarits as fe er ence 5 
Gert Meal (neck te. eR a ee 3 
Reaned: Grits, . Ree Bee 2 
Brewerstoyrtp sisi a aie eee ee 2 


All these materials were pronounced to possess a satis- 
factory brewing value. There was also analyzed one sample 
of so-called Hominy Chop in order to establish its feeding 
value. 

Colorants. 

Thirteen samples of various colorants including Malt 
Colors, Sugar Colors and Porterine were tested as to their 
solubility in beer and ale under varying conditions of 
temperature and time. All samples were pronounced satis- 
factory for their respective purposes. 

Hops. 

The Hops submitted consisted of four samples New 
York States 1917 crop, which were all of satisfactory 
quality and good brewing value. Among the six Pacific 
Coast Hops, two were of 1916 crop and four of 1917, The 
1916 Hops both contained a considerable percentage of 


mouldy cones, while the four samples of this year’s crop 
were of excellent quality. 
Mash Tun Residue. 

Three samples of Mash Tun Residue were analyzed and 
their chemical composition showed, that in every instance 
the grains had been sufficiently exhausted and that a normal 
yield had been obtained from the brewing materials. 


Waters. 

Seven samples of Water were examined in the Biological 
Laboratory as to their suitability for washing and cleaning 
purposes. A complete chemical analysis was made of three 
samples in order to determine the nature and amount of 
their mineral constituents so as to establish their fitness 
for brewing purposes or for boiler feeding. 


W orts. 

A complete chemical analysis was made of 32 samples 
of Lager Beer Wort and 9 samples of Ale Wort. Six 
samples were examined biologically in order to control the 
sanitary conditions during cooling operations. 

Yeasts. 

Thirty-one samples of Ale Yeast were examined. Two 
of these contained excessive amounts of Lactic Acid Fer- 
ments, while the remaining 29 were in every way satis- 
factory. Fourteen samples of Lager Yeasts were infected 
by Sarcina and Rod Bacteria; they were considered un- 
suitable for pitching purposes and it was recommended to 
procure a new supply of Pure Culture Yeast. Six samples 
from our Pure Yeast Department were found to be free 
from any infection and in an excellent state of health and 
purity. One hundred and thirty-five samples of brewery 
yeasts were in satisfactory condition, showing sound de- 
velopment of cells and good fermenting power. 

Beers and Ales. 

A biological examination as well as chemical analysis 
were made of 141 samples of Ale and 147 of Lager Beer, 
selected from various stages of their manufacture as well 
as from the Bottling Department. The average composition 
was as follows: 


Ales. 

Original (Grayityeeee se eer 12.6 deg. B: 
Alcohol by wweight sxe. vreau 4.03 per cent. 
Lager Beers. 

Origmal (Gravity, coe ee oes ll Soe deraaks: 


Alcohol by-wetphiti amare secre ce. 5,19 “per icent, 
Temperance Beverages. 
Thirty-one samples of low alcoholic beverages were 
examined as to their biological condition as well as chemical 


composition. These Beverages showed the following 
average: 
Original (Gravity spe ie on en eee 0.9 “deg. B; 
Alcohelaby weienttaas ie. are se 0.37 per cent. 
DAlcohG DyAVOlUMes igi a). ae ae 0.46 per cent. 


Among these samples were also five samples of Sweet 
Cider which were of normal chemical composition and with 
an alcohol content of 0.95 per cent. by volume. 


Fuels. 

Of 25 Coal samples received 13 were of satisfactory fuel 
value, while 9 samples contained too much ash with a 
maximum of over 35 per cent. Three samples had also 
an excessive amount of sulphur, over 3.0 per cent. 

Miscellaneous. 

Twenty-seven samples comprising filtermass materials, 
lubricants, cleansers, pitch, boiler compounds, dry yeast, 
apple pomace, etc., were examined as to their composition 
and suitability for their respective purposes. 
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elon of Different Diastases Upon Starch and the 
| Formation of Dextrose. 


The diastase obtained from Aspergillus oryzae exerts its 
maximum activity in a very slightly acid medium ; this refers 
both to the starch-splitting and the saccharifying functions. 
An acide phosphate accelerates the action but an alkaline 
phosphate retards it, and while neutral electrolytes such as 
sodium or potassium chloride have no measurable effect on 
the saccharifying action, they appear to increase the starch- 
splitting action. This diastase (taka-diastase) is best pre- 
pared by extracting with water, precipitating with ammo- 
nium sulphate, dialysing, and fractionally precipitating with 
alcohol. Such preparations have about 30 times the activity 
of the commercial samples from which they are prepared, 
but are not as active as the purified diastase obtained from 
pancretin: (pancreatic amylase). They have higher starch- 
splitting power, but lower saccharifying power, than the 
‘most active malt preparation known. These purified prepa- 
rations resemble pancreatic and malt diastases in most of 
their chemical properties, giving typical protein reactions in 
the Millon, xanthoprotein, trytophane, and biuret reactions. 
In making comparisons of diastases derived from different 
sources, Sherman and Punnett selected those from pancrea- 
tin, Aspergillus oryzae and malt as representing the starch- 
splitting enzymes from the higher animals, the higher fungi, 
and higher plants respectively. These enzymes were allowed 
to act upon soluble starch under comparable and carefully 
controlled conditions, and the products were then examined 
for dextrose both by means of the osazone reaction and by 
quantitative measurements of reducing and rotatory powers. 
From their experiments they conclude that any one of these 
diastases may form some dextrose, but that in such con- 
ditions as obtain in the usual determinations of diastatic 
power the yield of maltose so far predominates as to justify 
the custom of calculating the reducing powers of the diges- 
tion products as if due to maltose alone. On the other hand 
there are indications that dextrin, maltose, and dextrose 
may not constitute the sole products of the action of dias- 
tases on soluble starch, since the authors found about 1 per 
cent. of the weight of soluble starch was represented in the 
saccharified liquids as a finely divided insoluble residue ; this 
occurred after prolonged saccharification with each of the 
diastases studied. 

Further experiments have been made by Sherman and 
Baker on starch paste which has been centrifuged. Com- 
mercial potato starch or purified potato starch made into a 
paste and containing a small amount of an electrolyte (so- 
dium chloride) was submitted to centrifugal force and 
thereby separated into a heavier, very viscous opalescent 
layer containing the more abundant, less soluble component 
of the starch and a lighter limpid solution containing the 
less abundant, more soluble component. The centrifugal 
method employed did not completely separate the compo- 
nents, but it afforded a means of approximate separation in 
which the danger of contamination and retrogradation is 
minimized, and was well adapted to the study of the action 
of different diastases. 

Pancreatic diastase both in the commercial and in the 
highly purified form produced reducing sugar more rapidly 
from fB-amylose than. from a-amylose, autoclaved starch, 
or Lintner’s soluble starch, the last three giving very similar 
results when used as a substrate for this enzyme. Not only 
does the B-amylose substrate show a larger yield of maltose 
at each time interval, but the initial speed of hydrolysis is 
better maintained with this substrate than with either of 
the others. 

Purified malt diastase shows in the earlier stages of its 


action a somewhat greater yield of maltose from the a than 
from the B-amylose. As the digestion proceeds the sacchari- 
fying action of this enzyme upon a-amylose becomes slower, 
while its action upon B-amylose is well sustained, so that in 
cases in which the hydrolysis proceeds to the production of 
more than half the theoretical yield of maltose the fina! re- 
sult shows a greater saccharifying action upon 8 than upon 
a-amylose. 

The diastase of Aspergillus oryzae digests Lintner’s solu- 
ble starch, autoclaved starch, and a-amylose at about equal 
rates and @-amylose at a somewhat higher rate. Its action 
upon the B-amylose substrate, however, is not so well sus- 
tained as that of pancreatic and malt diastases. This rela- 
tively early falling off in the speed of sugar formation, 
together with the high ratio of starch-splitting to saccharify- 
ing power indicate that this diastase is a more active catalyst 
of the earlier than of the later stages of the hydrolysis. In 
the digestion of a-amylose all of the diastases show more 
pronounced catalytic effect upon the earlier than upon the 
later stages of the digestion. Starch pastes made at low 
temperatures (149-176 deg. F.), autoclaved starch, and 
Lintner’s soluble starch all resemble the a-amylose rather 
than the B-amylose substrate in their behavior towards all 
three diastases, doubtless because a-amylose is the chief 
component of all these forms of starch. 


The separation of starch into its a and £ fractions made 
possible a more satisfactory study of the course of diastatic 
hydrolysis because of the greater homogeneity of the new 
substrates. All the data, however, indicate that Lintner 
soluble starch is well adapted to its purpose as substrate for 
testing the activities of the different diastases, and that its 
use leads to conservative estimates of the diastatic powers 
of purified preparations. Tested upon any of the four sub- 
strates here mentioned the three diastases show distinctly 
different ratios of starch-splitting to saccharifying powers. 


In regard to the formation of dextrose, it may be pointed 
out that A. J. Daish in experiments with barley found 
that air-dried germinated barley contains a maltose which 
hydrolyses maltose to dextrose. Attempts to separate this 
enzyme by extraction with water, followed by precipitation 
with alcohol, caused its destruction; the preparation ob- 
tained acted upon starch only in the same way as ordinary 
malt extract, forming maltose and dextrin. The presence 
of maltase in germinated barley was shown, however, by 
allowing the finely powdered grain to act upon starch or 
maltose at 38 deg. C. Under these conditions a large amount 
of dextrose is formed in both cases, and as the proportion 
of dextrose increases, that of maltose falls. There is no 
doubt that in the case of starch the whole of the dextrose 
arises from preformed maltose. When germinated barley 
is allowed to digest itself, practically the whole of the starch 
disappears and is converted into dextrose. Dextrin and 
maltose are formed in the earlier stages, but they gradually 
disappear and only dextrose remains. 


When a small quantity of germinated barley (0.2 gram) 
is used to digest gelatinized starch or maltose, the autodiges- 
tion of the barley starch is largely inhibited until the greater 
part of the added starch or maltose has been converted into 
dextrose. This makes it impossible to apply a correction 
for the enzyme material by carrying out a control with the 
latter in presence of water only. When the germinated 
barley (0.2 gram) digests gelatinized starch, dextrin, maltose 
and dextrose are found even after prolonged periods. The 
dextrin and maltose gradually and continuously diminish, 
but even after 263 hours both are still present; the dextrose 
steadily increases in amount during the whole period of 
digestion. . 
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These experiments are interesting in light of the fact that 
dextrose is found in commercial malt extracts of undoubted 
genuineness. In manufacturing these extracts malt is 
mashed originally at a low temperature and brought up 
gradually to a normal mashing heat, and the concentration 
of. the wort takes place in vacuum pans at a temperature 
rarely exceeding 140 deg. F. Hence the apparently some- 
what delicate maltase has a chance of acting on the maltose 
formed, which under normal mashing conditions does not 
occur.—(London “Brewing Trade Review.’’) 
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The Popularity of Bottled Beer. 


By Wm. W. Bacumann, Manager 


Kips Bay Brewing and Malting Co., Bottling Department, New York. 


The history of beer extends over several thousand years. 
A beer made from malt or red barley is mentioned in Egyp- 
tian writings as early as the fourth dynasty-—B. C. 1300. 

There is little doubt that the discovery of beer and its use 
as an exhilarating beverage were nearly as early as those-of 
the grape itself. However, with each succeeding year the 
various methods of brewing have been improved upon and 
the success of the brewer to-day is due in no small measure 
to the popularity of bottled beers. 


Beer is a wholesome drink, resulting from the fermenta- - 


tion of clean malt and hops, with the addition at times of a 
very small percentage of rice and corn. All of these mate- 
rials must be Al and of the best before the brewer will re- 
ceive and use them in brewing his beer. 


Throughout the process every precaution is taken to in- 
sure sanitation and cleanliness at every stage, and no human 
hand comes in contact with the beer, not even when it is 
bottled and sealed on the present up-to-date crowning ma- 
chinery. 

Keeping indefinitely without deterioration, there is noth- 
ing more healthful or wholesome than bottled beers and 
nothing more popular. 


The sealed package with the boftle’s contents marked on 
the label and the brewery’s name or trade mark on the 
Crown, has the reputation of_the Brewer back of it and 
guarantees to the consumer a perfect product. . 


Another good reason for its appeal to the consumer is 
that in the individual package it can be purchased in small 
or large quantities and, therefore, does away with possible 
waste or extravagance. Selling at a popular price brings 
it within reach of rich and poor alike. 


With the housewife the popularity of bottled beer is un- 
questioned. Aside from being easily ordered and delivered, 
it is of no trouble to pack in the refrigerator, ready to give 
the home a touch of sociability especially when served at 
a minute’s notice to unexpected guests. 

With bottle beer around, the men of the house can bring 
their friends home and enjoy their refreshing drinks at 
very little cost. 

Then, too, no Sunday or other laws need be violated. 

Served in clubs, restaurants and hotels, Bottled Beer is 
more inviting to the diner and prompts his buying again. 

Think also how conveniently bottled beer can be packed in 
the lunch hamper for the automobile outing, camping trip 
or week end at the shore. 

Time has proven that the popularity of bottled drinks is 
assured. As there is no drink as refreshing and exhilarating 
as a nice cold glass of beer, there is no limitation to the in- 


crease in sales of the progressive brewers’ “Bottled Beers.” — 
(“The Crown.”’) 


Notes and Queries. 

This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JourRNAL, are cordially invited to apply 
to us for adv.ce on all practical and technical matters pertaining to brewing 
and malting. f 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. 


Where personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. if ; 

Inyuirers may indicate some word or initial under which they desire to be 


answered. No notice will be taken where correct names and addresses are not 


given; these are not for publication, but as an evidence of good faith. : 

As nearly all the questions we receive refer to matters generally interesting 
to the trade, our readers will find it to their advantage to carefully follow our 
replies. 


M. G. N. You must not under any circumstances use 
the water for making steam. We find that it has great scale- 
forming capacity. The sulphates of lime and the carbonate 
of magnesia amount together to nearly 70 parts per 100,000. 
We are not familiar with the nature of the boiler compound 
to which you refer, but we doubt very much: whether it 
would be efficacious with this water. In any event, if you 
will send a sample we shall be glad to make an analysis of 
it and then give you an authoritative opinion. 


F. K. Your sample marked Temperance Beer contains 
0.4 per cent. of alcohol by volume, and it is undoubtedly 
one of the best products of its kind we have yet seen in 
this Laboratory. It does not possess very much stability, 
owing to microorganisms normally present, but since you 
intend to use it exclusively for bottling purposes, it will 
acquire all the necessary keeping qualities after steaming 
for about 25 minutes at a temperature not exceeding 142 
deg. F. It seems to us that the color of this beer is rather 
too pale, and that the use of a little roasted malt would 
improve it. 

E. S. M. A very good—if not the best—way to remove 
old varnish from brewery vessels is to first scrape it off 
with a blunt instrument and then thoroughly sandpaper the 
surface. Should this method be too tedious, you may paint 
the inside of the vessels with a thin paste made from equal 
parts of soda ash and freshly slaked lime. Leave the mix- 
ture on for about 12 hours, and then wash off with plenty 
of hot water and a stiff brush. The wood must be in a 
thoroughly dry condition before the new varnish is applied. 


G. B. You have been entirely misinformed concerning 
the scope of the Federal Pure Food Law of 1906. You 
may perhaps be confounding it with your State law. The 
Federal Pure Food Law does not prescribe, or even hint 
at, the materials or ingredients to be used in the manu- 
facture of ale or beer. There was an attempt made by a 
committee appointed by the Secretary of Agriculture to 
formulate certain tentative “standards” for the use of 
brewers. These “standards” were opposed by the majority 
of brewers, and have consequently never been promulgated. 
Until some further action has been taken by the Federal 
Government (of which you will be fully advised), there 
is absolutely nothing to prevent you from using any form 
of sugar in the production of your ales and beers, nor is 
it necessary that their use should be mentioned on your 
labels. : 

H. A. M. We have very frequently and very fully 
answered similar questions to your own in this column, and 
we had imagined that all intelligent and competent archi- 
tects were familiar with the necessary condition for the 
cold storage of hops. The first condition is that the room 
should be dry and properly insulated; without this you can 
never be successful. The second is that the temperature 
should be kept uniformly throughout the year at about 
36 deg. F. When hops are stored in this way they keep 
perfectly good for periods extending over two or three 
years. 
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J. McL. If the air which leaves the kiln exit is not 
sufficiently saturated with moisture, you are not doing 
efficient work, and we have already pointed out this fact 
to you on previous occasions. The point at which the air 
becomes saturated with moisture depends upon the tempera- 
ture of the air itself and the speed of its passage over the 
material to be dried. The hotter it is and the slower you 
circulate it, the more moisture it will take up. In this 
connection we advise you to obtain the services of a com- 
- petent civil engineer. 

D. S. T. We have endeavored to trace the article which 
you mention but have been unable to find it in any of the 
scientific journals connected with the fermentation indus- 
tries. An organism called by Maze “Pseudo Sarcina” is 
said to incite methane fermentation following butyric fer- 
mentation in an aqueous infusion of dead leaves, but we 
have not followed the matter up, and regret our inability 
to give you the required Eee or to put you in the 
way of obtaining it. 


E.A. It is practically impossible, in our generally 
adopted system of malting in this country, to perform the 
operation of “withering” as it is conducted in English malt 
houses. As a matter of fact, however, the withering of 
American malt is just as complete and successful as in 
English practice, when the green malt is loaded on the kiln 
at a temperature of about 80 degrees F., and maintained 
between that temperature and 90 degrees F. for a suffi- 
ciently long time to render it what is commonly called 
“hand dry.” 


E. B. M. We cannot, under any circumstances, recom- 
mend the use of a preservative, not because of personal 
conviction, but because it is against the law. The only thing 
for you to do is to stop shipping your beer in bulk to that 
particular locality and have it bottled and steamed in your 
own establishment. It is quite evident that your local 
bottler is not carrying out your instructions, and if you 
allow him to continue his present practice, you will not 
only suffer financial loss, but will lose your reputation. 


H. H. M. It is the result of our own experience that 
India Pale Ales are at their best in from six to nine months 
from the time they were brewed, and it is a good custom 
to brew them in October or November, so that they may 
be ready for consumption in the following winter. We are 
in favor of storing the ales in hogsheads or barrels rather 
than in vats. The best storage temperature is in the neigh- 
borhood of 58 to 60 deg. F. About half a pound of yearling 
hops of good quality per hogshead is quite sufficient for 
dry hopping. 


A. D. What you say about the phenomena of fermenta- 
tion is practically correct, but you do not appear to have 
drawn proper conclusions from the facts. It is quite true 
that, as the yeast becomes more mature, its fermentative 
action becomes less vigorous; and that when it becomes 
really old, the process of reproduction comes to an end, 
but the death of the yeast does not necessarily follow. As 
a matter of fact it is merely dormant, because if the liquid 
in which it is suspended be properly aerated with pure, 
filtered air, yeast cell production and fermentation soon 
begin to manifest themselves. 


M. S. P. Your three samples of Malt marked “F,” 
“W,” and “S”’ appear to be identical, and it would be quite 
rational to conclude that they were all taken out of the 
same car. The moistures are 4.13, 4.06 and 4.12 respectively 
in the order named, and the extracts are 68.10; 68.16 and 
68.22. The color of the wort, according to Lovibond’s tinto- 
meter, one-half inch cell, is 1.8 in all the samples. . While 


: 


these malts could not be called first class brewing materials, 
they represent a fair average from last season’s barleys. 

A. H.C. It is quite impossible for us to answer such a 
complex question as yours within the narrow limits allowed 
us in this column. We are not aware that any acknowledged 
authority has definitely expressed himself concerning the 
actual process of yeast nutrition; whether the yeast lives 
like the cell of a plant, or whether it simultaneously or sub- 
sequently acts as a ferment and splits the sugars into alcohol 
and carbonic acid gas. The whole question you place before 
us relates essentially to physiological chemistry, and you 
would do well to study some recent standard works on 
that subject. 

H. W. The main point to accomplish in your daily 
work is a thorough preliminary drying of the malt loaded 
on the top kiln at a very low temperature and with as much 
ventilation as you can secure. You may take it as an 
absolute and incontrovertible fact that when the malt has 
been properly dried at a low temperature, it can be sub- 
sequently heated up to a very high point (say for example 
190 deg. F.), without materially affecting the activity of the 
diastase, and with practically no effect upon the color. 


OS 


How To Crean A Motor. When the cylinder head of a 
motor is detached for the purpose of removing the carbon 
deposits, it will be noticed that during the process of scrap- 
ing the piston, etc., the tapped holes on the top of the cyl- 
inder casting soon get full of oily carbon, water, etc., causing 
trouble to remove when it is decided to insert the holding 
down set screws. To obviate this, short screws without 
heads on but with a screwdriver slot cut in them may be 
used. Screw them flush with the top of the cylinder cast- 
ing before scraping operations are commenced. After the 
decarbonizing is completed, the grub screws can be removed, 
when holes will be found to be free from dirt. 

A New ANTISEPTIC—MERCUROPHEN. In the “Journal of 
the American Medical Association” a new antiseptic is de- 
scribed which is of remarkable strength, having, according 
to the Rideal Walker test, 10,000 times greater germicidal 
power against the typhoid bacillus than carbolic acid. Its 
full chemical name is sodium oxymercuri-o-nitrophen- 
oxide ; it contains 53 per cent. of mercury and is an odorless 
brick-red powder, freely soluble in water. It is 30 to 50 
times stronger than ordinary corrosive sublimate; ordinary 
rubber tubing is sterilized in 30 minutes in a dilution of 1 
in 100,000, while the latter salt requires a dilution of 1 in 
16,000 to accomplish this result. Moreover the precipitat- 
ing effect of corrosive sublimate on human serum is four 
to five times greater than that shown by mercurophen, which 
is obviously in favor of the latter. Mercurophen also has a 
lower toxicity than the mercury salt. 

AN ANEROID CALORIMETER FOR SPECIFIC AND LATENT 
Heat. By Nathan S. Osborne. The unstirred type of 
calorimeter has been embodied with important refinements 
in an instrument especially designed for determinations of 
specific heat and latent heat of refrigerating media. Heat 
developed and measured electrically is distributed automat- 
ically to the calorimeter and contents, whose temperatures 
are meausred by a platinum thermometer. Heat from other 
sources is excluded by a null method. The calorimeter is 
adapted for use between —50 deg. and +-50 deg. C. in ex- 
periments where the measured heat added is used either to 
change the temperature of the contents or to evaporate a 
portion of the contents withdrawn as superheated vapor; in 
the first case the specific heat of the liquid and in the second 
the latent heat of evaporization being obtained when proper 
corrections are made.—(U. S. Bureau of Standards Notes.) 
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More Beer than Ever! 


Proportional to the decreasing supply of whiskey, as a 
consequence of war conditions, the price of strong alcoholic 
liquors is rapidly increasing in the United States. 


In those parts of this country where Prohibition laws do 
not exist, the consumption of liquors has fallen off an aver- 
age of about 20 per cent. since the law preventing the 
manufacture of potable spirits became operative. In some 
States, notably Connecticut, Florida, and Pennsylvania, the 
decrease was even 30 to 50 per cent. That was, because 
retailers had raised their prices to 15 cents and more per 
drink. In some of the saloons and hotels whiskey straight 
and mixed drinks cost the consumer 20 and 25 cents. And 
the end is not yet. It is predicted that these drinks will go 
up to 50 cents and, if the draught continues sufficiently long, 
to one dollar. The saloonmen, who have not yet raised their 
customary price of 10 cents per drink, have resorted to a 
curtailment of quantity. They give the customer a small 
cordial glass, holding hardly more than a thimbleful, set it 
upon the bar and the bartender pours out the “stuff” him- 
self. And if the drinker wants his habitual “fill,” he takes 
two or more thimblefuls, each time paying ten cents. With 
the man who cannot spend two and more times than he 
formerly used to do, that counts and he is compelled by the 
slimness of his purse to restrict the quantity of his potation. 


It is different with the consumer of beer. He still obtains, 
as a general rule, as much of his beverage as if war con- 
ditions did not prevail. In but few places beer glasses have 
shrunk. The consumption of beer, therefore, is rapidly in- 
creasing, the whiskey drinker changing from the strong to 
the milder and temperate beverage. And, as thousands of 
saloons have been closed, or are about to close, those who 
heretofore went to the saloon, order their beer from the 
wholesaler or the grocery store, thus increasing the sales of 
bottled beers. 


Beer sales have increased and even doubled in some of 
the States, particularly in California, Connecticut, Delaware, 
Florida, Illinois, Indiana, Louisiana, Maryland, Minnesota, 
Missouri, Montana, Nevada, New Jersey, New York, Penn- 
sylvania, Rhode Island, Texas, Vermont and Wisconsin. 


There is no doubt but that the American brewing industry 
will be marching on as long as the war lasts and when it 
shall have come to an end, large part of what it has gained 
will remain, as the whiskey drinker, having become accus- 
tomed to the milder, more palatable and health promoting 
beverage, will not be too apt to permit himself to relapse 
into his previous habit. 


Beer will become more popular than it has ever been be- 
fore in the United States. 
it will stay with us. Its popularity will increase and the 


It is the national beverage and 


masses of the people will not permit an insignificant minority 
of designing knaves and ignorant fools to take it away from 
them. 
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United States Brewers’ Association. 


FIFTY-SEVENTH ANNUAL CONVENTION 


HELD IN 


ATLANTIC CITY, N. J., October 2nd to October 4th, 1917. 


FIRST oDAY: 


The Fifty-Seventh Annual Convention of the United 
States Brewers’ Association assembled in the Rose Room 
of the Hotel Traymore, Atlantic City, N. J., October 3d, 
several hundred members, representing over ninety per 
cent. of the brewing industry in this country, being present. 
The seriousness of the times was impressed upon the pro- 
ceedings on which, as we all know, depended the future 
welfare, if not the existence of this great and indispensable 
industrial factor in the economic, social and political struc- 
ture of the United States. 


On the preceding day the Board of Trustees, the Execu- 
tive and Nominating Committees had held preliminary meet- 
ings to prepare their reports and make other arrangements 
for the open and executive sessions of the Convention. 


When the usual formalities of opening the session had 
been complied with, President Gustave Pabst called the 
convention to order. 


The first speaker recognized by the Chair was ex-Presi- 
dent Edward A. Schmidt, who offered a patriotic resolu- 
tion, which was adopted by a rising vote, the delegates 
cheering enthusiastically. The resolution reads as follows: 


Patriotic Resolution. 


The members of the United States Brewers’ Association take this 
opportunity, at their 57th Annual Convention, of endorsing and re- 
affirming the patriotic resolution passed by its Board of Trustees 
on April 5th, 1917, which reads as follows: 


“At this critical juncture the United States Brewers’ Asso- 
ciation places itself unreservedly at the service of the Presi- 
dent of the United States, and pledges him its unqualified 
support in any measures he may take in behalf of our 
beloved country. 


“We further pledge ourselves, individually and collec- 
tively, to any service that may be deemed necessary in order 
that the honor of our flag, the integrity of our Nation, and 
the spirit of our institutions may be preserved. 


“Resolved, that the Board of Trustees of this Asso- 
ciation be hereby appointed a Committee of Cooperation, 
with full power, for the purpose of assisting the Govern- 
ment in every way possible, and that this resolution be com- 
municated to the President of the United States and to the 
Senate and the House of Representatives.” 


Ours is no divided allegiance. Whether by birth or by choice, this 
is our country. We owe our fealty not only for our material pos- 
sessions, for our physical welfare and our educational advantages, 
but for the priceless heritage of the free institutions which have 
come down to us from the founders of the Nation, who lived and 
died that justice and liberty might be established in the land. 


Two generations ago our fathers were to be found in the armies 
that fought in this continent for union and liberty; to-day our sons 
are enlisted in the armies that soon will be fighting in Europe. We 
affirm our absolute conviction of the necessity of our country’s 
success and declare our readiness to make any sacrifice that shall 
advance it, and we record our unswerving faith that ultimately it 


will triumph and restore peace and contentment to a distracted 
world. 


Resolved that a true copy of this resolution be sent to the Presi- 
dent of the United States. 


Then President Pabst read his annual address, as fol- 


. lows: 


President’s Address. 


In a scant two month’s time the fight for National Prohibition 
will be renewed in Congress with even more bitterness than before, 
The recent editorial expression of the public press throughout the 
length and breadth of the land clearly indicates that there is a great 
and growing sentiment in this country in favor of the manufacture 
and sale of light beers and light wines, 

Our opponents are well aware of this sentiment, but they are 
afraid that if it is not checked, if the prohibition issue is not pressed 
to an early conclusion, they will not succeed. Regardless therefore, 
of the attitude of the press, they are determined to take advantage 
of war conditions, the food situation, the absence of a million en- 
listed men, industrial emergencies, army camps, or of any and every 
pretext, for pressing the prohibition issue regardless of its con- 
sequences. 

This Association has asked no favors from the Government, and 
has made no special plea on behalf of the beer industry. It has en- 
deavored to put all the facts before Congress, so that in all proposed 
legislation affecting the manufacture and sale of beer, any action 
that Congress should take, would be based upon the full knowledge 
of all the factors which should influence its judgment. 

Our opponents deliberately tried to mislead the people by studied 
falsifications and the publication of malicious lies about the beer 
business. We were therefore compelled to undertake an extensive 
advertising campaign for the purpose of correcting these gross mis- 
statements and of putting the actual facts before Congress and the 
people. 

In all sincerity we have offered our cooperation to all the Depart- 
ments of the Federal Government on behalf of our members. The 
subscription by brewers of millions of dollars for Liberty Bonds at 
a time when the very life of the brewing industry was being threat- 
ened with destruction, shows the earnest of our spirit. We have given 
our organized aid to the Department of Agriculture in the food 
survey which is being conducted by the Bureau of Markets; we 
have collaborated with the Solicitor of the Post Office Department 
in securing the prompt adherence of the brewers to the provisions 
of the so-called Reed Amendment in relation to advertisements and 
shipments into dry territory; we have continued our cooperation 
with the Bureau of Chemistry in the matter of labeling under the 
Pure Food Law; and our first Vice-President and Chairman of our 
Labor Committee, Mr. Louis B. Schram, has devoted his time, 
thought and energy to the work of the Labor Department of the 
National Council of Defence. 

In all of this we have had the ungrudging support of the brewers 
of the country, and I am now going to renew our appeal to them 
to leave no stone unturned to secure the tigid enforcement of all 
prohibition and regulatory laws regarding the shipment and sale of 
beer. Their individual compliance with these laws is not enough. 
They must take active steps in every locality to back up the authori- 
ties in preventing any infraction of the law, in bringing offenders 
to book. 

As you know, the United States Brewers’ Association offered no 
opposition to the passage of the Reed Amendment, which was de- 
signed to make State prahibitory laws effective if such laws are 
susceptible of enforcement. It should, however, be clearly under- 
stood that no law has been passed in any State of the Union which 
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prohibits the use of alcoholic beverages by any individual. Prohibi- 


tion leaders have themselves admitted this. 


Gentlemen, these are war times in our industry as well as in the 
world at large. If I read the signs aright, there are many indica- 
tions that the people are getting tired of the arrogance and intoler- 
ance of the professional prohibition leaders and a re-action is setting 
in which is showing itself in a demand for constructive measures 
that shall lead to permanent improvement. Now that prohibition 
has been thrust forward as a National question, thoughtful men 
are coming to a realization of what it involves. 


A number of the leading papers of the country have called atten- 
tion to the fact that the intrusion of the prohibition issue at this 
time would raise a social controversy, full of bitterness, which would 
inevitably divide the Nation at a time when unity is of the first 
importance. As the New York World of June 30th, 1917, said: 


“On the battle-front, where the cause of democracy is 
upheld by brave men of many nations, races and creeds, no- 
body gives much attention to social cults and prejudices. In 
the grim business there in hand, there is first of all unity, 
and as a méans to that unity, there is toleration. The in- 
tolerance of Prohibitionists has done more than deprive the 
American people of unity. With their wretched side issue 
they have temporarily paralyzed their Government in the face 
of the enemy.” 


This is undoubtedly the soberest age in the history of civilization. 
Intemperance is an evil about which capital and labor are perfectly 
agreed. It is as trite and true as the Ten Commandments. The 
aversion to it has been popularized in the last decade by the rapid 
growth of the movement for human efficiency, as well as by moral 
suasion. The high pressure under which men are now working re- 
quires intense concentration, but when the period of tension is over, 
they must relax, and it has been found in the heaviest industries 
that the mild beverage, which we produce containing plenty of 
volume and very little alcohol, is most wholesome and beneficial to 
the men when their work is done, 


In this connection we are beginning to get some valuable lessons 
from the experience of the physical examination of the drafted men 
under the Conscription Act. The country has been startled by the 
high percentage of defects, which are just as marked in the rural 
districts as they are in the cities. Men from the backwoods of 
Maine and the farming districts of Kansas, who come of two genera- 
tions of prohibitionists, show up no better than the men who have 
been brought up in our large cities, where prohibition does not exist. 
This opens up a vista for research well worth the gravest con- 
sideration. 

I want, however, to impress upon you the fact that in no time in 
the history of the brewing industry has there been such an oppor- 
tunity for constructive measures as now presents itself. In the early 
days of the brewing industry we were chiefly concerned in the tech- 
nical question of turning out a beverage that was not only pure and 
wholesome, but that would not go wrong under any conditions of 
distribution and storage. This problem was of course solved long 
ago. 

As I have pointed out, recent developments have proven that the 
sentiment of the country is most certainly not against the use of 
our wholesome beers which only contain from three to four per 
cent. of alcohol, and which are becoming more popular with the 
great mass of the temperate population every year. The distribution 
of our product is, however, subject to better regulation, which we as 
brewers must support earnestly and sincerely. 


I mention these matters for the purpose of suggesting to your 
minds some of the difficulties which lie before us. We learn on re- 
liable authority that our opponents have secured a very large fund 
which they intend to use in a nationwide advertising campaign for 
the prohibition cause. We do not believe that this will influence 
the press of the country, in whose fairness we have the most abiding 
faith, Nor have we any fear of the results, if we put the facts 
before the people. 

In conclusion I want to pay my tribute to the members of this 
Association who have stood by me so loyally during my administra- 
tion. If it had not been for the capable, constant, intelligent and 
willing cooperation they have rendered, and particularly the personal 
service of the Executive Committee, we could not have coped with 
the situation. While it is true that we were defeated in the Senate 
in the matter of the Federal Amendment, we can assure our mem- 
bers that our success in connection with the Food Bill was largely 
due to their efforts. 

I should also like to pay my tribute to the other members of the 
Board of Trustees, and to the officers and representatives of the 
various State and Local Brewers’ Associations who have responded 


so readily to every call for service. These men have upheld my 
hands, and have stimulated my efforts by their self-sacrificing cour- 
age, and have placed you and me under lasting obligations. 

I think it must be apparent to you that the brewing trade must act 
together as a unit, through its national organization. This is the 
time when we must all stand together for the common cause, What- 
ever our local problems may be, the national work must be main- 
tained. 


Upon motion by Mr. C. W. Feigenspan, Newark, N. J., 
Messrs. Louis B. Schram, Brooklyn, N. Y.; William 
Hamm, St. Paul, Minn., and James R. Nicholson, Lowell, 
Mass., were appointed as a committee on Resolutions. 

The committee on matters pertaining to the war, which 
had been appointed during the course of the year, submitted 
its report through Secretary Hugh F. Fox. The report, 
which evoked enthusiastic applause and which was adopted 
amid cheering, follows: 


Report of Counciller of the United States Brewers’ Association 
re War Convention of Chamber of Commerce of U. S. 


The War Convention of the Chamber of Commerce of the United 
States, which was held in Atlantic City two weeks ago, brought to- 
gether delegates from 950 commercial organizations, representing 
nearly half a million individuals, firms and organizations . Every 
industry, every State and almost every city was represented in this 
notable gathering of the business men of this country. The whole 
spirit of the Convention was that war is now the chief industry of 
this country and that all private interests must be subordinated to 
it. Notable addresses were made by Secretary Baker of the War 
Department, Secretary Lane of the Department of the Interior, 
Secretary Wilson of the Labor Department, Mr. Hoover, the Food 
Commissioner, Lord Northcliffe, by members of the Council of 
National Defense, the United States Shipping Board, by leading 
business men and financiers. In the course of Mr. Hoover’s address 
he said: “Owing to the limitation of shipping we must confine our 
exports to the most concentrated foodstuffs, grain, beef, pork, dairy 
products and sugar.” With reference to price fixing, he classified 
our commodities, putting first: 


“Those commodities of which we produce our own supply 
and for which there is no export or import business of such 
consequence as to influence the whole, such as corn, potatoes, 
onions, apples and many others. Here the law of demand 
and supply still reigns, and we can well leave them alone, 
provided no person or persons attempt to upset the normal 
flow of barter, and then we can best deal with the person.” 


He made it clear that: 

“The Food Administration has no powers to fix prices 
except through the export buying, the power to buy and sell 
certain commodities, and the further power to enter volun- 
tary agreements with producers.” ... 

“Each and every commodity has its own situation; each 
must be handled on the merits and with the least interference 
by government that will affect purely war ends, and each 
by cooperation with the industry itself.” 


He then said: 

“In the Food Administration we intend to confine our- 
selves to 10 or 12 fundamental staples—those food commo- 
dities that make up the basis of life—we take no interest in 
the luxuries or even semi-luxuries. We have laid down cer- 
tain principles of cooperation with the business community, 
and if we are to succeed on these lines we must have their 
support.” 

‘On the last ‘day the Convention passed some 24 resolutions relat- 
ing to such subjects as government purchases, price control, priority 
of shipments, Liberty Loan, foreign exchange, profiteering, arbitra- 
tion of labor disputes, export, war taxes, land and water transporta- 
tion, etc. There are four of these resolutions to which I want to 
call your special attention. They are as follows: 


IV. Liberty Loan. 


“Whereas, the business interests realize that for the vigorous 
prosecution of the war large sums of money are needed, making 
necessary in addition to sums raised by taxation the selling of gov- 
ernment bonds, we urge the business men of the nation to devote 
the same untiring work in the selling of the forthcoming issue of 
Liberty Bonds as they did patriotically devote to the first issue, in- 
suring its large over-subscription as an effective answer to the 
propaganda of our enemy, both in their country and in neutral 
countries, to the effect that our people are not unitedly supporting 
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our Government in its conduct of the war. We would especially 
urge that employers furnish every assistance to their employees in 
the purchase of bonds.” 


X. War Service Committees. 


“Whereas, The dealings of the Government with the business men 
of this country incidental to the war, will be on a scale and of a 
magnitude never before attained; and 

“Whereas, It is desirable that a point of contact be established 
between the Government and each particular industry; 

“Be It Resolved, That we urge all industries not already organized 
to become so at the earliest possible moment; and 

“Be It Further Resolved, That all such industrial organizations 
shall appoint a War Service Committee independent of any govern- 
mental committee, such committee to be made up of representative 
men in the industry whether or not they be members of such 
organization; and 

“Be It Further Resolved, That in all matters pertaining to any 
given industry the Government should deal with the committee 
wherever possible, leaving to it where practicable the proper distribu- 
tion of all orders for materials.” 


XIV. Naturalization of Resident Aliens. 


“Whereas, Aliens enjoy the benefits of the free institutions and 
prosperity of this country although exempt from military service; 
Be It Resolved, That all citizens affiliated with the Chamber of 
Commerce of the United States are urged to do all in their power to 
persuade resident aliens to take their stand upon an equality with 
our citizens for the defense of the United States by making applica- 
tion for citizenship papers.” 


XXII. War Meetings of Members. 


“Be It Resolved, That each and every organization member of the 
Chamber of Commerce of the United States of America be and is 
hereby requested to call a war meeting of all its members before 
November Ist, ensuing, for the purpose of furthering to the utmost 
in their respective communities the lessons of this Convention.” 

This is the first meeting of a national trade organization since the 
Convention of the Chamber, and I now move that: 

The Executive Committee of the United States Brewers’ Associa- 
tion be designated as our War Service Committee and that it be 
empowered: 

(a) To represent the brewing industry in all its dealings with 
the government of the United States. 

(b) To take immediate steps to secure subscriptions to the new 
Liberty Bonds from employers, security holders and employees of 
the brewing and all allied trades. 

(c) To secure the cooperation of all local and State organizations 
which are in any way related to the brewing industry in respect to: 

Liberty Bonds. 

The Naturalization of Aliens. 

The Prevention of Waste. 

The Development of an Increase in the Production of foods and 
feeds. 

The enforcement of all Federal and State regulations, which in 
any way affect the manufacture, transportation and sale of malt 
beverages. 


A Declaration of the War Convention of American Business. 


The people of the United States, in defense of the Republic and 
the principles upon which this nation was founded, are now taking 
their part in the world war with no lust for power and no thought 
of financial or territorial gain. 

The issues at stake in this stupendous struggle involve the moral 
ideals and conception of justice and liberty for which our fore- 
fathers fought, the protection of the innocent and helpless, the 
sanctity of womanhood and home, freedom of opportunity for all 
men and the assurance of the safety of civilization and progress to 
all nations great and small. 

Speed of production and the mobilization of all our national power 
mean the saving of human life, an earlier ending of the designs of 


autocracy and militarism and the return to the peoples of the earth - 


of peace and happiness. 

Undismayed at the prospect of great taxes, facing the consumption 
of its accumulated savings, American Business without hesitation 
pledges our Government its full and unqualified support in the 
prosecution of the war until Prussianism is utterly destroyed. 

Assembled on the call of the Chamber of Commerce of the United 
States and representing more than half a million business men and 
every industry in every State in the Union, this Convention promises 
to our people that Business will do all in its power to prevent waste 
of men and material and will dedicate to the Nation every facility 
it has developed and every financial resource it commands on such 


terms and under such circumstances as our Government shall deter- 
mine to be just. 


Hereupon President Pabst appointed the following mem- 
bers to constitute the Condolence Committee: 


LAWRENCE FABACHER, Chairman. 

R. A. Keenan, Sheridan, Wyo. 

P. S. Stmon, Jamestown, N. Y. 

CHARLES GLUEK, Minneapolis, Minn. 

Gustave Lupwic, Prospect Brewing Co., Phila. Pa. 

J. Epwarp JetTer, New York City. 

E. ScuHierHoiz, Narragansett Brewing Co., Providence, R. I. 
Wo. L. Hoerser, Chicago, Ill. 

J. G. Hartmann, Wilmington, Del. 

Tueo. R. Hes, York, Pa. 


The reports of the Standing committees were then sub- 
mitted, adopted and filed for further action. The reports 
follow: 

Report of Advisory Committee. 


Statutes and Rulings. 


New laws, legal decisions and treasury and other rulings affecting 
the industry have been very numerous during the year just closing. 
They have been so important however, that the Committee has felt 
it wise to advise the membership concerning them in circulars issued 
from time to time during the year. It is therefore unnecessary to 
embody them in detail in this report, and the committee simply 
offers the following list of such reports and advises the members 
that if any of them have not received a complete set, the Secretary 
of the Association will be glad to supply them with copies. 

May 28, 1917—Copy of interpretation of the Attorney General 
of the United States of that section of the selective draft law 
which prohibits the sale of intoxicating liquors to officers and mem- 
bers of the military forces of the United States. 

June 25th—Circular referring to the appeal of the secretary of 
war to the governors of all the States for their aid in maintaining 
clean moral conditions in the cities and towns near which training 
camps are located or through which soldiers will be passing in 
transit to other points. 

July 2nd.—Copy of Liquor Bulletin No. 2, issued by the Post 
Office Department, and referring to the postal regulations, respect- 
ing advertisements of liquors, and letter calling attention to certain 
features thereof. 

July 18th—Copy of instructions issued by Attorney General 
Gregory to the United States attorneys relative to the construction 
to be placed upon the Reed Amendment. 

July 24th—Circular referring to the provision of the federal act 
taking effect July Ist, restricting liquor advertising. 

August 7th—Circular relative to the construction which the Ala- 
bama Supreme ,Court placed upon a statute prohibiting the sale of 
intoxicating liquors or “any devise or substitute for any of them.” 

August 9th—Circular referring to the use of checks in dry terri- 
tory, the liability of a brewer shipping a non-taxable beverage which 
later develops a percentage of alcohol in excess of one-half of one 
per cent., the ruling of the Treasury Department relative to un- 
labeled beverages, and the opinion of the Bureau of Chemistry 
relative to the use of the term “sparkling.” 

August 24th—Circular calling attention to the modification by 
the United States War Department of the order requiring closing 
of saloons, bars and other drinking places within one-half mile of 
any military camp, so that its terms shall not apply to any merely 
temporary camp or mobilization point. 


Near Beer. 


It has been the purpose of your committee to keep the members 
informed relative to all new laws, regulations and rulings respect- 
ing the manufacture and sale of “near beer.” 

While there has been a great development in the manufacture 
and the sale of such products during the past year, there has been 
no new ruling by any federal authority respecting the production 
and distribution of these products. 


The European Situation. 

Report on foreign action with regard to beer and other alcoholic 
beverages will be presented to the Convention in another form. For 
the purpose of this report it is sufficient to mention the fact that 
beer has again been sufficiently recognized and in a striking way 
as a necessity in war as well as peace. 


Standardizing and Charging for Bottles. 


The entrance of the United States into the world war will bring 
about a vast overhauling of business methods generally. 
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The business world realizes that in order to afford the greatest 
measure of support to the government, it must put its “own house 
in order” and to that end it is taking most drastic measures to do 
away with unnecessary labor, to eliminate waste and extravagance 
and to secure the greatest measure of cooperation for trade and 
public benefit. 

Waste and extravagance, deplorable at any time, are responsible 
in a period of war and the Advisory Committee, with this in mind, 
feels justified at this time in repeating the appeals that it has made 
in the past few years for reforms in the matter of handling bottle 
beer. 

No brewer need be told how important the bottling of beer has 
become or how large a share of the industry it promises to occupy 
in the next few years. The keen competition among brewers, more 
intense probably than in most other great industries has acted 
heretofore to prevent cooperation in many sections in the matter 
of charging for bottles and cases, even though experience has shown 
that some such system is necessary in order not only to insure 
reasonable profit but in many instances also to prevent what other- 
wise would be an almost certain loss. 

In August of this year, the secretary of the Association acting 
for the committee, addressed a circular letter to the membership, 
urging again the necessity of charging for bottles and cases not 
only with a benefit to the industry in view but also to prevent an 
unnecessary draft upon the manufacturers of bottles. 

The circular letter invited replies from the members as to their 
experience in this matter. The number of responses was gratify- 
ingly large and they showed such convincing results in some sec- 
tions and such a general desire for improvements of conditions 
where they are not what they should be, that your committee feels 
justified in entertaining the hope that if it keeps this matter con- 
stantly before our membership and gives them its hearty coopera- 
tion, it will be possible in the near future to have the plan of 
charging for bottles and cases universally adopted. 

At present the condition in the various states from which reports 
have been received are as follows: 

New England—All of the brewers in New Hampshire, Massachu- 
setts, Rhode Island, and Connecticut are charging for bottles. A 
standard size and shape is used by most of them and the lettered 
bottles are fast disappearing. 

Brewers from this section report that since the adoption of this 
system some time ago, they are finding it necessary to purchase 
for the same quantity of beer bottled, only about one-third of the 
number of bottles previously necessary. 

New York.—One New York brewer writes: “The result of the 
deposit system is wonderful. For instance, last year we used about 
19,000 new cases. Up to July Ist of this year we have used only 
2,200 new cases. It is the same with bottles. Where formerly the 
average returns were short from one to three and even four 
bottles to the case, we do not average one bottle now.” 

New York City—Members are all charging 27 cents per case and 
2 cents for each bottle. 

Syracuse—Syracuse brewers adopted the plan of charging for 
botties last April and report that it is working most satisfactorily. 

Replies from Albany and from Kingston advise that a system 
of charging for bottles is in operation in these communities. 

New Jersey—All New Jersey brewers are charging 27 cents per 
case and 2 cents per bottle. 

Pennsylvania—Erie: All brewers in Erie and vicinity adopted a 
system of charging for bottles about six years ago. It is working 
very satisfactorily and bringing the desired results. 

One brewer writes: “As an illustration of our experience our 
purchase of bottles has decreased about seventy-five per cent. and 
the purchase of cases more than that.” 

Philadelphia—Reply received from only one brewing company 
which states that it had always charged for bottles. 

Philadelphia—The bottling business, so far as the distribution 
is concerned is only emerging from a chaotic condition in Phila- 
delphia. The large brewers do not bottle but sell beer to bottlers 
in kegs who in turn bottle and sell to the Family Trade. Demoral- 
ized price conditions and lack of a definite trade policy naturally 
enter where competition is so keen and unintelligent, so that any 
progress made to prevent the loss of glass is slow. As the result 
of the discussion following the reading of your communication a 
Committee was appointed to examine into the situation with a view 
to securing cooperation to stop the preventable waste of bottle and 
box loss. 

Pittsburgh (and Eastern Ohio)—Al\l breweries in Western 
Pennsylvania and Eastern Ohio charge and collect 25 cents per 
dozen small bottles, 35 cents per dozen large bottles, 25 cents per 
‘2-dozen pint case, 40 cents per 3-dozen pint case, 25 cents per 1-dozen 
quart case, and 40 cents per 2-dozen quart case. In Eastern Ohio 


and some sections of Western Pennsylvania these charges have 
been in force since January Ist this year, but in Pittsburgh we have 
been charging and collecting for at least twelve years without the 
least trouble. Owing to the increased cost of bottles and cases we 
are thinking seriously of raising the price of small bottles to 35 cents 
per dozen, large to 30 cents per dozen and cases to 50 cents. 

Norristown.—Several attempts have been made to adopt the sys- 
tem of charging for bottles in Norristown and vicinity but it has 
never been successful. 

Easton.—Plan adopted in 1917, of requiring deposit of 70 cents 
for case and bottles. ® 

Maryland.—Several attempts have been made to adopt the plan 
of charging for bottles, but they have not been successful. 

Washington, D, C—The one brewer who replied, stated that he 
had always charged for bottles. 

Ohio.—Cleveland: One company reports that it has been charging 
for bottles and cases for some time. 

Columbus.—Plan has been adopted by the Columbus brewers of 
charging 50 cents for a case of one dozen bottles. They have been 
trying for years to adopt this plan and now that it is adopted they 
are holding strictly to it. They state they realize what a mistake 
they have made in failing to adopt it before. 

Portsmouth.—The retailers are charged for cases and bottles, and 
settlement is made every thirty days. 

Minster.—Charges are being made. 

Newark.—Newark brewers are charging for local sales. Have 
found it impossible to extend the system beyond Newark because 
of failure of shipping brewers to cooperate. 

Toledo.—Retailers required to deposit $1.00 per case of two dozen 
quarts, or three dozen pints. Private trade is not charged but 
system is being developed which provides that customers must fur- 
nish an empty case for a full case. 

Pomeroy:—System has been in yogue for a number of years. 

Stark County.—All brewers of Stark County adopted the system 
of charging dealers for bottles about a year ago. This worked 
out very satisfactorily. They have not yet succeeded in charging 
for private customers but hope to be able to do so. 

Indiana.—Indianapolis: Brewers in Indianapolis are charging 25 
cents per dozen for bottles. 

Evansville—One brewer replies that he has been charging for 
bottles for years but states that his competitors have not. 

Fort Wayne.—Fort Wayne brewers report that they have been 
charging for bottles in Fort Wayne for some time but do not find 
it possible to charge on shipments outside because of failure to 
secure cooperation. 

Vincennes.—Brewer reports that he started to charge for bottles 
in September, 1916. Was obliged to abandon it because of failure 
to secure proper cooperation. 

Illinois—Chicago: Brewers in Chicago adopted the system on 
April 1, 1917, charging 75 cents for each case of two dozen bottles 
and $1.00 for each case of three dozen bottles, 

The effectiveness of this system is indicated by the statement that 
the Bottlers Clearing House report for the month of July, 1917, 
indicated that bottles cleared from members during that month 
amounted to 84,154 dozen only, as compared with a clearance in 
July, 1916, of 252,376 dozen, or a decrease of 168,222 dozen, a 
decrease amounting to sixty-six per cent. Clearance of cases dur- 
ing the same period decreased 11,572 cases, a decrease of fifty-nine 
per cent. 

Michigan.—Grand Rapids: Brewers in Grand Rapids adopted the 
system of charging and collecting for bottles on March 1, 1917. 

Wisconsin.—Milwaukee: One brewing company reporting from 
Milwaukee, states that it has always charged for cases and bottles. 

La Crosse.—Brewers are charging. 

Wausau.—System is in operation. 

Oshkosh.—System adopted July 24, 1917. 

Minnesota—St. Paul: All reports from Minnesota indicate that 
the brewers are practically unanimous in charging for bottles and 
cases. 

Wyoming.—Green River brewers charging for all bottles and 
cases. 

Montana.—Red Lodge: Charge being made for bottles and cases. 

Kentucky.—All brewers in Louisville and vicinity are charging 
40 cents for cases and 25 cents per dozen for bottles. 

No stronger evidence that the imposition of a reasonable charge 
for bottles and cases is not only desirable but absolutely necessary, 
from a sensible business standpoint, could be obtainable than is 
offered by the results referred to in this memorandum. The fact 
that in a great many instances the system of charging has been 
adopted since the first of this year shows that there has been a 
recent awakening among our members to the necessity of doing 
away with costly and otherwise objectionable trade customs, 
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It may be well to emphasize again at this time the fact that half 
of the efficacy of such a system as is recommended is dependent 
upon the adoption of a plain, standardized and exchangeable bottle. 

If lettered bottles or bottles that vary in size are used, it is much 
harder to put the system in operation, or if put in operation, to 
secure the most sgtisfactory results therefrom. 

Unfortunately there are still a number of brewing centers or 
distribution points where some cause or other has kept the handlers 
of bottled goods from instituting a proper system. We are in 
receipt of some replies indicating in one instance that local breweries 
cannot get together on this matter and in another case that there 
has been an agreement upon this point, but negligence on the part 
of one or two concerns has operated to offset the system. In a 
larger number of instances the local brewers have been able to 
agree and work together but the agents of shipping brewers have 
failed to approach the matter in the proper spirit. We commend 
this latter phase to the shipping brewers whose officers above all 
others should recognize the importance of guaranteeing the return 
of bottles and cases, with the suggestion that they issue proper 
instructions to their agents in various points. 

In summing up, the committee finds no insuperable obstacle any- 
where to the securing of adequate cooperation and the satisfactory 
operation of a charge system. 

The committee wishes the membership of the Association to 
know that its good offices are at all times at the service of those 
who desire them. It will be only too glad to offer suggestions bear- 
ing upon a particular situation, and to use its efforts to do so. 


Accounting. 


While the loss of bottles and cases is not charged for is un- 
doubtedly one of the greatest losses that the brewer experiences, 
which by a proper system could be controlled and eliminated, there 
are other expenses that in many cases are undoubtedly extravagantly 
high. 

It is unquestionably true that many of these extravagances are 
allowed to continue because brewers do not realize that these con- 
ditions exist and that such failure may in many instances be due 
to the absence of standardized accounting systems offering oppor- 
tunity for comparison of expenses. 

It has been suggested by a member of the association that a 
conference of brewery accountants and auditors might result in 
some suggestions looking to the adoption of a measure of standard- 
ized accounting, which would enable the brewers better to compare 
their operating expenses and from such comparisons receive sug- 
gestions for the control and reduction of such expenses. Your 
committee feels that this suggestion is one worthy of consideration 
and makes the recommendations that the proper officers of the 
association be authorized to call a meeting of brewery accountants 
and auditors for the purpose of discussing methods in brewery 
accounting and exchanging views in the hope that such a confer- 
ence would result in many suggestions of reform and expense 
reductions. 


Summary of Laws in Prohibition States on Malt-Liquors. 

Alabama.—Alabama Prohibition and Regulation Laws. Section 1. 
That the term “prohibited liquors and beverages” shall include and 
be deemed to embrace the following: (3) malt, fermented or brewed 
liquors of any name or description manufactured from malt, wholly 
or in part or from any substitute thereof; beer, lager beer, porter 
and ale, and other brewed or fermented liquors and beverages by 
whatever name called; (4) any other drinks, liquors or beverages 
containing one-half of one per cent. of alcohol or more by volume 
at 60 deg. Fahr. (Session laws 1915.) 

Arizona—Prohibition Amendment. Section 1. Ardent spirits, ale, 
beer, wine or intoxicating liquor or liquors of whatever kind shall 
not be manufactured in or introduced into the State of Arizona 
under any pretense. (Election Nov., 1914.) 


Arkansas.—Bone Dry Law of 1917. Section 1. Unlawful to ship,. 


transport or deliver in the State in any manner or by any means 
any alcoholic, vinous, malt, spirituous, fermented liquors or any 
compound or preparation thereof commonly called tonic bitters or 
medicated liquors. Prohibits accepting delivery of such liquors. 
Prohibits possession. Prohibits soliciting and advertising. 

Colorado—New Prohibition Law. Section 1. No person, associa- 
tion or corporation shall within this State manufacture for sale or 
gift any intoxicating liquors; and no person, association or corpora- 
tion shall import into this State any intoxicating liquors for sale or 
gift; and no person, association or corporation shall within this 
State sell or keep for sale any intoxicating liquors or offer any 
intoxicating liquors for sale, barter or trade. Provided, however, 
that the handling of intoxicating liquors for medicinal or sacra- 
mental purposes may be done in this act as provided. Unlawful to 
advertise and solicit. 


Construction:—This act shall be construed liberally to include 
within its provisions intoxicating liquors of every kind and character 
which are now in use or which in the future may come into use 
as a beverage, no matter by what name they may be known or 
called, and no matter how small the percentage of alcohol they may 
contain, and no matter what other ingredients may be in them. 

The legislature of 1917 added a new section with reference to 
importation, providing that persons desiring to import and keep 
intoxicating liquor in their home for medicinal use may do so by 
securing a permit. Not more than one permit may be secured by 
any member or members of one household within a period of thirty 
days. Unlawful to receive more than two quarts of liquor or six 
quarts of wine or 24 quarts of beer at any one time. 

Delaware—tThe local option law which provides for the sub- 
mission to districts as to whether the manufacture and sale of in- 
toxicating liquors shall be licensed declares that in all such districts 
in which there is a majority against license it shall be unlawful to 
manufacture or sell (except for medicinal or sacramental purposes) 
any spirituous, vinous or malt liquors. 

The Law of 1917. Section 1. Defines the words “spirituous 
liquors” to embrace all vinous or spirituous liquors, wine, whiskey, 
brandy or other intoxicating drinks, mixtures or preparations of 
like nature other than malt or brewed drinks and defines the term 
“malt liquors” to embrace all malt or brewed drinks, including 
porter, ale and beer and all malt or brewed drinks whether patented 
or not and all liquid mixtures or preparations containing so much 
as one-half of one per cent. of alcohol by volume shall be deemed 
liquors and shall be embraced in the word “liquors” as used in 
the law. 

Further provides against receiving from a common carrier or 
other carrier or to have more than one quart spirituous or one - 
dozen pint bottles malt liquor at any one time. Prohibits adver- 
tising and soliciting. 

District of Columbia.—Prohibition effective November 1, 1917. 
Prohibits alcoholic and spirituous liquors for beverage purposes. 
Defines the term “alcoholic liquors” as including whiskey, brandy, 
rum, gin, wine, ale, porter, beer, cordials, hard or fermented cider, 
alcoholic bitters, ethyl alcohol or malt liquor and all other alcoholic 
liquors. Prohibits advertising. 

Florida—Senate Bill Number 1, of May 1, 1917. Section 1. Pro- 
vides that it is unlawful to ship, possess or receive or personally 
transport intoxicating liquors into any county or precinct which 
has voted against the sale of intoxicating liquors, wines or beer. 

House Bill Number 30, of April 24, 1917, defines the term “Pro- 
hibited Liquors and Beverages” to include alcohol, alcohol liquors, 
spirituous liquors and all mixed liquors any part of which is spirit- 
uous, foreign and domestic spirits or rectified or distilled spirits, 
absinthe, whiskey, brandy, rum, gin, vinous liquors, beverages and 
all malted, fermented, or brewed liquor of any name or description 
manufactured from malt wholly or in part, such as beer, lager 
beer, near beer, porter or ale and all brewed or fermented liquors 
and beverages in which maltose is a substantial ingredient whether 
alcoholic or not or whether intoxicating or not and any drinks, 
liquors or beverages containing one-half of one per cent. alcohol 
or more by volume manufactured or sold or otherwise disposed 
of for beverage purposes and any intoxicating bitters or beverages 
by whatever name called and all liquors and beverages or drinks 
made in imitation of or intended as substitute for beer, ale, wine 
or whiskey or other alcoholic or spirituous vinous or malt liquors 
including near beer. 

Georgia.—Effective May 1, 1916. A Prohibition Law. Section 1. 
Defines liquor. Includes all malted, fermented liquors, near beer, 
etc., whether alcoholic or intoxicating or not and any beverages 
containing one-half per cent. alcoholic or more by volume at 60 
degrees Fahr. 

Intra-state shipments prohibited of all liquors including those 
containing one-half per cent. or more alcohol, beverages in which 
maltose is a substantial ingredient whether intoxicating or not and 
imitation liquors. 

Section 19 provides that evidence that the beverage had the same 
color, taste and general appearance of a prohibited liquor, shifts 
the burden on to the defendant to show that it was not such. 

Bone Dry Law of 1917, declares it unlawful to ship, transport or 
carry by any means any spirituous, vinous, malted, fermented or 
intoxicating liquors or any alcoholic compound or malt or liquors 
whether intended for beverage purposes or not but which can be 
diluted and when so diluted be used as a beverage. Prohibits 
soliciting. 

Idaho.—New Prohibition Law. Effect on and after Jan. 1, 1916. 
Section 1. The manufacture, disposal and transportation of in- 
toxicating liquors for beverage purposes are prohibited in the State. 
Section 31. The words “Intoxicating liquors” as used in this act 
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shall be deemed and construed to include spirituous, vinous, malt 
and fermented liquors, and all mixtures and preparations thereof, 
including bitters and other drinks that may be used as a beverage 
and produce intoxication. (Session laws 1915.) 

In re-Lockman 18 Ida. 465 Supreme Court construing Section 31 
said: “It is conceded that ‘near beer’ is a malt liquor. It follows, 
therefore, from what has been said that it falls within the definition 
of Section 31 of the local option statute and is declared as a matter 
of law to be an intoxicating liquor and cannot be sold in a pro- 
hibition district.” Soliciting prohibited. 

Indiana.—Prohibition Law of 1917, effective April 2, 1918. Defines 
“intoxicating liquor” to mean all malt, vinous or spirituous liquor 
containing as much as one-half of one per cent. alcohol by volume 
or any other intoxicating drink, mixture or preparation of like 
nature reasonably likely or intended to be used as a beverage. 
Prohibits advertising and soliciting. 

Iowa—Statutory Prohibition by virtue of an act of legislature 
1915 which repealed the Mulct law thus leaving in force Prohibition 
statute of 1884. Effective January 1, 1916. Covers all “intoxicating 
liquors”; term construed to mean “alcohol, ale, wine, beer, spirit- 
uous, vinous and malt liquor, and all intoxicating liquor whatever.” 
Section 2382, supplement to the code as amended. 

New 1917 laws prohibit advertising and soliciting and provide 
for submission for constitutional amendment on October 15, 1917. 

Kansas—The manufacture and sale of intoxicating liquors shall 
be forever prohibited in this State except for medical, scientific and 
mechanical purposes. State constitution. Section 236, p. 1880. 

Any person who shall manufacture, sell or barter any spirituous, 
malt, vinous, fermented or other intoxicating liquors shall be guilty 
of a misdemeanor. General statutes. Section 4361. Prohibits 
soliciting. 

Bone Dry Law of 1917 prohibits possession and carrying of all 
intoxicating liquors. 

Lowsiana—Local Option. Prohibiting in dry territory any malt 
liquors whether intoxicating or not and whether containing alcohol 
or not. (Effective August 1, 1916.) 

Maine—Constitution Article 26 adopted 1884 prohibits manufac- 

_ture and sale of all intoxicating liquors except cider. 

Definition—All liquors requiring U. S. Government Revenue Tax. 

Chapter 127; Revised Statutes of the State of Maine, 1916. 

Section 21. Sale of Intoxicating Liquors Prohibited. 

Definition—No person shall at any time, by himself, his clerk, 
servant or agent, directly or indirectly, sell any intoxicating liquors, 
of whatever origin; wine, ale, porter, strong beer, lager beer and 
all other malt liquors, and cider when kept or deposited with intent 
to sell the same for tippling purposes, or as a beverage, as well as all 
distilled spirits, are declared intoxicating within the meaning of this 
chapter; but this enumeration shall not prevent any other pure or 
mixed liquors from being considered intoxicating. 

The 1917 law, Section 57, provides that all ale, beer and other 
liquors kept for sale in the State of which alcohol is an ingredient 
or constituent part shall be plainly labelled by having affixed to the 
vessels in which they are contained a paper label showing in print 
the percentage of alcohol contained in the liquors, and any liquors 
not so labeled shall be deemed to be intoxicating liquor within the 
meaning of the law and subject to seizure. 

Maryland—Prohibits shipment, transportation, delivery, carrying, 
bringing into, handling and distributing of spirituous, vinous, fer- 
mented malt or intoxicating liquors or any mixture thereof contain- 
ing alcohol, in dry counties. 

Michigan.—Law of 1917, effective May 1, 1918—Section 2. Prohib- 
its any person directly or indirectly to manufacture, sell or keep 
for sale, give away, barter, furnish or otherwise dispose of any 
vinous, malt, brewed, fermented, spirituous or intoxicating liquors; 
or any mixed liquor or beverage, any part of which is intoxicating. 

Section 3. Defines “intoxicating liquors” to include any vinous, 
malt, brewed, fermented, or spirituous liquors and every other liquor 
or liquid containing intoxicating properties which is capable of 
being used as a beverage whether medicated or not, and all liquids 
whether proprietary patented or not, which contain alcohol and are 
capable of being used as a beverage, and all mixtures, compounds or 
preparations, whether liquid or not, which are intended, when mixed 
with water or otherwise, to produce by fermentation or otherwise, 
an intoxicating liquor. 

Prohibits soliciting and advertising. 

Mississippi—Statutory Pro. Effective Jan. 1, 1909.—“Unlawful 
to manufacture, sell or keep for sale or barter, or to be given 
away, to induce trade in any vinous, alcoholic, malt, intoxicating or 
spirituous liquors or intoxicating bitters or other drinks, which if 
drunk to excess, will produce intoxication.’ Law does not prohibit 
making of home-made wines for domestic or household uses. (Ses- 
sion Laws 1908, p. 112.) 


Section 3 or Transportation Law, March 6, 1914, defines intoxi- 
cating liquors as “all liquors, spirituous, vinous, or malt containing 
more than one-half of one per cent. alcohol and which are used or 
intended to be used as a beverage. Prohibits advertising and solici- 
ting. ; 

Missouri—County Option—To determine whether or not spiri- 
tuous, and intoxicating liquors including wine and beer, shall be 
sold, furnished or given away within limits of such county. 

“Intoxicating Liquors” construed to mean fermented, vinous, and 
spirituous liquors or any composition of which fermented, vinous or 
spirituous liquors is a part. Revised Statutes, Section 7222. 

Montana.—Prohibition law effective Dec. 31, 1918. Section 1— 
Prohibits manufacture of ardent spirits or any compound thereof 
capable of use as a beverage, or ale, beer, wine or intoxicating 
liquors of any kind. 

Nebraska—Law of 1917—Section 2—Prohibition—Unlawful for 
any person to manufacture, sell, keep for sale, to barter, give away, 
barter, exchange, transport, purchase or sell or barter under any 
pretext any malt, spirituous, vinous and intoxicating liquors. 

Section 1. Defines “intoxicating liquor.” Construed to embrace 
all malt, fermented, vinous or spirituous liquors, wine, porter, ale, 
beer or any intoxicating drink, mixture or preparation of like na- 
ture and all malt or brewed drinks and mixtures or preparations, 
whether patented or not, which will produce intoxication, and in 
addition thereto such liquors of a different character and not here- 
inbefore enumerated capable of use as a beverage containing % or 
1 per cent. of alcohol. Prohibits advertising and soliciting. 

New Hampshire—Law of 1917—House Bill 444. Section 1 re- 
peals old liquor law: Section 2 requires the governor to appoint 
one or more suitable persons, to be known as the State liquor agents, 
from whom the town and city agents can secure their supplies. All 
liquor prohibited except that pure spirituous and malt liquors may 
be sold by agents for medicinal use and only upon prescription of 
physician. Prohibits soliciting, accepting or transmitting orders 
for intoxicating liquors. Prohibits manufacture for beverage pur- 
poses. Prohibits C. O. D. shipments. The law applies to all liquors 
containing more than 1 per cent. alcohol by volume and any beverage 
any part of which is intoxicating. Effective May 1, 1918. 

New York.—City Local Option Law—Article 1—Section 2.—De- 
fines “liquors” as including and meaning all distilled or rectified 
spirits, wine, fermented and malt liquors. Article 2—Section 5.—All 
cities except New York are constituted Local Option territory. 
New York to hold separate election upon petition not oftener than 
once in five years. Other cities three. Four separate questions to 
be submitted. 1. Selling liquor to be drunk on premises. 2. Sell- 
ing liquor not to be drunk on premises. 3. Selling liquor as a phar- 
macist on a physician’s prescription. 4. Selling liquor by hotel- 
keepers only. Soliciting unlawful when liquor tax certificate is 
prohibited under questions 1, 2, and 4. Effective May 2, 1917. 

North Carolina—Statutory Prohibition—“Unlawful for any per- 
son or persons, firm or corporation to manufacture, or in any man- 
ner make or sell or otherwise dispose of for gain any spirituous, 
vinous, fermented or malt liquors or intoxicating bitters within the 
State.” (Chap. 71, Laws 1908.) 

Unlawful to sell or dispose of, for gain, near-beer, beerine or other 
spirituous, vinous or malt liquors or mixtures of any kind and 
under whatsoever name called that shall contain alcohol. (Chap. 
35, Section Laws 1911.) 

North Dakota—Constitutional Prohibition. House Bill No. 388. 
Approved March 16th, 1917. Defines “intoxicating liquors” as “all 
spirituous, malt, fermented and vinous liquors except unfermented 
grape juice in hermetically sealed bottles, alcohol, whiskey, rum, 
brandy, beer ale, porter, wine, hard cider and malt or mixtures 
thereof by whatsoever name called, or any liquor that will produce 
intoxication of any degree—any liquid compound of any name or 
description whatever containing no alcohol whether medicated or 
not, capable of being used as a beverage and having the appearance 
or flavor of beer or malt, unless such liquid is pasteurized and con- 
tained in hermetically sealed bottles, shall be considered and held to 
be intoxicating liquor within the meaning of the law and shall be 
presumed such by all courts. 

Unlawful to advertise and solicit. 

Ohio.—‘“Intoxicating liquors’ defined as meaning any distilled, 
malt, vinous or any intoxicating liquor. General Code—Section 6064. 
Pure Food law requires packages containing intoxicating liquors to 
be labeled with the name of the manufacturer and the words “Con- 
taining no poisonous drug or other added poisons.” Prohibits so- 
liciting in territory where sale is prohibited. 

Oklahoma.—Constitutional Prohibition. Bone dry law of 1917 
prohibits receiving and possession of prohibited liquors. Unlawful 
to manufacture, sell, barter, give away or furnish, spirituous, vinous, 
fermented or malt liquors or any imitation thereof or substitute 
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therefor, or to manufacture, sell, barter, or give away or furnish 
any liquors or compounds of any kind or description whatever, 
whether medicated or not, which contain so much as 1% of 1 per cent. 
of alcohol by volume and which is capable of use as a beverage. 
Unlawful to solicit and advertise. 

Oregon.—Constitutional Prohibition. Effective Jan. 1, 1916. Laws 
of 1917 (Amendatory Act—Bone Dry) prohibit receiving, importa- 
tion, possession, transportation, delivery, manufacture, sale, giving 
away and bartering of intoxicating liquors, 

“Intoxicating liquors” construed to embrace “all spirituous, malt, 
vinous ,fermented or other intoxicating liquors; and all mixtures or 
preparations reasonably likely or intended to be used as a beverage 
which shall contain in excess of % of 1 per cent. of alcohol by 
volume, shall be deemed to be embraced within such term, independ- 
ently of any other test of their intoxicating character; and all mix- 
tures, compounds or preparations, whether liquid or not, which are 
intended when mixed with water or otherwise to produce, by fer- 
mentation or otherwise, an intoxicating liquor. Advertising and 
soliciting prohibited. 

Pennsylvania.—Prohibits the giving or offering of premiums with 
sale of vinous, spirituous, malt or brewed liquors. 

Rhode Island—Unlawful to solicit, personally or through an agent, 
any order for the sale of any ale, wine, rum or other strong or 
malt liquors, or any mixed liquor, a part of which is ale, wine, rum 
or other strong or malt liquors, except at the particular locations 
where persons are authorized by license to sell same either at whole- 
sale or retail. General Laws, p. 455, Section 63. 

South Carolina—Constitutional Prohibition. Effective Jan., 1916. 
Prohibits manufacture and sale of alcoholic liquors and beverages. 

Definition—Alcoholic liquors and beverages as used herein shall be 
considered to be any liquor, beer, beverages or compound, whether 
distilled, fermented or otherwise, which produce intoxication or 
which are in excess of 1 per cent. of alcohol and is used as a bey- 
erage. 

Laws of 1917 (Bone Dry Law), Section 1—Provides it shall be 
unlawful to receiye, store, keep or have in possession, or to ship, 
transport or convoy any alcoholic liquors from any point within the 
State into the State or from one point to another within the State, 
or to deliver same. Defines alcoholic liquors as above. 

South Dakota.—Prohibition Amendment, effective July 1, 1917. 
Section 1—Prohibits making, brewing, distilling or manufacturing 
or aiding in the same for sale, barter, trade or gift, or beverage 
purposes, or any spirituous, vinous, malt, brewed, fermented or other 
intoxicating liquors or any mixtures or compound which in part 
consists of intoxicating liquors, except for medicinal, mechanical, 
sacramental or scientific purposes. Also covers prohibition of im- 
port into State. 

Prohibition Law of 1917 (Bone Dry Law), Section 3—Defines the 
term “intoxicating liquors” to include whiskey, alcohol, brandy, gin, 
rum, wine, ale, beer, absinthe, cordials, hard or fermented cider, 
tincture or essence of ginger, and all distilled, spirituous, vinous, 
malt, brewed and fermented liquors and every other liquid, liquid 
mixture or compound containing alcohol and which mixture or com- 
pound is capable of being used as a beverage, whether or not the 
same is proprietary, medicated or patented. 

Section 44—Provides that it shall be unlawful to have or keep for 
personal use or otherwise any intoxicating liquors. Also covers or- 
dering and purchasing or aiding in same. 

Section 11 and 13 prohibit soliciting and advertising. 

Tennessee-—Statutory Prohibition. Effective July 1, 1909. Pro- 
hibits manufacture for purpose of sale any intoxicating liquors, in- 
cluding all vinous, spirituous or malt liquors, containing more than 
% of 1 per cent. of alcohol, used or intended as a beverage. (Ses- 
sion Laws 1909 and 1913.) 

Laws of 1917 (Bone Dry), Chapter 2, Section 1—Prohibits re- 
ceiving orders for intoxicating liquors as a beverage whether they 
be situated in this State or any other. 

Chapter 12, Section 1—Prohibits receiving directly or indirectly 
for personal use or otherwise. Section 2—Unlawful to possess. 
Section 3—Prohibits transportation. Section 4—Prohibits personally 
carrying into the State. Effective February 2, 1917. Unlawful to 
solicit. 

Texas——Unlawful to ship intoxicating liquors into dry sections: 

Section 6—Unlawful to solicit orders where sale is prohibited. 

“TIntoxicating liquors” defined to mean fermented, vinous or spiri- 
tuous liquors or any composition of which fermented, vinous or 
spirituous liquors is a part. (Revised Civil Statutes, p. 1611.) 

Local Option Law.—Unlawful to solicit or canvass orders for the 
sale of intoxicating liquors of persons other than those engaged in 
the lawful sale of same. (Revised Civil Statutes, p. 952.) 

Utah.—Prohibition Law. Effective Aug. 1, 1917. Section 3—Pro- 
hibits the manufacture, sale, keeping or storing for sale in the State, 


offering or exposing for sale, importing, carrying, transporting, ad- 
vertising, distributing, giving away, exchanging, dispensing or serv- 
ing of liquors. Also unlawful to possess. 

Section 2. Defines the word “liquors” to embrace all fermented, 
malt, vinous, or spirituous liquors, alcohol, wine, porter, ale, beer, 
absinthe or any other intoxicating drink, mixture or preparation of 
like nature, and all malt or brewed drinks; and all liquids, mixtures, 
or preparations, whether patented or not, which will produce in- 
toxication; fruits preserved in alcohol of any kind; and all beverages 
containing more than one-half of one per cent. alcohol by volume. 

V ermont.—Laws of 1917. Provide in Chapter 222. Section 3. That 
licenses of the 2, 5 or 7th class shall be subject to the following 
condition. That no intoxicating liquors shall be sold unless there 
is attached to the bottle or other container a label showing the trade 
name of such liquor, and the name of the licensee selling the same 
and the name of the 4th class licensee from whom such liquor was 
purchased. ¢ 

Chapter 225. Provides that no licenses to sell intoxicating liquors 
at retail, not to be drunk on the premises, shall be granted during 
the war. The words “intoxicating liquor” or “liquors” are defined 
as including all spirituous or intoxicating liquors, malt, liquors, lager 
beer, fermented cider and wine, distilled spirits and any beverages 
which contain more than one per cent of alcohol by volume. 

Unlawful to solicit except by duly licensed agent whose name 
shall be filed with the Secretary of State. (Public Statute 5138). 

Virgina.—Adopted Statutory Prohibition. Effective Nov. 1, 1916. 
Section 1. Prohibits and defines “ardent spirits” to embrace alcohol, 
brandy, whiskey, rum, gin, wine, porter, ale, beer, all malt liquors, 
all compounds or mixtures of them which will produce intoxication, 
and all beverages containing more than one-half of one per cent. 
alcohol by volume. Unlawful to solicit or advertise. 

Washington—Prohibition effective Jan. 1, 1916. Unlawful to 
manufacture, sell, barter, exchange, give away, furnish or other- 
wise dispose of any intoxicating liquor, or to keep with intent to 
sell, etc. Unlawful to solicit and advertise. “Intoxicating liquor” 
construed to include whiskey, brandy, gin, rum, wine, ale, beer and 
any spirituous, vinous, fermented or malt liquor, and every other 
liquor or liquid containing intoxicating properties which is capable 
of being used as a beverage, whether medicated or not, and all 
liquids whether patented, proprietary or not which contain any 
alcohol, which are capable of being used a beverage. 1917 law 
provides for bone dry state. 

As a result of the circulation of referendum petitions which have 
been signed by 23,057 qualified voters in the state of Washington, 
the Bone Dry Law passed by the 1917 Legislature is held in abeyance 
until the general election in 1918. 

West Virginia.—Constitutional Prohibition. Effective July 1, 1914. 
Section 1 of the law as amended in 1917 defines the word “liquors” 
to embrace all malt, vinous, or spirituous liquors, wines, porter, ale, 
beer or any other intoxicating drink, mixture, or preparation of like 
nature and all malt or brewed drinks whether intoxicating or not 
shall be deemed malt liquors within the meaning of the law; and 
all liquids, mixtures or preparations whether patented or not which 
will produce intoxication and all beverages containing so much as 
one-half of one per cent. alcohol by volume shall be deemed 
spirituous liquors. 

Prohibits receiving for personal use but permits of bringing or 
carrying into the state for personal use one quart of intoxicating 
liquor every thirty days. Prohibits soliciting and advertising. 


James R. NicHotson, Chairman. 
Gustav W. LEMBECK, 

Wii1AM HorrMann, 

Louis B. ScHuRAm, 

N. W. KENDALL. 


Report of the Publication Committee. 


The labors of the Publication Committee, which, in ordinary 
case, would have been heavy during the Association year just 
ended, were greatly increased by the necessity of refuting a num- 
per of statements emanating from prohibition sources and put 
forward with the intention of forcing that system upon the coun- 
try through Congressional action, as a war measure. In this par- 
ticular propaganda, the prohibitionists abandoned their usual pre- 
tense of moral purpose, and insisted that the production of all 
alcoholic beverages should be forbidden in the interests of food 
conservation. Some of their statements contained the wildest and 
most preposterous of exaggerations; others were more cunningly 
presented as scientific calculations; all were in essense false, and 
were concocted and promulgated with the obvious purpose of 
deceiving the public and compelling the National Administration 
to adopt a course which at any time would have serious conse- 
quences, but which in time of war might well have been disastrous. 
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It is not necessary here and now to refer in detail to those 
statements with which their authors sought to fill the newspaper 
press and other organs of public information. It is sufficient to 
say that this committee, with the assistance of the Crop Improve- 
ment Committee and sundry officers of the Association, was able 
to gather and lay before the public andthe officials of our govern- 
ment stich an array of facts as completely swept the ground from 
under the feet of our unscrupulous opponents. 

Your committee records with great gratification the circum- 
stance that by far the most responsible and representative journals 
of the country refused to be swayed by the clamor of the fanatical 
element and that their able and courageous protests were of great 
effect in preventing the adoption of certain amendments to the 
Food Control bill, which would have been disastrous to our indus- 
try and would have entailed very serious consequences to the 
country at large. So many editorials of this character were pub- 
lished that it is difficult to make a selection, but it is worth while 
in order to show the intelligent and patriotic way in which the 
press handled the subject to reproduce a few out of the great 
mass, as follows: 

A War for Liberty at Home. 


The purpose of this legislation is none the less tyrannical because 
it is urged as a social reform. Once accepted as law, the United 
States would have in that enactment. an autocracy more vexatious 
as regards the lives and customs of the people than that which 


‘we are to confront with arms in Germany. Because we have en- 


listed in the effort to rid the world of one despotism, we are asked 
to submit ourselves to another, also claiming to rule by Divine 
right. The kaisers who would establish a dictatorship over tastes 
and appetites here are self-anointed, and, like their counterpart 
abroad, they expcct to rule by humbug and prescription, by terror 
and force. 

To enslave the American people is a big job, but this bill will 
do it. 

To keep $470,000,000 of liquor revenue out of the National 
Treasury every year when money may mean victory is an im- 
portant undertaking, but this bill will do it. 

To destroy thousands of millions of dollars’ worth of American 
property and throw perhaps a million of men out of work is a 
project too great for most innovators, but this bill will do it. 

To upset the whole financial system of most American States 
and cities, now resting largely upon liquor licenses, and put new 
and crushing burdens upon classes already heavily taxed, is an 
enterprise which would appall most crusaders, but the authors and 
supporters of this bill enter upon it as lightly as our enemy ap- 
proached the scrap of paper which safeguarded the integrity of 
Belgium, and with no more conscience. 

A battle won by Germany at such cost as this to American liberty, 
property and industry would be uproariously celebrated for a week 
in Berlin. ; 

Even a German peace yielding an indemnity inflicting such a 
loss upon an enemy would be regarded by the fiercest of the Pots- 
dam militarists as a fair return for three years of slaughter. 

If we had a drunken House of Representatives, if we had a 
pro-German House of Representatives, if we had a treasonable 
House of Representatives could it do more for the enemy than to 
fire such a torpedo or drop such an aerial bomb as this against a 
Republic that is stripping itself for war? 

Zeal, prejudice, bigotry, hate, even tyranny, may be sometimes 
must be, appealed to in the conflicts of nations. Who but public 
enemies, who but the fanatical Prohibition lobby, well supplied 
with money and unscrupulous in the use of it, who but treacherous 
demagogues, would deliberately divide and distract the American 
people on such an issue at such a time?—New York World, June 
26, 1917. 

An Act of Folly. 

It is worth considering that Britain now is faced by deep dis- 
content among its working people on account of mere interference 
with the quality of British beer and that a strong French com- 
mission, after a thorough investigation, reported against prohibi- 
tion and in favor of an army ration of beer and light wines. It 
found the effect of complete prohibition on the army disastrous 
to health and morale. 

From every standpoint it is unwise to proceed by arbitrary sweep- 
ing action which disrupts industrial organization and attempts to 
revolutionize the people’s habits. We believe in every sound policy 
of temperance, but temperance is not promoted by cutting off. light 
wines and beers or by attempting violent, forcible reforms. 

If it were a question of booze or bread no one would hesitate, 
but we have not reached that point, especially with the compara- 
tively harmless substitutes for strong drink. Let us first put into 
operation genuine food conservation, Let us proceed judiciously 


until, in the light of facts, we can adopt a line which will accom- 
plish the ends of temperance and sobriety. Let us at least sep. raic 
food control from prohibition and consider each measure on ‘ts 
own merits.—Post-Dispatch, St. Louis, Mo., June 25, 1917. 

Not Timely. 

It is certain that to try and force prohibition at one jump weuid 
cause two marked disturbances. One would be with peop!e who 
for years have used spirituous drinks. The other would be with 
the revenue. : 

To deprive men, now utterly indifferent to prohibition, and in 
many instances keenly resenting it, of all chance to secure whet 
they want, except by stealth, is to invite a condition of affairs bad 
enough in times of peace. Practical experience in nearly every 
State in the Union called “dry” in these times has demonstrated 
this. The far sounder way is to proceed by degrees, just as the 
wise physician treats his patient in such cases. It has been repeat- 
edly proven that some of the greatest reforms of history have been 
halted by overzealousness, and by undue attempts to force the 
change. On the other hand, the best results are always gained 
where the shock is not too great. 

The second serious disturbance is financial. To suddenly halt 
the sale of liquor would take $470,000,000 out of the National 
Treasury at one swoop, would make even Uncle Sam shaky for 
the time being, to say nothing of the great loss in depriving hun- 
dreds of thousands of persons of their means of gaining a liveli- 
hood, and making useless for a long time millions of dollars of 
investment.—Post, Bridgeport, Conn., June 26, 1917. 

Progress and Delay. 

The food control bill has been sent up from the House with a 
rider that is certain to cause bitter controversy and long delay. 
Yet Congress and the country know that if the proposed control 
of market gambling is to be of any benefit during the present year 
it must be put into effect before the bulk of the crops are har- 
vested. Instead of making the prohibition of liquor-making during 
the war a separate issue, the question has been tacked onto the 
food control measure. Recalling that it was the pacifist and pro- 
German members of Congress who aided in delaying the selective 
draft law, the bond issue and the espionage law by inserting a 
prohibition clause into the debates, it may well be asked whether 
these same influences are at work on the food control measure.— 
Tribune, Oakland, Cal., June 26, 1917. 

Booze Legislation. 

It is worth while to dwell on the moral aspects of national pro- 
hibition because we do not believe it would be an issue if it were 
merely a question of food conservation. The amount of grain 
that is used is small in comparison to the total production. If the 
manufacture of whiskey were limited by the imposition of a heavy 
tax the waste would be reduced to a minimum. According to the 
farm journals, wet brewers’ grains—residue from-the manufacture 
of beer—make excellent provender for hogs, while the vineyards 
certainly cannot be regarded as a source of food supply. 

We think any legislation that makes whiskey easier to obtain 
than beer or light wines is highly undesirable. At the same time, 
we believe Congress should impose greater restrictions on the use 
of alcoholic beverages than now prevail. The point is that hyster- 
ical regulation may be more dangerous than the evil it seeks to 
remedy.—Tribune, Chicago, Ill, June 26, 1917. 

Improvised Prohibition, : 

Zeal for the cause of prohibition and not considerations of jus- 
tice and national expedience, dictated that provision of the food 
control bill relating to the manufacture of intoxicating liquors. It 
would forbid the use of all food materials in the making of such 
liquors. Thus it would be unlawful to make not only whiskey, but 
beer and wine as well; for while grapes do not come within any 
unstretched classification of foodstuffs, sugar, which is an essen- 
tial foodstuff, is used in making most wines. This inhibition would 
work disaster on the owners of all large commercial vineyards, 
and the bill apparently contemplates this injustice with equanimity, 
for it makes no provision for indemnifying those upon whom a 
tremendous loss would fall. Prohibitionists regard their cause as 
a sanctified one; but do the more moderate among them think that 
its promotion justifies confiscation?—News, Galveston, Texas, June 
Ceol. 

Prohibition by a “Rider.” 

The untimely zeal to force national prohibition upon the country, 
in the form of an amendment to the Administration Food bill, 
promises the elimination of $350,000,000 annual revenue, the de- 
struction of a billion dollars’ worth of property, the throwing out 
of employment of an army of people, and a sense of bitter protest 
on the part of a large class of our people, who will feel that they 
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have been treated with such marked injustice that they can not 
arouse enthusiasm for the war. 

This threatened action is to be taken over the views of the 
President and the officials who will be charged with the raising of 
funds for the conduct of the war. Due to the power of the heavily 
endowed political organizations which have come to dominate Con- 
gress on the question of prohibition, the Administration Food bill 
has lost its original character, and its main provisions have be- 
come subordinate to the prohibition of the manufacture of liquors. 
—Montgomery Advertiser, June 28, 1917. 

Prohibition, 

The prohibitionist, with his usual disregard of practical results 
in his zeal to accomplish his ends, is telling the Congress that ex- 
perience has shown in States where this revenue is cut off, the 
people find it easier to meet their tax accounts; that taxes are 
generally reduced, etc. The people of Tennessee may answer this 
totally unjustified statement by pointing to the increased taxes they 
are having to pay; to the increase of their State debt, and to the 
divided sentiment of communities that keeps them in a constant 
turmoil and state of unrest. 

The prohibitionist is insisting now on this legislation because it 
is his religious belief that once these laws are on the statute book 
they will never be repealed; hence he will have been able to use 
the emergencies of the war to fasten his particular fad upon the 
people. 

But there is another side to the story, and it is reaching out 
among the people. When we have destroyed Prussian autocracy 
abroad we will be forced to turn our attention to the destruction 
of autocracy of fanaticism at home. 

With the purpose of securing efficiency in carrying forward 
military operations and conserving the food supply of the country, 
the people will acquiesce in any legislation that may be necessary; 
but this very apparent crusade at Washington which is about to 
degenerate into a bitter fight between prohibitionists and anti- 
prohibitionists, is taking an unfair advantage of the patriotic senti- 
ment of the nation.—Chattanooga Times, June 29, 1917. 

Again when the Sheppard national prohibition amendment was 
brought up in the Senate the leading journals of the country 
sounded the demand for a just, wise and patriotic treatment of 
the question. A very few of the characteristic articles on the sub- 
ject are here reproduced. 

The Prohibition Amendment. 

Regarded either as genuine fanaticism or as the tribute of politi- 
cians to the triumph of prohibition in so many States, the apparent 
readiness of two-thirds of the Senate to plunge into futile bicker- 
ings a nation which should be entirely devoted to the supreme task 
of self-preservation is disheartening. What must be the mental 
condition of men who try to thrust prohibition upon unwilling 
States when all States should be given their utmost strength to 
one single, overmastering, national aim? Prohibition, woman suf- 
frage, all the cries of late so loud, should be hushed before the 
instant, the one duty. Before seeking to foist amendments on the 
Constitution, make certain by arms the existence of free govern- 
ment. 

It is for the House to kill this resolution if the Senate adopts 
it—New York Times, August 1, 1917. 


The Denatured “Dry” Law. 

Of course the Prohibitionists can never be convinced that the 
present grave situation the country is placed in would be made 
graver by such a revolutionary change as the complete abolition 
of the liquor traffic in the country, but it is true nevertheless, 
That the traffic is a fair subject for more stringent regulation and 
repression in some respects is generally conceded. That has been 
provided for in the food control bill and is quite drastic enough 
for the present needs.—IJntelligencer, Wheeling, W. Va., August 2, 
1917. 

Introducing Discord. 

The effort of the Prohibition States to force Prohibition on the 
other States prematurely, by amendment of the Federal Constitu- 
tion, cannot possibly hasten the plainly coming change in the habits 
and practices of the people. But it can and will distract public 
attention, foment division of opinion, promote wrangling and tear 
the country apart by unnecessary and dangerous controversy. 

The cause of prohibition in this country does not need the pre- 
tended aid which the Senate would have Congress give it. The 
making of a national issue out of it would really retard rather 
than promote its progress. It would irritate and array against a 
reform that is desirable in itself millions of people who are close 
adherents of the cause of democracy and local freedom. It would 
weaken us in the pursuit of the one overmastering aim of the 
present time—to make certain by arms that we can do in this coun- 


try whatever we may want to do, in the matter of liquor making 
and selling as in everything else. : 

The House of Representatives should refuse to concur with the 
Senate in the passage of this Prohibition amendment resolution. 
The question at stake is not one of temperance; it is a funda- 
mental issue of government.—Tribune, Providence, R. I., August 2, 
1917. 

A Species of High Treason. 

The country is now engaged in what the President has described 
as a “serious, very serious” undertaking. The expense account 
may be expressed in terms of blood and billions. Priority to this 
undertaking has been given by every department of the Adminis- 
tration, to the exclusion of all other claims upon consideration. 
Chaos or something not remotely resembling it back of one of the 
war fronts has made the adventure more perilous than it was. It 
has added to the weight of the burden to be borne by this country. 

Priority has not been given by the National Legislature. It has 
reserved the right of way, not for the war, not for what the coun- 
try is to pay for in blood and in billions, but for any diversion or 
distraction, and for pork. It has side-tracked patriotism for pol- 
icies and to the Prohibitionists more particularly has it crooked 
the pregnant hinges of the knee. To what a contemporary calls 
the tremendous common purpose of carrying the war to a vic- 
torious conclusion, it is as blind as a bat. 

How desperate the necessities of this country may become can- 
not be foretold. Just as there is a right way to do the right thing, 
so is there a right time. The wrong way is to take advantage of 
crucial conditions, and than the present there could be no worse 
time for creating internal dissensions, of which in any event the 
country will have more than enough. To put the case bluntly, 
those who are “crowding” Congress in the interests of prohibition 
are holding patriotism in abeyance. It is a species of high treason. 
—Eagle, Brooklyn, N. Y., August 3, 1917. 


Amending the Constitution. 


There is much loose thinking about the constitution nowadays— 
and a good deal of it arises from the numerous proposals to amend 
that document with the addition of matter which is subject for 
statutory rather than constitutional action. ‘The fathers of the 
republic purposely made the constitution difficult of amendment; 
but persistence is overcoming difficulty. What was designed as a 
charter of rights may be endangered if it is to be tinkered as 
though it were merely a code of police regulation. 

It may be questioned that an amendment to the Constitution 
should be favored which tends to weaken the force of that instru- 
ment by making it a collection of statutes rather than an outline 
of fundamental principles— State Journal, Topeka, Kans., August 
11, 1917. 

A Sinister Parallel. 


Had it not been for the insistent determination of the slave 
States to extend their ‘peculiar institution,’ the Civil War would 
never have been fought. Had the advocates of slavery been con- 
tent to leave slavery to the States that wanted slavery, the issue 
could ultimately have been adjusted without the loss of more than 
500,000 lives and the wasting of billions of treasure. 

The Prohibition States are now undertaking to do what the 
slave States once unsuccessfully attempted. They are resolved to 
extend their prohibitory system to the rest of the country and to 
override the States that are opposed to Federal regulation of the 
sumptuary habits of the people. The Senate yesterday voted to 
submit the amendment to the Legislatures of the several States, 
and unless reason triumphs over fanaticism in the House the coun- 
try will be torn for the next six years by this unnecessary and 
highly dangerous controversy. 

At a time when the most solemn duty of Congress is to promote 
American unity and concentrate its energies on the winning of 
the war, a new subject of national discord is created by the in- 
sistence of the Prohibition lobby and the failure of the Senate to 
measure up to its great responsibilities—W orld, New York, August 
21917, 

Is Prohibition a Policy or a Principle? 


Legislation by constitution is bad legislating because it under- 
mines and defeats the purpose of a constitution. It would seem, 
therefore, to be inherently wrong in principle to write prohibition 
into the Federal Constitution. But may it not be a fact that pro- 
hibition has seemed to be a legislative affair only because legisla- 
tion offered the first and fairest opportunity for progress? The 
Constitution, for instance, prohibited the importation of slaves 
after a specified date. Later, by amendment, it prohibited slavery 
entirely. That was not legislation, because opposition to slavery 
had become a principle. It had ceased to be a mere policy. Con- 
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sequently, prohibitionists are within the limits of reason when they 
claim that the assertion of a general principle is their purpose. 
They can point to Turkey and its centuries of prohibition in de- 
fense of that view. A sumptuary enactment, however, is always 
a dangerous enactment, and to write in into the fundamental law 
is a drastic proceeding. The inviolability of the Constitution is 
essential to order in America. It would be ruinous to have in the 
Constitution any provisions not sustained by popular opinion in 
every State—Public. Ledger, Philadelphia, Pa., August 1, 1917. 


Prohibition or War? 


Three grave questions are involved in the proposed Constitu- 
tional amendment: 

1. Ought legislation dealing with the liquor question be left, as 
heretofore, with the States, or ought it to be transferred to the 
Federal Government? 

2. Ought such action to be Constitutional or legislative? That 
is, should any amendment to the Constitution give power to Con- 
gress to act, or should it embody the decision of the people in a 
Constitutional action? 

3. If Constitutional prohibition is adopted, should prohibition 
include all alcoholic beverages, or should the use of light beers and 
light wines be permitted? 

These three questions are too serious and in their effect too far- 
reaching to be settled offhand while the energies and thoughts of 
the Nation are absorbed in the complicated and difficult war prob- 
lems, such as how to raise and expend the immense sums of 
money required in the prosecution of the war, how to secure with 
the least dislocation of our industries the necessary men, how to 
conserve food for ourselves and our allies, how to build the neces- 
sary ships to transfer our men and munitions to the field of war, 
how to preserve order, punish treason, and determine the limits of 
free speech and free publication while the war continues. The 
Nation ought not to allow its energies and its thoughts to be 
turned aside from these great problems by any other questions 
whatsoever. The question whether food products may be used 
during war-time for alcoholic beverages, whether—to put the prob- 
lem in another form—any food products may be used for doubtful 
luxuries, or all are required for indispensable necessaries at such 
a time as this, is distinctly a war question; but it should be con- 
sidered and determined as a war question, and the determination 
should be made only for the continuation of the war. 

Without passing any judgment on the three questions involved 
in the proposed Constitutional amendment, we hope that on the 
interest of the Nation’s safety and welfare, their consideration may 
be postponed until the war has come to an end—Outlook, New 
York, August 15, 1917. 


Prohibition Slips Up. 

There are a whole lot of bills which have been considered at this 
so-called “war session,” which have slightly less to do with the 
successful prosecution of the war than have the deliberations of 
the Diet of Worms. There never was the slightest excuse for 
introducing a nation-wide dry bill as a war measure, and the 
attempt on the part of the Prohibitionists to excuse this action on 
the ground of France’s absinthe ban and Russia’s taboo on vodka 
was merely a piece of astute politics, as dishonest as anything the 
much-abused big interests ever tried to put over. 

The failure will be promptly blamed by the Prohibition lobbyists 
upon the whiskey trust, of course. But that won’t make the average 
good citizen sore at the whiskey trust, especially on days like these, 
when the cold beer sizzles sibilantly as it touches the parched throat. 
—Star, Baltimore, Md., August 6, 1917. 


A Raid on Self-Government. 


The injection of this controversy into national politics at any 
time would be a criminal folly. Its only fruit would be discontent, 
dissension and division resembling sectional disputes that were the 
harvest of the Civil War and Reconstruction. But to invite this 
quarrel to enter our national life at this moment, when the thought 
of the entire nation, “dry” and “wet,” should be centered on win- 
ning the war to make American liberty and American government 
safe from the inhuman menace of Germany, is the work of mad- 
men. It is the deadliest blow that has yet been struck at the 
confidence of Americans in their own institutions. — Herald, 
Rochester, N. Y., August 3, 1917. 


National Prohibition. 


Every other State in the Union has the same right and oppor- 
tunity to adopt prohibition that Nebraska had. Every other State 
in which the majority of the voters wish it will do so. Those in 
which the majority are opposed will not. The question is simply 
whether the people of States like Nebraska, Kansas, Iowa and 


e 
Colorado shall force prohibition, against their wish and consent, 
upon the people of States like New York, Pennsylvania and New 
Jersey. 

And at this particular time it is a larger question than that, 
even. In the congested eastern centers of population where our 
large war industries are located, there are millions of workmen, 
many if not most of them foreign born, who are attached to their 
can of beer or glass of cheap wine for dinner, or in the evening. 
To threaten them now, in this time of crisis, when national soli- 
darity is essential, with forcibly depriving them of this comfort 
would have a decisive and upsetting effect, seriously harmful to our 
industrial efficiency and social unity, such as we out here on the 
broad, wind-swept prairies, can with difficulty imagine. Our most 
pressing business now is to win the war, not to invade sovereign 
States and forcibly revise the habits of our fellow citizens 1,500 
miles away from us. We have exercised the right to decide what 
our own habits shall be, and can with propriety leave it with them 
to do likewise, at least until the war-crisis is past. In England, 
France, Germany and Italy the governing authorities, despite the 
pressing need for foodstuffs, have found it advisable to act on 
similar line—to leave the workman his beer and the peasant his 
wine, undisturbed by national prohibition as a measure of national 
safety.—W orld-Herald, Omaha, Neb., August 4, 1917. 


The Lesson of Our History. 


If we have national prohibition in this country, we shall add 
another lie to our established institutions. One of these lies con- 
sists in the enfranchisement of the negro perpetrated by constitu- 
tional amendment at the close of the Civil War. 

If by national legislation prohibition is foisted upon whole sec- 
tions of the country that do not want it, we shall again have a 
nation-wide law reflecting a fiction, not a reality. We shall have 
organized corruption winked at by public opinion and by local 
authorities. What will be drunk will be whiskey and other heavy 
drinks. A whiskey still can be concealed in any kitchen. A brew- 
ery or a wine cellar cannot be concealed. 

There is an alternative to prohibition. That alternative is tem- 
perance. We want to eliminate whiskey permanently. We can 
stand the elimination on a national scale. We ought not attempt 
at the same time to eliminate light wines and beers with less than 
4 per cent. of alcohol. 

It is a practical world, not a theoretical world, with which we 
have to deal. In the matter of negro enfranchisement for voting 
we have had experience of dealing with practical things as if they 
were theoretical matters and failing to take the practical steps 
which, in this world of men and things, lead to progress. The 
whole of human evolution has proceeded step by step; there is no 
short cut to salvation.—Evening Mail, New York, August 13, 1917. 


Recent. Writings: Despite the overshadowing effects of the Great 
War, economists, sociologists and scientists and others have found 
opportunities during the year to present to the public studies of 
various phases of the drink question. One of the most notable 
efforts of this character was from the pen of Peter Michelson, 
whose series of papers upon conditions in the Scandinavian coun- 
tries and in Germany, published in a chain of newspapers, doubt- 
less interested millions of readers. Mr. Michelson, it may be re- 
marked, noted the vast improvement in temperance, health and 
morals, which had attended the adoption, in Norway and Sweden, 
of a rational system of control, under which beer, natural wines 
and other beverages containing small amount of alcohol were 
favored as compared with the spirituous liquors. He also described 
the benefits to health and morale resulting from the serving of 
regular rations of beer to the German soldiers and artesans en- 
gaged in producing war supplies, and the scientific system pursued 
in that country of ascertaining and appraising of every fact bear- 
ing upon the problem. The New York Times Annalist, having 
opened its columns to a discussion of prohibition, D. Clarence 
Gibboney, lawyer and publicist, and others contributed a series of 
papers conclusively setting forth the iniquity of destroying estab- 
lished businesses without compensating the owners thereof for 
losses thus sustained. In a striking essay published in The Inde- 
pendent, Charles B. Alexander, regent of New York University, 
showed the dangers to the Republic that would be occasioned by 
nation-wide prohibition under constitutional amendment, and made 
an earnest plea for the creation of an expert commission to inves- 
tigate the whole subject and make recommendations. In the same 
magazine, the Rev. Wallace M. Short exposed the evils of prohibi- 
tion from a spiritual standpoint. Chamberlain’s Magazine during 
the year contained a number of noteworthy articles, in which the 
necessity of a commission of investigation was prominently urged. 
On the scientific side, Dr. Abraham Jacobi, Dr. Menas S. Gregory, 
Dr, Beverly Robinson and other lights of the medical profession 
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contributed papers, which found publication whether in lay or 
technical journals. A powerful and authoritative denunciation of 
“Prohibition as War Legislation” in the editorial columns of 
American Medicine, for July, attracted wide attention. This is but 
a partial enumeration. 


It is proper in this connection to call attention to the Encyclical 
letter on preaching issued by Pope Benedict XV., from St. Peter’s, 
on June 15th; and sent to prelates and other Roman Catholic 
authorities throughout the world. The Supreme Pontiff, in words 
that might well be applied to other communions as well as his 
own, calls upon his bishops and other ordinaries to see to it that 
the preaching in their jurisdictions is confined to the Word of 
God, and that those who depart from the rules thus laid down be 
forbidden the pulpit. He adds: 

“As it would, therefore, be wrong to call anyone a doctor who 
does not practice medicine, or to style any one a professor of some 
art who does not teach that art, he who in his preaching neglects 
to lead men to a fuller knowledge of God and on the way of 
eternal salvation, may be called an idle declaimer, but not a 
preacher of the Gospel. And would there were no such declaim- 
ers! What motive is it that sways them most? Some are moved 
by the desire of vain glory and to satisfy it: They ponder how they 
can express high, rather practical thoughts, causing weak minds 
to admire them, instead of working out the salvation of their 
hearers:..... Not seldom it happens that im the very midst of a dis- 
course upon the things of eternity they turn to politics, particularly 
if any questions of this kind just then engross the minds of their 
hearers. They seem’to have only one aim, to please their hearers 
and curry favor with those whom St. Paul describes as “having 
itching ears” (II. Tim., iv., 3). Hence that unrestrained and un- 
dignified gesture such as may be seen on the stage or on the hust- 
ings, that effeminate lowering of the voice or those tragic out- 
bursts; that diction peculiar to journalism; those frequent allusions 
to profane and non-Catholic hterature, but not to the Sacred Scrip- 
tures; finally, that volubility of utterance often affected by them, 
wherewith they strike the ears and gain their hearers’ admiration, 
but give them no lesson to carry home. How sadly are those 
preachers deceived! Granted that they receive the applause of the 
uneducated, which they seek with such great labor, and not with- 
out sacrilege, is it really worth while when we consider that they 
are condemned by every prudent man, and, what is worse, have 
reason to fear the stern judgment of Christ? 

“Not all, however, who depart from the right rule and norm, 
Venerable Brethren, are seeking for nothing but popular applause 
in thew preaching. Frequently the preachers who avail themselves 
of these devices do so to attain some other and even less honorable 
object. Forgetting the saying of Gregory: ‘The priest does not 
preach that he may eat, but should eat that he may preach’ (In 1 
Regum, lib. 111), there are few who, because they think they are 
unsuited to other labors, by which they might decently be sup- 
ported, take to preaching, not that they may worthily exercise all 
sacred ministry, but to make money. We, therefore, see them 
devoting all their attention not indeed to finding where greater 
fruits for souls may be hoped for, but where preaching reaps a 
more lucrative return. . 

“Now since nothing except harm and discredit can be expected 
for the Church from such as these, Venerable Brethren, you must 
exercise the greatest care, so that, if you detect any one, for his 
own glory or for gain, abusing the office of preaching, you should 
at once remove him from that function. ... For it is not by pour- 
ing forth a copious stream of words, not by using subtle argu- 
ments, not by delivering violent harangues, that the salvation of 
souls is effected.” 

The Situation Abroad. 


Great Britain, as in former years, continues to supply the most 
interesting experience from an American standpoint, the general 
conditions there being more nearly analogous to our own than 
those of any other country. The present Government may be 
fairly described as being disposed to prohibition at least in theory, 
and the premier, David Lloyd George, was counted by the uncom- 
promising element of that persuasion as being one of them. That 
such a government with such a premier at its head, should have 
recognized not only the desirability but the positive necessity of 
maintaining the production of beer in Great Britain, is a striking 
testimony to the merit of that beverage. As is perhaps generally 
known, the output of beer has been gradually reduced since the 
outbreak of the war, in order to save grains and to reduce the 
burden on transportation facilities. A Government order which 
would have reduced the output to 10,000,000 barrels (equivalent to 
about 12,500,000 barrels United States measure) for the current 
year was decided upon, but had scarcely gone into effect before it 


was realized that this involved too radical a curtailment of what 
was really a necessity for the soldiers and sailors and for the 
workers in mines, shipyards, on railways and in munition plants, 
as well as for the harvest laborers. These classes made known 
their necessities in such terms that the breweries were permitted 
to increase their allotments by 33% per cent., and at the same time 
special authority was given to fill requisitions for malt beverages 
for the use of the army. 

Such measures, as might be expected, produced violent outcries 
from the prohibitionists, but the Government justified itself in a 
series of statements that appealed to reasonable persons. The 
premier declared that it would be madness to deprive the pro- 
ducers of war supplies of their beer, and Kennedy Jones, director 
of’ Food Economy, showed how the malt beverage was necessary 
for persons engaged in heavy tonnage industries and other fatigu- 
ing labor. It was announced, in this connection, that the whole 
question of beer production would have to be taken up at a later 
date and revised regulations issued. 

The movement for State purchase, while not checked, has lately 
received less notice than formerly, though a new official commis- 
sion has recently reported on the advisability of such a step. It 
may be said, however, that some such measure seems imminent, 
and that it has strong support in many influential quarters. State 
purchase does not mean prohibition in Great Britain, as the title 
would imply, predicates compensation to those whose businesses 
are taken over by the nation. 

The operations by the Board of (Liquor) Control continue to 
attract much notice. The Board has gradually extended its author- 
ity over all districts that produce war supplies, so that it now ex- 
ercises jurisdiction in its assigned field over approximately nineteen- 
twentieths of the inhabitants of the United Kingdom. A most elab- 
orate series of regulations, some general and many purely local in 
scope, have been evolved by the Board, which has taken over by 
purchase thousands of public-houses, greatly reduced the number 
of such establishments and limited the hours for sale and the 
alcoholic contents of beverages, forbidden treating and exercised 
supervision in scores of other ways. Perhaps the greatest interest, 
however, attaches to the industrial canteens established and con- 
ducted by the Board itself in localities where satisfactory arrange- 
ments could not be made with individuals. While some of these 
canteens are strictly “dry,” that is to say, no alcoholic drinks what- 
ever are dispensed therein. In others, however, the sale of beer is 
permitted, though no other alcoholic beverages are allowed. The 
Board’s canteens invariably furnish food and facilities for social 
intercourse and recreation. 

In official reports the Board claims great decreases in drunken- 
ness and gains in industrial efficiency as a result of its operations. 
The success of the Board’s measures are taken as an argument in 
favor of State purchase and operation. 

The establishment of “wet” canteens is officially endorsed by the 
British Health of Munition Workers Committee, which in recent 
memoranda, represented by the U. S. Department of Labor, rec- 
ognizes the necessity of such institutions in certain instances, 

In France the production of beer is still increasing. In the Havre 
region the consumption has trebled since the outbreak of the war, 
a condition due in part to the presence of British soldiers and Bel- 
gian refugees in great numbers. French breweries in the reoccupied 
regions are being rebuilt, at the expense of the government, accord- 
ing to standard plans adopted by the Brewers’ Association. 

The expected prohibition of spirituous liquors by law has been 
laid aside, perhaps merely postponed. The question of prohibition 
in France does not apply to beer, natural wine, cider and the like, 
but only to distilled beverages of more than 18 degrees of alcohol, 
which are forbidden to be sold in cafés and restaurants except 
with meals. Spirits are utterly prohibited to women and persons 
under 18 years old, and bottled goods may only be sold in two-litre 
volumes, 

Germany is suffering from a beer shortage whith has accentuated 
the distress due to a deficiency in other foods. So much of the 
restricted output of beer is taken for the use of the troops that 
very little is left for the civilian population, and among these the 
workers in the war factories demand first consideration. While 
the authorities have made efforts to secure beer of good quality 
for the soldiers, the character that is reserved for civilians pro- 
vokes much complaint. 

Belgium, in anticipation of the recovery of her territory, has ap- 
pointed a commission to draft legislation forbidding the manufac- 
ture of spirits and limiting the number of drinking places. 

Sweden has adopted a law effective January 1, 1919, abolishing 
all private saloons or cafés, and. requiring purchasers of all kinds 
of alcoholic drinks to buy from and register at public dispensaries. 
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The regulations applying hitherto to distilled liquors. only, are’ 


thus extended to wine and beer. 

Russia, in its present disturbed state, reveals but little news of 
interest. A recent manifesto of the Workmen’s and Soldiers’ Coun- 
cil, however, complains that vodka is to be found everywhere in 
factories, barracks, railway stations and villages, indicating that 
the prohibition of this spirit has not been successful. 


General Work Continued. 


The ordinary activities of the Publication Committee have been . 


maintained in full measure. Many reprints of articles appearing 
in the press, the magazines and other publications, have been ex- 
tensively circulated. A number of studies, bearing on economic 
and social conditions connected with the drink problem have also 
been made. 

It is gratifying to note that the chief newspapers and other 
organs almost without exception recognize the merits of beer and 
light wine, and are demanding that they be given a fair trial upon 
their merits. The seed sown in many years of uncertainty and 
discouragement is thus beginning to bear fruit. 


Respectfully submitted, 


C. W. FrEIcenspan, Chairman. 
AucGust LINDEMANN. 

Henry A. RUETER. 

Huco A. KorHLeEr. 
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Report of Labor Committee, United States Brewers’ Associa= 
tion, to 1917 Convention. 


Your Committee, during the twelve months elapsing since the 
56th Annual Convention, has rendered assistance to members and 
non-members in the following cities: 

Providence, R. I.; Duluth, Minn.; Scranton, Pa.; Boston and 
Worcester, Mass.; Hartford, Conn.; Albany, New York, Syracuse, 
Schenectady, Troy and Utica, N. Y.; Newark, N. J., and Washing- 
‘ova NDE MOm 

The field work was covered, as usual, by our Labor Adjuster, 
Mr. E. A. Moffett, his duties consisting for the most part in repre- 
senting employers in contract negotiations, with an occasional call, 
here and there, to assist in settling casual disputes. In several of 
the cities enumerated two or more visits were necessary. 

Mr. Moffett’s' work has been highly commended by our members 
and others in these cities. 

Although more than 200 contracts have been signed during the 
past twelve months, in but few instances did a strike occur. These 
show about the same ratio of wage increase as heretofore. 


Irregular Demands by Wage Increases. 


The past summer has witnessed a new and radical departure in 
the matter of wage increases. In several cities demand was made 
upon the employers to grant a “voluntary” increase of wages on 
the ground that with the increased cost of living the men could 
no longer provide for themselves and their families. The increase 
asked for was, as a rule, two dollars a week. In most instances the 
increase was granted, with an occasional compromise. In a few 
cases recourse was had to striking. Where such illegal strikes 
occurred the central authorities of the unions were appealed to by 
your committee and, to their credit be it said, they promptly took 
steps to order the strikers to return to work, a single exception 
being brought to our knowledge, namely, Boston, Mass. A difficult 
undertaking, considering all the circumstances; yet, with the single 
exception above mentioned, these authorities insisted upon the re- 
sumption of the work before all else; though doubtless in every 
such instance the strikers intuitively felt that the intervention of 
their national officers would, if but incidentally, move the employers 
to grant them some proportion of their demands. And in the 
majority of instances such proved to be the case. 

While it is not disputed that in most cases of such irregular 
demands for increased wages, there was much of truth in the 
men’s claims relative to the increased cost of living, they did not, 
in all instances, manifest a just and fair spirit. In no case, of 
course, should they have resorted to striking, since they, no less 
than their employers, were bound by contracts in the making of 
which they had had at least an equal voice. What we especially 
refer to here was their invariable unwillingness to show a spirit 
of accommodation. They wanted more wages than their contracts 


stipulated, but were not willing to earn more. Had they proposed 


that in return for a reasonable increase of so much an hour, or a 
day, they would work another hour each day (in most instances, 
if not all, their contracts called for but eight hours a day), or 
otherwise help increase output, their demands had appeared to 
better advantage. Not that any such reciprocal arrangement would 
have profited the employer, as obviously it would not; but it would 


have shown a spirit that would have redounded to the immediate 
advantage and lasting credit of the men. 

But when attempt is made to force such irregular demands by 
striking, reason gives way to tyranny. While to do so may bring 
the result desired, the effect upon the observing public reacts upon 
the unions responsible. Nor is this all. Employers who have not 
yet been won over to the principle of collective bargaining, are 
quick to note such abuse of power, and thereby become the more 
confirmed in their hostility to organized labor as a whole. 

Doubtless the action of such of our employés as are here referred 
to was inspired in no slight degree by that of the coal operators 
who, notwithstanding an existing agreement with the miners’ union, 
conceded to their men an increase of twenty per cent., and by similar 
increases in other industries. What the brewery workmen in ques- 
tion lost sight of was the fact that in these other industries—prac- 
tically all of them being favorably affected by war conditions—the 
employers were able to add the resultant higher labor cost to sell- 
ing price, which was not the case with those in our industry, 


Conciliation and Arbitration in the Industry. 


The plan of Conciliation and Arbitration originally adopted in 
St. Louis some four or five years ago, and subsequently by the 
industry in Chicago, continues to give good results. Testimony to 
this effect has been received from both cities. Mr. C. Norman 
Jones, chairman of the St. Louis Labor Committee, writes as fol- 
lows: 

“T can continue to report favorably on the usefulness of the 
Conciliation clause in our labor contracts. Its chief result is 
the absence of all serious friction between the unions and the 

‘employers, and the ready settlement of any grievance, whether 

actually contained in the contract or not, and the certainty of 
a complaint being thoroughly investigated and aired. Many of 
the Board’s decisions are based on equity and not on the letter 
-of the contract. j 

“T heartily endorse this clause for any contract, and find the 
longer it is in force the more easily disputes are settled.” 

How well the plan has worked in Chicago is indicated by the 
following statement by Mr. Austin J. Doyle: 

“The Chicago Brewers’ Protective Association has had no 
labor difficulty whatever during the past year. Conciliation 
has worked to such perfection that we have not had a single 
case of arbitration since 1914, when the conciliation clause was 
included in our contracts.” 

Following the inspiring example of the employers and employés 
of these cities, the industry in Rhode Island incorporated in the 
contracts entered into by it this year a similar system of adjustment. 
Although the idea has yet to be fully tried out in that State, the 
local industry is assured of its potency for lasting good. The sec- 
retary of the Rhode Island State Association, Mr. Spencer H. Over, 
writes of it as follows: 

“Although the Conciliation and Arbitration clauses have only 
been in operation since May of this year, when current contracts 
were negotiated, a number of grievances have been disposed of 
as therein provided, and all of them to the satisfaction of all 
concerned. So far it has not been necessary to submit any 
case to the board of arbitration.” 

Arbitration as ‘referred to in these statements relates to the 
board of arbitration provided for in the respective contracts as a 
means of disposing of such grievances as might not prove sus- 
ceptible of adjustment by the medium first appealed to, the con- 
ciliation board. 

In the light of all that has been accomplished through and by 
this system of adjustment, the resultant avoidance of petty strikes, 
and the good feeling engendered, your committee urges more 
strongly than ever that as contracts approach their expiration, the 
industry in other cities embody in succeeding contracts this instru- 
mentality of enduring peace and good will as between employer 
and employé. We shall be glad at any time to supply all necessary 
information and such other aid as may be at our command. 

While upon this subject your committee cannot refrain from 
expressing the hope that the example set by the brewers and the 
unions of these cities may yet inspire employing brewers and their 
workmen to profit by it in such a manner as to evolve upon similar 
lines an adjustment system capable of covering the industry as a 
whole. We have, as you know, in the past made repeated overtures 
to the Brewery Workmen to the end that they and we form a 
national board of arbitration or other like joint board. In doing 
so we have not proposed something of a fantastic kind, but some- 
thing having concrete existence in other industries. In the print- 
ing industry, to mention but one, it has had notable success. 

As stated in our report of last year, we submitted our proposal, 
without detail, to the executive board of that organization some 
three years ago, and it was by these officials submitted to their 
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Baltimore convention. That gathering returned it to the Board, 
with instructions to examine fully into its merits and to report to 
the following convention. This convention will be held in Decem- 
ber of this year. The action of that convention will be stated to 
you in due course. 


Workmen's Compensation Legislation. 


The continued spread of legislation framed to provide compensa- 
tion to workmen injured in industry, and to the dependents of those 
who meet with fatal accidents, is especially gratifying to employing 
brewers, who were, through our Association, among the first to 
recognize the justice of such relief. In our report of last year 
we stated that thirty-two States had enacted such legislation; during 
the interval elapsed their number has been increased by the addition 
of Delaware, Idaho, New Mexico, South Dakota and Utah, making 
a total of thirty-seven States. 

The most recent and most radical extension of such compensatory 
legislation is seen in the bill (likely to have been enacted into law 
before our present convention has adjourned) now before Congress, 
and based upon a recommendation of the Council of National 
Defense, purposing to treat our soldiers and sailors as employés 
of the government, and upon the basis (although much more lib- 
erally) upon which State laws provide compensation for those who 
have been injured or killed in industry. Not only is it intended to 
provide quickly and generously for our maimed defenders, and 
likewise for the dependents of those who may have died in the 
service, but by such means the country is to be protected against 
a recurrence of those practices which have in the past so frequently 
brought scandal upon our pension system. The present pension 
system is to give way, in the future, to a system which will au- 
tomatically insure to the soldier his due. 

In thus providing that hereafter military pensions shall no longer 
be granted, or withheld, according to political exigencies or still 
baser considerations, the power of a democracy to correct abuses 
arising from within is given a timely and inspiring demonstration. 

The Efficiency Cult. 

Since all who are interested in the relations of employer and 
employed are necessarily interested in all the many phases of that 
relationship, we desire to include a word or two as to efficiency 
as that term has come to be understood. Efficient all must be in 
whatever part we are called to play; but in recent years the ten- 
dency has been to make efficiency a fetish. 

Men were not created merely to express themselves in terms of 
ingots, coals or car-wheels. The ideas of the efficiency engineer 
are well enough in the sphere of production, but production is not 
all of life. Man’s social side, his craving after companionship is 
of no less importance than his economic side. It is given him to 
live, and so to live that he may know and enjoy the compensating 
pleasures of life. 

This fundamental truth, as we see it, has no place in the philoso- 
phy of those who measure men and their worth according to their 
respective economic abilities. Does a man take a glass of beer, his 
ability to lay brick upon brick falls off. Machines of the most 
exquisite accuracy, we are told, prove it. Or his ability to shoot 
straight or to throw trench bombs is impaired. 

But not even this will satisfy your efficiency expert. He must 
needs go further. Recently the Department of Health of a large 
American city included in its weekly bulletin several quotations 
from a work by two physicians in which these gentlemen cited an 
experiment consisting of the throwing of baseballs at a mark, con- 
ducted for the purpose of determining the effect upon accuracy of 
aim as affected by smoking. The results of the experiment showed 
that the “smoking of even a single cigar interferes with an indi- 
vidual’s efficiency.” 

The conclusions of these experts would be of sufficient impor- 
tance to engage the thoughtful attention of the military authorities 
if the latter did not know that amidst the toil and moil of war, 
men engaged in it must needs have relaxation of one kind and 
another; that after a hard day or night in the trenches the soldier 
craves his pipe or cigarette, and that to deprive him of either would 
affect the general morale. 

From drink to tobacco, the efficiency expert, of whatever kind, 
goes his way pointing out one and then the other as things man- 
kind should forego, forgetting always that efficiency, in its broadest, 
sanest sense, is not to be determined by any test that concerns itself 
merely with the physical or mental exertion of a given moment, 
but is to be measured solely by the efforts put forth and sustained 
from day to day. Comfort, that sense of well-being which pro- 
vides respite from the drudgeries and worries of life, and which 
forms so large a part of man’s social instinct, has neither place nor 
significance in the mind of your efficiency crank. He looks upon 
his fellows not as men of flesh and blood with human instincts, 
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but as so many machines constructed solely to produce more of 
yards, miles and tons. 

The dicta of the Efficiency cult, it may be remarked in passing, 
are no more misleading, perhaps, than are the statistics so per- 
sistently put forward by the devotees of that other cult, Prohibition. 
How often, for example, is it dinned into the public ear that such 
and such a percentage of the inmates of this jail or that insane 
asylum show an alcoholic history? If their purpose was to de- 
termine the truth as to the rich relationship of drink to crime 
or insanity, they would try to ascertain, not the percentage of 
criminals or insane who have used alcoholic liquors, but the per- 
centage of drinkers who become mentally or morally degraded. 
To argue that because this or that percentage of the criminal or the 
insane show an alcoholic history—which may cover moderate in- 
dulgence as well as excess, and invariably does—drink is a causa- 
tive factor of prime importance in crime or insanity, is to argue 
from a false premise. Those who stand sponsor for such “statistics” 
have not heard of the sage counsel of the distinguished teacher 
who warned his pupils in research to be “careful what you are 
looking for, gentlemen, or you may find it!” Or, having heard of 
it, pay no heed. 


Patriotism of American Trade-Unions. 


As representing a body of employers unreservedly committed to 
the principle of Collective Bargaining (by which term is recognized 
the philosophy of Trades-Unionism), your committee notes with 
unfeigned pleasure the action of the President in giving represen- 
tation on the Advisory Commission of the Council of National 
Defense to Organized Labor. The fine spirit in which this high 
recognition has been received by the leaders and the rank and file 
attests the foresight and sound judgment of our Chief Executive. 
So auspicious a beginning of the part Labor shall be called upon 
to sustain throughout the war, provides a new source of confidence 
in our ability to acquit ourselves with credit before the world. 
What heart so faint as to doubt that with Labor and Capital con- 
tributing from their mighty resources, without stint or grudging, 
our country shall meet the test without flinching? 

The patriotism of Organized Labor manifested thus early in the 
war, is seen at its best in the firm stand it has taken against those 
forces of riot and revolution which, masquerading as a labor or- 
ganization, have so long bedevilled industry, more especially in the 
West, and which had prepared to seize upon our entrance into the 
war as the long awaited moment to put into execution a program 
of loot and murder. This action, taken so promptly and so ener- 
getically, is sufficient answer to those carping critics who would 
cast doubt upon its sincerity because, forsooth, here or there some 
one or two unions have yet to catch the spirit of the movement as 
a whole. 

Before turning to other matters, we deem it but fitting that we 
should, as so many other patriotic employers have done, express 
our profound pleasure with the highly inspiring leadership of the 
president of the American Federation of Labor, Mr. Samuel 
Gompers. An American of Americans, ever sounding a high note 
of patriotism whether as a leader or a plain citizen, his services 
to his country have already earned for him the warm regard of 
his fellow citizens. His followers in the ranks of Organized Labor 
have reason to feel themselves under peculiar obligation to him, 
for within the space of a few short months he has gained for their 
movement a standing such as it had never before attained. 


Capital and Labor After the War. 


It is a matter of frequent remark that when this great world 
war has ended the old order will have changed as never before. 
Few will be the human institutions that have not in some degree 
undergone alteration. Humanity will have gained a new viewpoint, 
with little regard for traditions or conventions. Nothing will be 
considered as having a right to a place in social economy save 
those things that answer true to the touchstone, Service. 

Not when the last battle shall have been fought and the contend- 
ing armies are home again will the great travail have ended. 
There will remain the aftershock, the repercussion of it all. For 
a time all will be confusion, with rejoicing here and sorrowing 
there. Then will follow a swift taking stock of conditions as 
these may have been affected by the war. Neither age nor custom 
Men will speak of the New 
Dispensation, and demand it, in human terms, at least. Old forces 
will contend for the mastery with new. All for a time will be a 
welter of opinions, with special interest opposing special interest, 
or joining to oppose the public interest. 

Such are the conclusions of those who are not so preoccupied 
with the war as not to have given some thought to what may fol- 
low in its train. 

Certainly, radical changes must come in the relations of capital 
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and labor. “Does any employer imagine,” asks a British labor 
leader, “that the war is going to upheave the world and leave 
present-day conditions of capital and labor unchanged?; that the 
nations of the world are going to work together in peace and con- 
cord, as they will, and that industry always continue at war, strife 
and discord? Such a thing is unthinkable.” 

Labor will demand a larger share of the loaf, and in the manner 
in which its demand shall be met will lie the good or ill of industry 
in the near future. 

Already discerning minds of a great industrial nation have 
anticipated as much, and are busily preparing for these changes in 
such a manner as not to attempt to check or forestall them; but to 
have them follow along a course charted in advance, lest by their 
momentum capital and labor be swept to destruction. That elab- 
orate preparations are being made to this end is indicated by the 
proposal contained in what is known as the Whitley report, recently 
adopted by the Reconstruction Comittee of the British Cabinet. 


The radical character of this report may be judged from the ° 


following summary of its proposals: 

Each great national industry to have a standing industrial 
council, with district councils and work committees within 
each constituent business on both of which capital and labor 
shall have equal representation. The function of such bodies 
is not to be limited to acting as mere conciliation or wage 
boards, but is also to deal with such questions as technical 
training, industrial research and invention, the adoption of im- 
proved machinery and processes, etc. 

Labor is to be assigned equal control with capital over all 
matters affecting their common interest. But questions of 
finance, methods of buying and selling, would presumably re- 
main, as hitherto, within the jurisdiction of the employer. 

This proposed experiment is to apply only to those industries 
which are already highly organized both on the side of employers 
and employed. Other proposals are being divided for the super- 
vision and direction along similar lines of the unorganized or poorly 
organized trades. Nor is it at present proposed to give any legal 
recognition to this co-operation of employer and employé, or any 
legal enforcement of its decisions. The State is merely to offer 
advice and supply information when requested. Public opinion 
alone is to be depended upon to supply all necessary pressure with 
regard to the fulfillment of agreements entered into by the repre- 
sentative bodies. 

The proponents of this experiment do not believe that it will 
prove a panacea for all labor troubles. Put forth as a means of 
making more harmonious the relations of capital and labor, with 
special reference to post war conditions, this elaborate scheme of 
expansion and adjustment, no less than those long familiar to in- 
dustry, must depend, ultimately, upon the intelligence, good will 
and mutual confidence of those immediately responsible for its 
success. “One certain and early result of the experiment,” observes 
a distinguished British economist, “will be the formation of syndi- 
cates or cartels, mitigating or suspending competition between the 
several businesses, and concerting measures for output and the 
regulation of selling prices, with a view to maintaining a prosperous 
condition of trade.’”* 

This implies ability, notes the same authority, to control prices 
with no principle put forward, however, for apportioning the re- 
sultant high profits. Rough and ready division of these will doubt- 
less be devised; but the question as to what constitutes a fair return 
to labor, and what a fair return to capital, must remain unsolved 
fora time at least. Another defect lies in the danger of one in- 
dustry thus intensively organized, attempting, through inflated prices 
or otherwise, to take advantage of another. 

These appear to be the chief weaknesses of the experiment. What 
other active criticism it has met with has come from the ranks of 
socialistic or other doctrinaires, as was to have been expected, since 
they are always suspicious of plans of industrial betterment in the 
formulation of which employers have had a share, or to which they 
give a ready assent. Whatever further defects continued discussion 
of its merits may reveal, and to whatever extent it may be amended 
before its final adoption by the British government, the Whitley 
report will at least crystallize public sentiment with regard to the 
‘chief problem among the many sure to follow hard upon the coming 
of peace. The eminent authority we have quoted holds that, lack- 
ing some such scheme of industrial cooperation, violent revolution 
must come. 

With our energies and resources being drawn upon, not only to 
supply our own war needs, but in no small part those of the Allies 
as well as never before, it is not to be expected that any such com- 
prehensive scheme of adjustment and regulation shall presently be 


* J. A. Hobson: Representative Government in British Industry. The New 
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forthcoming here. Not at least until, as in Great Britain and else- 
where, our maximum strength shall have been put forward in the- 
prosecution of the great task immediately confronting us. But 
prescient minds representative of the best thought of capital and 
labor will doubtless address themselves to this need, and guided by 
the unmistakable trend of industry, here no less than abroad, evolve 
in good season a plan upon some such lines as that embodied in 
the Whitley report. 

If the war shall ultimately bring to the world no other blessing 
than a more friendly cooperation between these two prime factors 
of production, the forces that feed, clothe and house the world, its 
cost in blood and treasure, staggering as that has been, and may 
yet be, will not have been expended entirely in vain. As employers 
who have these many years taken an advanced view of the relation- 
ship of capital and labor, the brewers of the country will be glad 
to help, so far as it may be given them, to prepare the way for the 
coming of so great a blessing. 

With labor conditions reflecting the general instability of business 
because of the war, it is highly desirable that our members keep 
in closest touch with our Labor Bureau. Its resources; including 
the services of the adjuster, are yours for the asking. 


Respectfully submitted, 


Louis B. Schram, Chairman. 
William Hamm, Jr., 
Charles Pfaff, 

C. W. Feigenspan, 

C. Norman Jones, 

Hugh F. Fox, Secretary. 


Report of the Crop Improvement Committee. 


To the ordinary tasks of the Crop Improvement Committee there 
was added this year the duty of ascertaining the precise statistics 
and of presenting in a scientifically correct form all other facts 
concerning the use of grains by the brewing industry of the United 
States. This data was secured and put out in order to meet the 
charges made at various times and in various forms by the pro- 
hibitionists that the brewers were consuming a vast quantity of 
grains that otherwise would be available for human consumption. 
The amount of other cereals used in brewing having been speedily 
demonstrated to be negligible, emphasis was centered by the pro- 
hibitionists upon the proportion of the barley crop taken in order 
to produce beer. 

It may be admitted freely at the outset that a respectable pro- 
portion of the barley crop is purchased each year in order that it 
may be turned into malt for making beer. And it may be added 
that if the brewer did not stand ready to purchase from a quarter 
to a third of the barley crop each year, paying for the finer grades 
a premium sometimes amounting to twenty cents a bushel not only 
would the area planted to this cereal be greatly curtailed but the 
total grain production of the country would suffer in no incon- 
siderable degree. Everybody familiar with barley culture wili 
recognize this truth. The brewer is the prop of the barley market 
and without his support there would be no incentive to plant much 
of the land upon which no other grain could be raised and which 
would lie fallow. 

The United States Department of Agriculture has just issued 
its circular No, 75, entitled Food Needs of 1918, containing the 
agricultural program recommended for the period beginning with 
the present autumn. The experts who framed this pamphlet say: 
“Although considerable increase in the use of rye, barley and rice 
can be developed, and a large increase in the use of oats also, the 
main burden must fall upon corn.” And in showing what must 
be done to supply the needs next year of ourselves, our Allies and 
the neutrals to whom we shall ship food, they advise the planting 
of 48,700,000 acres to winter wheat; 19,000,000 acres to spring 
wheat; 5,600,000 acres to rye; 7,900,000 acres to barley; 45,200,009 
acres to oats and 111,500,000 acres to corn. The proposed acreage 
compared with the ten-year average represents an increase of 43 per 
cent. for winter wheat; 5 per cent. for spring wheat; 124 per cent. 
for rye; 7 per cent. for barley; 22 per cent. for oats and 7 per 
cent. for corn. The proposed barley acreage is actually six per cent. 
less than was planted to that grain during the current year. So much 
for the assumption that barley is a cereal essential in the present 
exigency, for human use. 

The United States had scarcely entered the world war when the 
professional prohibitionists, with characteristic unscrupulousness 
sought to turn the conflict to their advantage. At a conference held 
to discuss the food needs of this country and its allies a statement 
was made that the brewing and distilling interests consumed an- 
nually 640,000,000 bushels of grain. This monstrous fabrication was 
attributed to the President of the Kansas State College of Agri- 
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culture and because of tLe latier’s position obtained a currency and 
a credance that were impossible otherwise. The Secretary of this 
Association wrote a courteous letter to the official in question re- 
questing an explanation. He kas received no reply though months 
have elapsed. 

Through the Department of Agriculture and the Internal Revenue 
Bureau at Washington the actual amounts of cereals used’ by th2 


brewers and distillers in the fiscal year 1916 were obtained as 
follows: 
MB vewitie— Barley, 4 ie.sce wid i thoes ase ene 52,439,973 Bushels 
GOrileda we Boek Se eee 15,71 1505 : 
TRICE 4, Beate bie soo eee ee ese 2,354,000 id 
Distilling Total Grain Consumption............. 39,748,892 % 
(Grands alata eet. sco Cee ees ee 110,254,380 Bushels 


These figures were given to officials and to the public through 
the press, and in other ways, together with calculations of the food 
value of the brewers’ by-products, equivalent to 35 per cent. of the 
whole, and other facts of interest. In a short time no more was 
heard of the 640,000,000 bushel fable. 

A broadside from a self-styled “War Prohibition Committee” de- 
manding the saving of “11,000,000 loaves a day” by stopping the 
manufacture of alcoholic beverages, appeared soon afterwards. In 
answer to this, statements were circulated showing that the grains 
employed in our industry could be used only to a limited degree 
for bread purposes, and that they were in little demand by our 
European Allies, whose food shortage was much more acute than 
ours could be, except for brewing purposes. Next was issued a 
circular from the ‘War Prohibition Conservation Committee” of 
323 Tremont Bldg., Boston, which asserted that the food stuffs 
used in the production of alcoholic beverages would supply the 
energy requirements of 7,000,000 men for a year. As this document 
is more elaborate than the others and seeks to persuade the 
reader of its scientific accuracy, an analysis of its claims may be 
permitted. 

The circular contains a calculation that during the fiscal year 
ended June 30, 1916, brewing and distilling consumed an aggregate 
of 6,608,666,506 pounds of “food materials.” To this estimate is 
appended the names of T. N. Carver, Edmund N. Day, William Z. 
Ripley and Edwin F. Gay, professors in the Department of Eco- 
nomics in Harvard ‘University, and Irving Fisher, professor of 
Political Economy in Yale University. A sort of certificate follows; 
stating that the figures referred to have been reviewed, and that 
making an allowance of one-sixth of the total as necessary for the 
production of denatured alcohol, the remainder, as before stated 
would supply the energy requirements of 7,000,000 men for a year. 
To this is appended the names of Walter B. Cannon and Percy G. 
Stiles, professors of physiology in Harvard University, while Pro- 
fessor Irving Fisher throws in his name “for good measure,” thus 
conveying a modest but doubtless gratifying tribute to himself and 
his own merits as a statistician. 

Despite the eminent names which are attached to it, the circular 
is inaccurate or misleading or both in the following important 
particulars: 

1. That it includes among foods such materials as hops, which 
contain no food elements whatever, and the molasses which is a 
residue of sugar refineries, and which cannot be utilized for feeding 
except by elaborate treatment. 

2. That it makes no allowance for the food value of beer. 

3. That it ignores the food value of by-products, such as brewers’ 
grains, conservatively estimated to represent a salvage of 35 per 
cent. 

4. That it fails to show the total production of foods from 
which the materials used in brewing and distilling are taken, thus 
destroying the value of the statistics employed. 

5. That it does not consider in what way the materials in question 
are to be made available for human consumption if their present 
use should be stopped. 

It must be perfectly obvious that if the authors had accurate and 
complete knowledge of the subject, this statement could only have 
been put out with the intention to deceive. 

Hops, as is generally known, have no food value whatsoever, and 
are not used for food anywhere or by anybody. They are used in 
some medicines, but otherwise their only employment is in brewing, 
as they add an agreeable taste to the beer and increase its tonic 
property. The molasses used in distilling is largely a residue of 
the sugar refineries and was regarded as useless until recent years; 
indeed, its disposal without creating a nuisance was a problem. 
That it possesses food elements is true, but it must undergo exten- 
sive treatment to permit of the utilization of those elements by 
cattle before it is available for human beings. Such a process would 
add so greatly to the cost as to preclude the use of this grade of 


molasses for feeding unless it were applied in the production of 
another commodity. In other words, it is only as a by-product 
taken with other by-products, that its use for food purposes is 
commercially practicable. 


The following crop statistics are taken from the 1916 Year Book 
of the Department of Agriculture, the bushels being shown also 
as pounds, and the amount and percentage of brewing materials 
being exhibited together therewith: 


Crop Bushels Pounds Used in Brewing 
Cong sine 2,583,241,000 144,661,496,000 846,574,527 Ibs. 0.58% 
Walteaiti ten. 639,886,000  38,393,160,000 None 
Oats rsin 1,251,992,000 40,063,744,000 None 
IBarleways :cee 180,927,000 8,684,496,000 
Malt (34 Ibs. ' 

per bushel) 1,961,254,980 Ibs. 22.5% 
River iiee: sents 47,383,000 2,653,448,000 None 
Buckwheat .. 11,840,000 568,320,000 None 
IRTGenn weet, 40,702,000 —1,131,515,0000 141,249,292 Ibs. 12.5% 


“Total. Crops 236,156,179,000  2,949,249,292 Ibs. 


The cereals used in brewing, therefore, amount only to 1.25 per 
cent. of the 1916 crop, and the balance of these cereals, amounting 
to over 233 billion pounds, will furnish the energy requirements of 
more than 296,000,000 men for one year. If we add to the fore- 
going the hops.and other material used in brewing, we arrive at a 
total of 3,011,571,958 pounds of material used. In order to get at 
the true loss of food in brewing, we must deduct from this total 
the brewers’ grains and the solids in beer as follows: 


3,011,571,958 Ibs. 
666,000,000 Ibs. 
930,000,000 Ibs. 


Solids in 1,596,000,000 Ibs. 


Neét loss inateod “1. ieee 1,415,571,958 Ibs. 


The amount of brewers’ grains is based on an estimate of 37 
million bushels of 18 lbs. per bushel, and the solids in the beer are 
estimated at 6 per cent. of 60 million barrels, production in 1916. 

The actual loss of food shown above is only sufficient for the 
energy requirements of 1,880,000 men, or about 0.6 per cent. of the 
number which could be cared for by the entire cereal crop. Even 
this figure includes hops, which, as has been shown, could not be 
used for food, and if deducted would still further reduce the 
number of men by 47,500. 


Let us now consider how this food would be used if it were not 
converted into beer. First we have the corn, amounting to 0.58 per 
cent. of the corn crop. Certainly this is not enough to make a short- . 
age. Furthermore, corn is plentiful, and its use is being extensively 
advocated in place of wheat. According to the Department of 
Agriculture, less than 19 per cent. of the corn crop is shipped from 
the county in which it is raised. If brewing were stopped, this 
would decrease the shipment of corn from the farms over 3 per 
cent., which would be seriously felt by the farmer. During the past 
year there has only been one class of corn-goods of which there 
has not been a plentiful supply. This is corn flour, a product which 
is obtained during the manufacture of grits and brewers’ meal. If 
the market for grits and meal be reduced, there would be a further 
shortage of corn flour, as it is not commercially practicable to 
reduce all this grain to flour. Furthermore, the manufacturers of 
glucose and corn starch would suffer. They would not be able 
to maintain their production of corn oil and gluton meal without a 
market for their starch from which the brewers’ materials are ex- 
tracted. The oil and meal are always in better demand than the 
starch. 


At the present time barley finds two chief uses: first as cattle 
feed, and second in malting for brewing purposes. In brewing 
there is no substitute, but as a cattle food it is slightly inferior to 
oats. If it is proposed to use barley in bread, which is rendered 
inferior by such an addition, why not take it from the cattle and 
substitute oats, of which we had in 1916 the third largest crop in 
the history of the country. 


While the rice used in brewing was 12.5 per cent. of the 1916 
crop, the liberation of this quantity for use as food direct would 
be of no real advantage, as there is no shortage in this commodity. 
Notwithstanding the unprecedented rise in the cost of nearly all 
food stuffs, the price of rice was only 4.4 cents per bushel higher 
in 1916 than the ten years’ average, and 4.6 cents per bushel lower 
than in 1912, This would indicate that there is more than enough 
rice for all requirements. It should be remembered also, that the 
rice used by brewers, though perfectly wholesome, consists of the 
broken grains which human beings will not purchase for food, when 
they can obtain the perfect grain. j 
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There are two forms in which the food elements contained in 
grain can be realized or utilized by the human system. In one the 
grain itself is consumed in some form by the human being; in 
the other, it is fed first to animals and ultimately reaches the 
human being in the form of meat or milk. In order to determine 
the most advantageous or. beneficial method, insofar as the human 
being is concerned, recourse must be had by science. Prof. Phil. 
S. P. L. Sorensen, the eminent Danish physiological chemist, has 
made an elaborate study of the phase of the subject which is con- 
sidered here. He finds that barley when turned into flour and made 
into bread has a slightly higher value to the human being than 
through any other process. The loss in the caloric units contained 
in the original grain is 29 per cent. But barley bread is so un- 
palatable to most human beings as to render its use on an extended 
scale impracticable, and no more than 5 per cent. of barley flour 
can be mixed safely with wheat flour, as recent British experiments 
demonstrate. The use of barley for brewing involves a loss of 
39 per cent. of the caloric value, as Prof. Sorensen shows. The 
beer itself has a considerable proportion of food, and the by- 
products, being cooked, are easily digested by cattle, and are con- 
verted into meat and milk with less of calories than would other- 
wise be the case. 

The feeding of barley direct to cattle involves a loss of 49 per 
cent. or almost half of the calories. There is an unescapable wastage 
due to the process of manufacture, but the largest loss is due to 
non-digestion. 

Hence the brewing process represents the most economical use 
of the grain where the benefit of the human being is concerned. 

Respectfully submitted, 
CHARLES WIEDEMANN, Chairman. 
Cart J. Hoster, 
GUSTAVE PABST, 
AvuGuST FITGER, 
THoMAS ALTON. 


Secretary Fox then stated that a letter had been received 
from Mr. Robert Weigel, President of the Master Brewers’ 
Association of the United States, conveying to the con- 
vention, on behalf of the brewmasters, their best wishes 
and regretting that the writer was detained from addressing 
the convention in person. 

The next feature was a series of steroscopic pictures 
upon the subject of Barley, prepared by Mr. Bert Ball 

President Pabst then announced a recess and the dele- 
gates and their friends had their photographs taken in a 
group outdoors. 

During the afternoon an executive joint session of the 
Association and members of the National Association of 
Commerce and Labor was held. 

SELOND- DAY: 

On Thursday, October 4th, an executive session was 
called to order at 10.30 A. M., by President Pabst, who 
called for the report of the Condolence Committee, which 
was presented by the Chairman, Mr. Lawrence Fabacher, 
and read by the Secretary, as follows: 

Report of the Condolence Committee. 


The death roll since our last Convention while not as large as in 
some previous years, contains the names of a number of men whose 
lovable qualities endeared them to their associates in the brewing 
industry, and whose talents won for them prominent places in the 
general world of business and in public affairs. It is our sorrowful 
duty to record the losses of the Association as follows: 


Honorary Member 
Adolph G. Hupfel 


Trustee 
Simon Fishel 


Active Members: 


John Bauermeister 
Alfred Nash Beadleston 
John E. Dick 

Charles E. Ernst 
Edwin C. Hall 
Frederick Hinckel 
Frederick Max Huber 
John Joyce 


William P. Baltz, 
William A. Birk 
Louis P. Dettling 
Edmund J Ekhardt 
Alfred Fisher 

Peter Hauck 

Ernest F. Hirrschoff 
Edwin M. Jackson 


Joseph W. Koch 
John B. Moritz 
August Scharmann 
Alfred von Rosenegk 
George H. Yocom 


George Moerlein 

John Pope 

Adolph Schwind 

John A. White 

Otto C. Wolf (formcr Trustee) 


Associate Member 
Fritz Goetz 


Former Treasurer United States Brewers’ Association 
Charles Guenther 


Former Secretary New York State Brewers’ Association 
Charles J. Warner 


Adolph Glaser Hupfel died in July at his country home at Brinck- 
eroff, Dutchess County, N. Y., succumbing to an attack of heart 
disease. Mr. Hupfel was a pioneer in the Bronx and was a son 
of Mr, Anton Hupfel, one of the earliest Bronx settlers. He was 
born in Orange County, New York, in 1844, After receiving his 
education in public and private schools, he went to the Bronx in 
1863 and became interested in the brewing business established 
by his father many years previously. Mr. Hupfel retired from 
active business in 1908. He retained, however, his interest in the 
firm of A. Hupfel’s Sons and also had large realty holdings in the 
Bronx. Formerly he was president of the Brewers’ Board of Trade 
of New York. He was a member of many organizations of brewers, 
the Knights of Pythias and many fraternal societies. 


Simon Fishel, president of the Cleveland & Sandusky Breweries 
Company, died January 31, at his home in Cleveland from pneu- 
monia after an illness of about two weeks. He had been actively 
engaged in business up to the beginning of his illness. Mr. Fishel 
was born in Bohemia, December 14, 1846, where he learned the 
brewing trade. He came to this country at an early age and 
settled in Cleveland. His first connection in the brewing business 
was with the Bohemian Brewing Company. In 1888 he gained con- 
trol of the business and reorganized it and managed it until it was 
absorbed by the Cleveland & Sandusky Breweries Company in June, 
1898. He then became manager of the absorbing company and 
held that position until 1909, when he was elected its president. He 
was prominent in the brewing trade and had been an officer in the 
Ohio Brewers’ Association and was reelected a trustee of the United 
States Brewers’ Association at its last meeting in November. He 
was ‘active in charitable work and was president of the Euclid 
Avenue Temple in Cleveland, and a director of the Montefiore 
Jewish Home. 


Charles J. Warner, secretary of the New York State Brewers’ 
Association, the Lager Beer Brewers’ Board of Trade of New York 
City and vicinity, the Brewers’ Mutual Indemnity Company, and of 
the Ale Brewers’ Association of the States of New York and New 
Jersey, died at his home in New York on January 6th, after a brief 
illness. Mr. Warner was born in Buffalo, N. Y., in 1857. In 1888 
he was appointed Deputy Internal Revenue Collector for the Buffalo 
District by President Cleveland. In 1892 he was elected clerk of 
the Board of Supervisors of Erie County. Then he again entered 
the Internal Revenue Service in Buffalo. In 1896 he moved to New 
York City to take the position of secretary of the Lager Beer 
Brewers’ Board of Trade. Mr. Warner was also for many years 
secretary of the Convention Committee of the United States 
Brewers’ Association. He was a member of many clubs, among 
them the Larchmont Yacht Club, Manhattan, the New York Athletic 
Club, Catholic and Democratic Clubs, The Red Bank Yacht Club, 
the Elks and the Knights of Columbus. He was the “poobah” of 
the famous Wa-Wa-Yan-Da Fishing Club, and at the time of his 
death and for many years previous was a member of the Buffalo 
Chamber of Commerce. 


Charles Guenther, formerly treasurer of the United States 
Brewers’ Association and of the New York State Brewers’ Associa- 
tion, died December Ist at his home in New York City at the age 
of 73 years. He was born in Lauterbach, Hessen-Darmstadt, and 
came to America when 14 years old. As a youth of 18 he enlisted 
in the DeKalb Regiment, 41st New York State Volunteers, and 
served during the Civil War. Thereafter with General Franz Sigel 
and other prominent German-American soldiers, he organized Gilsa 
Post, No. 264, G. A. R., of which he was the first commander. He 
entered the brewing industry as a very young man, joined the 
forces of his uncle, John Kress, and later became an official of the 
John Kress Brewing Company. He was the organizer and first 
president of the original Brewers’ and Coopers’ Benevolent Asso- 
ciation, an organization which closed existence after a career of 
forty years. For the last ten years Mr. Guenther had lived a re- 
tired life. 


William P. Baltz, fifty-three years old, vice-president of the J. & P. 
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Baltz Brewing Company, of Philadelphia, Pa., died after a short 


illness. He had long been an active factor in the management and 
supervision of the business of the Brewing Company. Mr. Baltz 
prepared himself for business by a course of study at the Uni- 
versity of Pennsylvania from which he graduated in 1885. He was 
a member of the University, the Merion Cricket, the Philadelphia 
Country Club, the Union League and the Academy of Fine Arts. 


Alfred N. Beadleston, president of the Beadleston & Woerz 
Brewery, of New York, N. Y., died on August 9th at Bretton 
Woods, N. H., after a brief illness. He was born at Troy, N. Y., 
sixty-nine years ago. He was a member of one of the oldest brew- 
ing families in this country. The brewing concern of which he 
eventually became the head was actually started by the firm of 
A. Nash & Son in Troy, in 1825. Subsequently a branch was 
opened in the Greenwich Village section of New York City where 
the old State Prison was purchased and converted into a brewery. 
Some of the old cellars of the prison are still intact. When Ebenezar 
Beadleston, father of Alfred N. Beadleston entered the firm in 
1850, its name was changed to Beadleston, Nash & Company. The 
old brewery in Troy was discontinued. In 1860 Mr. Nash retired, 
and E. G. W. Woerz took charge of the brewery with his partners, 
the elder Beadleston, his son and W. Price, who retired in 1878. 
Mr. Alfred N. Beadleston assumed full charge of the financial end 
of the business, which under his management rapidly increased. 
In 1909 Mr. Beadleston married his second wife, Miss Helen F. 
Hazard, daughter of the late E. C. Hazard, and a sister of Princess 
Auersperg, of Austria. Mr. Beadleston was prominent as a horse- 
man and owned many prize winners. He was likewise an enthusi- 
astic follower of polo and a member of the Piping Rock Country 
Club, the Sleepy Hollow Country Club, the Rumson County Club, 
the Deal Golf Club and the Metropolitan Club. He was a director 
of the Monmouth County Horse Show and the Hollywood Horse 
Show. 


John Bauermeister, vice-president of the Washington Brewing 
Company of Columbus, Ohio, died November 7th at his home after 
an illness of more than two years. He had been a resident of 
Columbus since 1870 and had been connected with the brewery 
since its organization. He was born in Germany sixty-one years 
ago. His society affiliations were the Odd Fellows, Druids and 
Red Men. 


William A. Birk, president of the Birk Bros. Brewing Company, , 


Chicago, died in that city June 11, 1917. He was born in Chicago 
in 1861, and commenced his business career in the brokerage busi- 
ness. In 1881 his father, became interested in the malting business 
with Frederick Wacker and in the following year a brewery was 
built and operated under the firm name of Wacker & Birk. Young 
Birk entered the employ of the firm and when in 1891, the brewery 
was sold to the Chicago Breweries Company, Ltd., an English Cor- 
poration by which it is still operated, the elder Birk and his sons 
William A. and Edward J., organized the Birk Bros. Brewing Com- 
pany, and purchased the Corper & Nockin brewery on the site of 
the present plant. Jacob Birk retired from active business in 1895, 
William A. Birk becoming president of the corporation. Mr. Birk 
was formerly treasurer of the Chicago Brewers’ Protective Asso- 
ciation and for many years a member of the executive board of 
that organization as well as of the Illinois State Brewers’ Association, 


Louis P. Dettling, president and general manager of the Akron 
Brewing Company, Akron, Ohio, died at his home July 16th, after 
a short illness. He was born in Akron forty-seven years ago. He 
was educated in the Akron schools and entered business with his 
brothers conducting a buffet. About five years ago he was elected 
president of the Akron Brewing Company. He was a member of 
many orders including the Elks, Eagles, Moose and Knights of 
St. John. 

John E. Dick, aged 44, son of John Dick, one of the founders 
of the Dick & Bros. Quincy Brewery Company, Quincy, Illinois, 
died there May 14th. 


Edmund J. Ekhardt, son of August Ekhardt, president of the 
Ekhardt & Becker Brewing Company of Detroit, Mich., died No- 
vember 24th at his father’s home in that city after an illness ex- 
tending over four years. 


Charles Emil Ernst, vice-president and treasurer of the Inde- 
pendent Brewing Association, Chicago, died in that city November 
11th, at the age of seventy-three years. He was born at Neuweiler, 
Baden, and came to the United States in 1858. His activity in the 
brewing industry dated from organizing with his two brothers the 
firm of Ernst Brothers, who, from 1885 to 1900, operated the plant 
of the Ernst Brothers Brewing Company on Larrabee Street, which 
went out of business when the Ernst Brothers and their partners 
founded the Independent Brewing Association. 


= 


Albert Fisher, head of the Fisher Brewing Company of Salt Lake 
City, Utah, for more than 40 years, died June 28th, 1917, at Hot 
Lake Sanitarium, Oregon. He had been in ill health for about a 
year. Mr. Fisher was born in 1852 in Germany. He settled in 
Springfield, Ill., at the age of seventeen, where he learned the 
brewing trade, and then went to St. Louis, Denver and San Fran- 
cisco, and finally focated in Salt Lake City in 1878, where in 1884 
with a partner, he founded the business known as the A. Fisher 
Brewing Company. He bought out his partner in 1901. The busi- 
ness was never incorporated, being the largest individually owned 
brewery in the West, if not in the entire country. 


Edwin C. Hall, treasurer and general manager of the Haberle- 
Crystal Spring Brewing Company, Syracuse, N. Y., died at the 
Hospital of the Good Sheperd: in that city, on the morning of 
November 29, 1916, after a month’s illness. Mr. Hall was born in 
Tully, a short distance from Syracuse, N. Y., fifty-nine years ago. 
At the age of seventeen he took entire charge of the telegraph and 
passenger station at the Delaware, Lackawanna & Western Rail- 
road at Tully. Having entered business in Syracuse he went to the 
Crystal Spring Brewing Company on its incorporation in 1887 in 
the capacity of secretary. Upon the consolidation of the Haberle 
and Crystal Spring Breweries he took charge of the new concern 
as treasurer and general manager. Mr. Hall was a thirty-third 
degree Mason and had been Grand Commander of the Knights 
Templar of the State of New York. 


Peter Hauck, president of Peter Hauck & Company, Harrison, 
N. J., died at his home on February 21st, in his seventy-ninth year. 
Mr. Hauck was born in Bavaria and came to the United States 
with his parents when he was six years old. They located in New 
York City, where his father engaged in the brewing industry, There 
he received a good.public school education. After completing his 
studies he entered his father’s establishment. In 1869 the entire 
business was moved to Harrison, where a substantial building was 
erected on the present site of the brewery. Later Mr. Hauck suc- 
ceeded his father as the sole proprietor, and afterward joined the 
partnership with Frederick Kaufmann. Upon the dissolution of 
the firm Mr. Hauck again became proprietor. In 1879 the brewery 
was destroyed by fire. As soon as arrangements could be com- 
pleted the work of rebuilding was begun and a year later the new 
brewery was completed. Large additions have been built to it 
since. In 1889 the brewery became a part of the United States 
Brewing Company, with a paid up capital of $5,500,000. Mr. Hauck 
became a director in that company. He served on the Democratic 
State Committee for several years, was a member of the Harrison 
Town Council in 1871 and 1872. He was for two years in the Hud- 
son County Board of Freeholders, and for several years a member 
of the Passaic Valley Sewerage Commission. He was also a 
director in numerous financial and business institutions, and a 
trustee of the Harrison Free Library since its establishment, At 
the time of his death he was also a commissioner of the Sinking 
Fund of Harrison. 


Frederick Hinckel, formerly of the Hinckel Brewery Company 
of Albany, N. Y., died at his home Normansville, N. Y., on February 
25th. Mr. Hinckel was born in Albany, April 3, 1859, and was 
educated in the public schools of Albany, and Muller’s Institute, 
New York, finishing a course of brewing in Germany in 1879. He 
was the eldest son of Frederick Hinckel, the founder of the brewing 
company, and acted first as secretary and then as brewmaster of 
that establishment until a change of management in 1906. Mr. 
Hinckel then retired to his country home at Normansville, for a 
while engaged in the nursery and later in the hotel business. - 


Ernest F. Hirrschoff, secretary of the United States and Gott- 
friend Krueger Brewing Companies, Newark, N. J., died at his home 
in that city, No. 556 High Street, after a short illness of pneumonia 
March 26th. 


Frederick Max Huber, secretary of the Otto Huber Brewery, 
Brooklyn, N. Y., died from apoplexy April 6th at his home, No. 1002 
Bushwick Avenue, Brooklyn. He was born forty-one years ago on 
the site where his father, Otto Huber, erected his brewery, and 
was educated in the Brooklyn Polytechnic Institute and in Frank- 
furt-on-Main, Germany. 


Edwin M. Jackson, president of the Yonkers Brewery Company, 
Yonkers, N. Y., died at his kome in that city, on July 2nd, in his 
68th year. He was born in Chelsea, London, England, and came 
to this country with his father, William Jackson, a master brewer, 
when a young man. At first he was connected with the brewery 
when it was owned by Underhill & Jackson, and also when the firm 
was known as Jackson and Company. When it was incorporated 
in 1898 he was made president and occupied that position until his 
death. He was one of the oldest members of the City club and for 
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many years was its president. He also was a member of B. P. O. 
Elks Lodge, No. 1 of New York City, the local aerie of Eagles, 
president of the old Hoboken Turtle Club, New York Billiard Club 
and several fighting clubs. 

John Joyce, vice-president of the Harvard Brewing Company, 
Lowell, Mass., died at his winter home, Beverly Hills, California, 
January 26th. He was born in Limerick County, Ireland, and came 
to this country in 1862, settling in Lawrence, Mass. He worked as 
a clerk in a hat shop, and in February, 1877, started a bottling busi- 
ness, out of which grew the partnership with Maurice J. Curran, 
which has lasted forty years under the firm name of Curran & 
Joyce. Mr. Joyce prospered and took on other lines of business. 
He founded the Shawinigan Water & Power Company of Canada, 
and founded the Harvard Brewing Company in 1898. He served 
as president until about ten years ago and then chose James R. 
Nicholson to take the office. Mr. Joyce was also heavily interested 
in the Gillette Safety Razor Company, becoming its vice-president 
and a director. A number of his later investments were in the 
public service field. He was president and director of the Attleboro 
Steam and Electric Company, Dedham and Hyde Park Gas and 
Electric Company, Framingham Gas, Fuel and Power Company, 
Natick Gas Light Company, Norwood Gas Company and West 
Boston Gas Company. He was president and director of the Lake 
Superior Iron and Chemical Company and a director of the Massa- 
chusetts Bonding and Insurance Company, National Shawmut Bank 
and Puritan Trust Company. He was a charter member of Law- 
rence Lodge of Elks and a member of the Knights of Columbus. 


Joseph W. Koch, secretary-treasurer and general manager of the 
Germania Brewing Co., Johnstown, Pa., died there November 10th, 
aged fifty-eight years. He was a native of Pittsburgh. 


George Moerlein, vice-president of the Christian Moerlein Brew- 
ing Company, of Cincinnati, Ohio, died January 2nd, at his home 
in Clifton Heights, in that city, of tuberculosis, after a prolonged 
illness. Mr. Moerlein was a grandson of Christian Moerlein, 
founder of the great brewing establishment that bears his name, 
He was born in Cincinnati, was forty years of age, and had grown 
up and been educated in the schools of that city, His principal 
study was chemistry, of which he acquired a thorough knowledge, 
and which fitted him for his work in the brewing line. He held 
various positions in the brewery and about three years ago was 
elected vice-president. 


John B. Moritz, president, secretary-treasurer and general manager 
of the Bay City Brewing Company of Bay City, Mich., and a 
director of the American Malting Company, died in Bay City on 
January 27th, aged sixty-one years. 

August C. Scharmann, vice-president and treasurer of the H. B. 
Scharmann & Sons Brewery, Brooklyn, N. Y., died at his home in 
that city May 7th, from heart disease. He was born in Brooklyn 
fifty-two years ago. His father founded the business which bears 
his name, and in 1888, August and his brother Hermann, were 
taken into partnership. He was vice-president and a trustee of 
the German Savings Bank and a director of the Manufacturers 
Trust Company. He was also a member of the German Hospital 
Society, the Brooklyn Bureau of Charities, the Bushwick Demo- 
cratic Club, and the Parkway Driving Club. 


Adolph Schwind, for a number of years manager of the Schwind 
Brewery of Dayton, Ohio, died at his home in that city February 
12th, aged 61 years. He was a son of the late Frederick Schwind 
of Dayton. 

Otto Charles Wolf, architect and engineer of Philadelphia, died 
at his home, December 19, 1916, from a collapse brought on by over- 
work. He was born in Philadelphia, November 11, 1856. His 
father, Chas. C. Wolf, was one of the pioneer lager beer brewers 
of America, having established a plant for the manufacture of 
bottom fermentation beer in 1844 in partnership with Chas. Engel, 
under the firm name of Engel & Wolf. Mr. Wolf retired from the 
firm in 1870. The business was continued by Mr. Engel as the 
Bergner & Engel Brewing Company. Mr. Wolf’s early education 
was obtained in the public schools of Philadelphia and he entered 
the first class in mechanical engineering at the University of 
Pennsylvania. Graduating in his twentieth year, he received class 
honors each year, and from the University upon his graduation. He 
first entered the United States government employ as engineer and 
draftsman in the Ordnance Department, then occupied in drafting 
foreign army and navy equipment on exhibition at the Centennial 
Exposition. Next, to acquire mechanical skill, he served an ap- 
prenticeship in a machinery works that made a specialty of mine 
machinery, then with manufacurers of Corliss engines, power and 
machinery equipments, following which he served for three years 
with the Fred W. Wolf Company of Chicago, as a supervising 
engineer, and became thoroughly familiar with the science and 


practice of mechanical refrigeration. In 1883 Mr. Wolf returned 
to his native city with his family and established himself as a con- 
sulting engineer and later as engineer and architect in the planning 
and erection of breweries, malt houses, grain elevators, refrigerating 
plants, cold storage houses, ice-making plants, factories and manu- 
facturing industries requiring steam and electrical power and re- 
frigeration, also designing the complete machinery equipments. At 
the time of his death he was president of the Philadelphia Yeast 
Manufacturing Company, vice-president of the Northwestern Na- 
tional Bank, trustee and active supervisor of the German Hospital 
trustees of the Atlantic Telephone Company, member of the hire 
ican Association of Mechanical Engineers, of the American Institute 
of Architects and the Philadelphia Chapter of that organization 
and of the Franklin Institute; also of the Advisory Committee of 
the University of Pennsylvania, mechanical section, a member of 
the Union League, the Engineers’ Club, the University Club and 
University Alumni Association, and a director of the Blooming 
Grove Hunting and Fishing Association. He also was a member 
of St. Paul’s Lodge, 481, F. and A. M., of Mary Commandery 
and of Lu Lu Temple. While serving on the directorate of the 
Bergner & Engel Brewing Company, he was a trustee of the United 
States Brewers’ Association. He also served a number of years 
as president of the Consumers Brewing Company of Philadelphia. 


John A. White, president of the Berkshire Brewing Association 
Pittsfield, Mass., died December 17, 1916, at Hilcrest Hospital if 
that city. He was born near Cassell, Hesse, Germany, December 
27, 1839, and came to America at the age of seventeen. For a time 
he remained in New York City, learning the baker’s trade. Four 
years later, at the second call for volunteers issued by President 
Abraham Lincoln, Mr. White enlisted in the Thirteenth New York 
Volunteers, independent battery. The regiment of which he was 
a member was quickly ordered to the front and became a part of 
the Eleventh Corps, under General Sigel, which took part in many 
of the battles prominent in the Civil War history. In January, 1866 
Mr. White took up his trade as a baker, at which he worked for 
about three years. The firm of Gimlich & White was then formed 
and a “kitchen” brewery, 20x30 feet in size, owned by Michael 
Benson, was bought. This was situated where the plant of the 
Berkshire Brewing Association, which covers a whole block now 
stands. 

Alfred von Rosenegk, prominent former brewer of Richmond 
Va., died on August 11th, at his summer home at Virginia Bena 
after an illness of nearly two years, at the age of sixty-six years, 
Mr. von Rosenegk came to this country from Germany when he 
was about twenty-five years old and settled in Richmond, He 
acquired large business interests in Richmond, besides the brewery 
established by him in that city. He was at one time a member of 
the state legislature. 

Fritz Goetz of Chicago died after an illness of five days in Mt. 
Clemens, Mich., on May 3, 1917. He was born in Milwaukee, 
August 20, 1849, went to Chicago when he was 18 years old and 
entered the produce business. After the Chicago fire he secured a 
position in the coppersmith business and after this experience he 
entered the coppersmith business and formed a company under the 
name of Goetz, Busche & Blum. He continued in business through 
several changes in partners and eventually founded the Goetz Com- 
pany conducting a coppersmith, tank and general brewing and 
bottling machinery business. 


The Report was accepted by the rising vote of all present. 


Mr. Louis B. Schram, Chairman of the Committee on 
Resolutions, asked permission for that body to withdraw 
to consider measures which had been placed before it for 
consideration. Permission was granted. After a brief 
recess the Committee reported as follows: 


Consideration and Justice for Labor. 


The Brewing Industry of the United States has for a quarter 
of a century and more, by precept and example, demonstrated its 
sympathetic interest in the aims and aspirations of the men and 
women of labor in our country, 

Its members have cheerfully adopted and faithfully carried out 
the principle of collective bargaining and have at all times sustained 
the doctrine of the inviolability of trade agreements. 

They do not underestimate, even in the troublous times now 
surrounding their industry, the serious burdens oppressing the 
workingman under the abnormal conditions due to the war now 
raging between almost all the great nations of the earth, and they 
feel the dictates of duty as patriotic citizens, to take into account 
the fact that contracts made under normal conditions may contain 
the elements of grave injustice when the ordinary conditions of 
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life are upset and modified by circumstances caused by the great 
international struggle. 

In view of these considerations the members of the United 
States Brewers’. Association, in Annual Convention assembled, 
hereby declare their readiness to take into account the needs of 
their employees and to readjust their relations on a basis of cons 
siderateness and justice, the provisions of existing contracts’ ndt- 
withstanding, and they bespeak and expect in return that such re- 
adjustment be accomplished by means of friendly negotiations, free 
from rancor and contention. 

At this time of strife and struggle, when our beloved country is 
contending for the establishment of human rights, for the humble 
and the strong alike, when employer and workman should vie with 
each other in readiness to render service, when our members and 
their sons, our workmen and the sons of our workmen are prepar- 
ing to fight side by side for the land of their nativity or adoption, 
let there be an end of strife between ourselves. 

With a single allegiance, a single aim, a full appreciation of 
each other’s good faith, let us live and work together in harmony 
to the end that our industry, employer and workmen alike, may 
demonstrate to the world that we are united in our country’s service. 

Louis B. Schram, Chairman. 
William Hamm, 
James R. Nicholson. 


The resolution was upon motion duly seconded and 
unanimously adopted. 


Remarks explanatory of the resolution were made by the 
President and Mr. William Hamm. 


The Report of the Nominating Committee, being called 
for by the President, was read by the Secretary as follows: 


Report of the Nominating Committee. 


Your Committee submits nominations for officers, Chairmen of 
Committees and members of Committees as follows: 


President, C. W. Feigenspan, Newark, N. J. 

First Vice-President, Edward Landsberg, Chicago, III. 
Second Vice-President, James R. Nicholson, Boston, Mass. 
Third Vice-President, Chas. Wiedemann, Newport, Ky. 
Treasurer, Peter Doelger, New York, N. Y. 


Trustees (to serve for three years): S. B. Foster, Rochester, 
N. Y.; Gustavus W. Bergner, Philadelphia, Pa.; Peter Theurer, 
Chicago, Ill.; A. Schreiber, Buffalo, N. Y.; James C. Wolf, Cleve- 
land, Ohio; Henry Gund, La Crosse, Wis.; Carl S, Plaut, Oak- 
tarda alls 

Trustees to Serve for Unexpired Terms of William J. Lemp, 
Geo. E. Muehlebach, Kansas City, Mo.; Stephen B. Fleming, Ernest 
G. Miller, Milwaukee, Wis. 

Advisory Committee—A. G. Hupfel, Chairman, New York City; 
Gustav W. Lembeck, Jersey City, N. J.; Edward F. Meier, Chicago, 
Ill.; George Ruppert, New York City; George C. Dempsey, 
Providence, R. I. 

Vigilance Committee——Walter A. Carl, Chairman, Boston, Mass.; 
John A. Cervenka, Chicago, Ill.; R. L. Autrey, Houston, Texas; 
S. B. Foster, Rochester, N. Y.; Jas. A. Weibel, New Haven, Conn. 

Labor Committee—Louis B. Schram, Chairman, Brooklyn, N. Y.; 
Wm. Hamm, Jr., St. Paul, Minn.; Charles Pfaff, Boston, Mass.; 
G. L. Becker, Evanston, Wyo.; C. Norman Jones, St. Louis, Mo. 


Publication Committee—Harry A. Poth, Chairman, Philadelphia; 
Wm. J. F. Piel, Brooklyn, N. Y.; Henry A. Rueter, Boston, Mass. ; 
Wm. Krueger, Newark, N. J.; James E. Pilliod, Toledo, Ohio. 

Membership Committee—Wm. H. Rehm, Chairman, Chicago, IIL; 
B. F. von Scholley, Boston, Mass.; Walter F. Hansell, Pittsburgh, 
Pa.; R. V. Kuser, Trenton, N. J.; John W. Glynn, Springfield, 
Mass. 

Crop Improvement Committee—C. Norman Jones, Chairman, St. 
Louis, Mo.; Simon Uhlmann, Albany, N. Y.; Gustave Pabst, Mil- 
waukee, Wis.; Ed. J. Birk, Chicago; Thomas Alton, San Fran- 
cisco, Cal. 

Transportation and Rates Commuttee—Thomas F. Keeley, Chair- 
man, Chicago, Ill.; William Hamm, St. Paul, Minn.; J. Geo. Jung, 
Cincinnati, Ohio; Wm. Uihlein, Milwaukee, Wis.; Robt. B. Bradley, 
Newark, N. J. 

In presenting the above nominations the Committee desires to 
call the attention of the membership to a combination of circum- 
stances that have brought about vacancies in the list of officers, 
which require an explanation. 


It has been customary to advance the Vice-Presidents in their 
order to the Presidency of this Association, The departure from 
this custom is explained as follows: 

Mr. Louis B. Schram, the First Vice-President whose term has 
just expired, has dedicated his time and services to the Nation, 
as a member of the Executive Committee of the Labor Depart- 
ment of the National Council of Defence. His duties in this con- 
nection are of very great value to the country at large, and 
patriotism demands that we yield his services to our country. 

Mr. August Fitger, the Second Vice-President, has felt impelled 
to resign because of the fact that the territory in which his plant 
is located has gone dry. In accepting his resignation the Board 
of Trustees passed a resolution expressive of their appreciation of 
his faithful and valuable services to the industry and to this Asso- 
ciation, coupling with it a recommendation that he be given the 
privilege of the floor either in the Board of Trustees or in meetings 
of this Association at any time that he may desire to avail himself 
of it. 

Mr. John Gardiner, the Third Vice-President, was President of 
this Association for several terms, at a critical period in our 
previous history. He only consented to accept the office of Third 
Vice-President during the past two years, for the purpose of assist- 
ing the President of this Association in his onorous duties. 


The Nominating Committee, 


Harry A. Potu, Chairman. 
Wo. H. Reum, 

Gro. C. Dempsey, 
CARL S. PLatr 
Cart J. Hoster, 
Cuas. WIEDEMANN, 
Watter A. CARL, 
PETER THEURER, 

Gro. EHRET, JR., 

G. W. LEMBECK, 
LAWRENCE FABACHER. 


A motion duly seconded, being adopted, that the Secre- 
tary cast a single ballot for the nominees of the Committee, 
the Secretary cast such a ballot and the nominees were 
declared duly elected. 


The presiding officer then appointed Mr. John Gardiner 
and Mr. N. W. Kendall to escort the newly elected Presi- 
dent to the Chair. Upon being presented to the assemblage, 
Mr. Feigenspan returned his thanks, saying in part: 


“I esteem it a great honor to be selected for the chief office of 
this organization, for which I have great respect and esteem, and 
I assure you that I will do all that I can to accomplish what you 
expect of me. In the administration of the office I hope to deserve 
such support from the members and the officers as can be given, 
and I hope at the end of my term to deliver to my successor, an 
organization as intact as the one I receive from my predecessor.” 


Mr. Edward Schmidt then addressed the Chair as fol- 
lows: 


“It has been the time honored custom to present to the retiring 
President of the United States Brewers’ Association, a gift in 
recognition of his services to the organization. There has been 
no presiding officer of this organization upon whom has devolved 
greater responsibility than the retiring president. At no time during 
the last two years has he had a moment when he could call his 
time his own. He has been at the service of the brewing industry 
every hour of the day and night, and he lived in Washington prac- 
tically all of the time during the recent session when our interests 
were so gravely threatened. In this critical period, and throughout 
his term, he has displayed wonderful executive ability and power 
of decision. 


“He has, of course, been acquainted with the custom of presenting 
a gift to the retiring President, but in view of the finances of the 
organization, he has requested, indeed has demanded, that in his 
case, no such testimonial be presented. Therefore, the Board of 
Trustees has departed from custom, and has caused to be prepared 
a set of resolutions which I will now read to you and submit for 
your approval.” 


Mr. Schmidt then read the resolutions, which were hand- 
somely engrossed and illuminated, as follows: 
The members of the United States Brewers’ Association hereby 


express to Gustave Pabst their heartfelt appreciation of his able, 
ccurageous and devoted leadership as President of the Associa- 
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tion. The greatest war which history records, brought to our in- 
dustry its most perplexing problems and its gravest crisis. From 
the outset Gustave Pabst proved himself equal to the emergency, 
and with cool head, steady nerves and undaunted spirit, he guided 
the Association through the period of greatest stress, giving his 
time, talents and energy with absolute devotion and single-minded- 
ness to the common cause. The value of this unselfish service 
can not be expressed in words, but the brewers of the United 
States and their friends engaged in the allied industries, have been 
placed under an obligation which can never be repaid except in 
the affection and esteem with which Gustave Pabst is regarded 
by them all. 

Resolved, That the foregoing be adopted by this 57th Annual 
Convention of the United States Brewers’ Association as a per- 
manent tribute to Gustave Pabst, and as a lasting testimonial in 
his honor. 


The resolutions were adopted amidst great cheering. 
In responding, Mr. Pabst said: 


“We are told that there comes a time in every man’s life when he 
wishes for something that he hasn’t got, and which he cannot get. 
That is the case with me at this moment, for I wish that I had the 
power to express to you some of the gratitude that I feel at this 
moment. I am leaving the Presidency of the United Statcs Brewers’ 
Association with both regret and joy. There has been a heavy burden 
of responsibility and labor which I now gladly turn over, but dur- 
ing my term I have had the cooperation, the love, the loyalty, and 
the zeal of every member of the Association, of every officer, and 
of every member of the staff from the office boy up. That has been 
my privilege, and I think you will appreciate what I mean when IT 
say that I am leaving office with both joy and regret. 

“I am now in a mood of deepest appreciation, and I can assure 
you that during the rest of my life I will cherish the memory of 
my association with you, all.” 


The new Nominating Committee, by appointment of 
President Feigenspan, was then announced as follows: 

Nominating Committee. 

George Ehret, Jr., Chairman, New York, N. Y. 

William H. Rehm, Chicago, Ill. 

Lawrence Fabacher, New Orleans, La. 

“Arthur Alley, Boston, Mass. 

Charles Gluek, hlinneanolis, Minn. 

Hugo A. Koehler, St. Louis, Mo. 

Philip Schaefer, Buffalo, N. Y. 

J. Geo. Jung, Cincinnati, Ohio, 

George C. Dempsey, Providence, R. I. 

Henry Gund, La Crosse, Wis. 

Carl S. Plaut, Oakland, Calif. 

Robert B. Bradley, Newark, N. J. 

George J. Edel, Brownsville, Pa. 

The Secretary announced that 164 delegates had been 
registered at the Convention, and that as many of them 
represented groups of brewers or Associations, the number 
of concerns actually represented at the Convention was 
considerably greater. 

Mr. Schram brought up the point as to whether or not 
ex-presidents should be considered as members of the 
Board of Trustees. It was explained that such was the 
view held, measures to that effect having been adopted at 
a previous Convention, but in order that there be no further 
misunderstanding, a motion to the effect that all ex-presi- 
dents be entitled to seats in the Board of Trustees was 
unanimously adopted. 

The Convention then adjourned sine die. 


Registered at Convention Hendquarters. 


The list of the members who registered at the convention's head- 
quarters, follows: 


ALABAMA, 
Mobile—A. S. Lyons. 
CALIFORNIA. 
Oakland—Carl S. Plaut, Oakland Brewing & Malting Co. 
CONNECTICUT. 


Bridgeport—Sigmund Loewith, Home Brewing Co. 
Derby—William C. Metzger, Derby & Ansonia Brewery. 
Hartford—C. L. Fischer, Hubert Fischer Brewery. 

o T. C. Wagner, New England Brewing Co. 


New Britain—Wm. Ritter, Cremo Brewing Co. 

New Haven—N. W. Kendall, Yale Brewing Co. 
DELAWARE, 

Wilmington—C. H. Eisenmenger, Bavarian Brewing Co. 

John F. Hehl, Bavarian Brewing Co. 

John G. Hariunent, Hartmann & Fehrenbach Brew- 

ing Co, 
Harry J. Stoeckle, Joseph Stoeckle Brewing Co. 
DISTRICT OF COLUMBIA. 
Washington—Robert Crain, Counsel United States Brewers’ Ass’n. 


ILLINOIS. 

Chicago—Anton J. Zahrobsky, Gambrinus Brewing Co. 
William L. Hoerber, J. L. Hoerber Brewing Co. 
Leo Ernst, Tacopendent Brewing Association. 
Thomas F. Keeley, Keeley Brewing Co. 
a Chas. Shaffner, Manhattan Brewing Co. 
ae Wm. H. Rehm, National Brewing Co. 
Louis F. Jiruska, Pilsen Brewing Co. 

ie Peter S. Theurer, Peter Schoenhofen Brewing Co. 

a Edw. Landsberg, United States Brewing Co. 

ad Leonard Rutkowski, White Eagle Brewing Co. 
Rock Island—Gustavy Tegeler, Rock Island Brewing Co. 
Warsaw---Walter J. Giller, Popel-Giller Co. 


INDIANA. 
F, Hartmetz, Evansville Brewing Association. 


KENTUCKY, 
Louisville—Lawrence Reichert, Central Consumers Co. 
* H. M. Brennan, Central Consumers Co. 
fa Frank Fehr, Central Consumers Co. 
Ben J. Johnson, Common Beer Brewers League. 
Newport—Chas. Wiedemann, George Wiedemann Brewing Co. 


LOUISIANA. 
New Orleans—E. G. Schlieder, American Brewing Co, 
‘ Charles Karst, Columbia Brewing Co. 
Solana, 12’ Soliivan, New Orleans Brewers’ Exchange. 
Lawrence Fabacher, Jackson Brewing Co. 


MARYLAND. 
Cumberland—I. B. White, German Brewing Co. 
James B. Conway, German Brewing Co, 


MASSACHUSETTS. 
Boston—Jas. R. Nicholson, Harvard Brewing Co. 
< T. C. Haffenreffer, Haffenreffer & Co. 
s Walter A. Carl, Roessle Brewery. 
Fall River—Adolf F. Haffenreffer, Old Colony Breweries Co. 
Springfield—John W. Glynn, Springfield Breweries Co. 
th James Q. Doyle, Springfield Breweries Co. 
James A. Gibbons, Springfield Breweries Co. 
i Theo. R. Geisel, Springfield Breweries Co. 
Worcester—John Bowler, Bowler Bros., Ltd. 
MINNESOTA. 
Duluth—Aug. Fitger, Fitger Brewing Co. 
Minneapolis—Chas. Gluek, Gluek Brewing Co. 
Saint Paul—William Hamm, Theodore Hamm Brewing Co. 
ss ‘a F. W. Zollman, Minnesota Brewers’ Association. 


, MISSOURI. : 
Joplin—Wilhelm Griesser, Home Brewing & Ice Co. 
Kansas City-—-Carl A. Muehlebach, George Muehlebach Brewing Co. 
Saint Louis—H. R. Williams, Independent Breweries Co. 
ee Alex T. Gast, Independent Breweries Co. 
. a C. Norman Jones, St. Louis Brewing Association. 
NEW HAMPSHIRE. 
Portsmouth—C. H. R. Woodward, Frank Jones Brewing Co. 
NEW JERSEY. 
Harrison—Peter Hauck, Jr., Peter Hauck & Co. 
Jersey City—Gustav W. Lembeck, Lembeck & Betz Eagle Brg. Co. 
Newark—Gilbert R. Potts, P. Ballantine & Sons. 
Christian W. Feigenspan, Christian Feigenspan, Inc. 
J. August Stengel, Christian Feigenspan, Inc. 
Jas. R. Hensler, Joseph Hensler Brewing Co. 
4 G. A. Hensler, Joseph Hensler Brewing Co. 
‘ Edward F. Hensler, Joseph Hensler Brewing Co. 
. Wm. C. Krueger, Gottfried Krueger Brewing Co. 
‘ E. C. Hay, Union Brewing Co. 
et John M. Leicht, George W. Wiedenmayer, Inc. 
Paterson—Louis F. Braun, Paterson Brewing & Malting Co. 
Trenton—Rudolph U. Kuser, People’s Brewing Co. 
Wechawken—Geo. F. Sauer, Daniel Bermes Boulevard Brewery. 
_ Wm. Peter, Jr., William Peter Brewing Co. 
NEW YORK, 
Albany—Simon Uhlmann, Hinckel Brewery Co. 


“ 


Evansville—Chas. 


“ce 


“ce “ 


“c 
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Brooklyn—J. B. Fallert, Joseph Fallert Brewing Co. 

Louis B. Sehr, India Wharf Brewing Co. 
Adolph Lichmann, S. Liebmann’s Sons’ Brewing Co. 
Julius Liebmann, ‘S: Liebmann’s Sons’ Brewing Co. 

4 ‘» Wm. J. F. Piel, Piel Bros. 

Ad John F. Becker, William Ulmer Brewery. 
Buffalo—William J. Simon, William Simon Brewery. 
Jamestown—P. F. Simon, Jamestown Brewing Co. 

x“ Baek Hemphill Jamestown Brewing Co. 

New York—Frederick W. Woerz, Beadleston & Woerz. 

August G. Freeland, Bernheimer & Schwartz Pilsener 
Brewing Co. 

George U. Clausen, Clausen-Flanagan Brewery. 

George Ehret, Jr., George Ehret. 

Hugh F. Fox, Secretary U. S. Brewers’ Ass’n. 

Jacob Siegel, John Eichler Brewing Co. 

A. C. G. Hupfel, J. Chr. G. Hupfel Brewing Co. 

Adolph G. Hupfel, A. Hupfel’s Sons. 

J. Edward Jetter, George Ringler & Co. 

C. E. Jetter, George Ringler & Co. 

Fred Hachemeister, George Ringler & Co. 

John A. McDermott, U. S. Brewers’ Association. 

Jacob Ruppert, Jacob Ruppert, Inc. 

Geo. E. Ruppert, Jacob Ruppert, Inc. 

Wilson J. Vance, Asst. Sec. U. S. Brewers’ Ass’n. 

Rochester—S. B. Foster, Bartholomay Brewery Co. 

s John Bradley, Bartholomay Brewery Co. 
Stapleton—William Horrmann, Rubsam & Horrmann Brewing Co. 
Syracuse—Chas. Schwarz, Haberle-Crystal Spring Brewing Co. 
Troy—Fred A. Stoll, Stoll Brewing Co. 
West New Brighton—Samuel Eckstein, 

ing Co. 
OHIO. 

Akron—Gus. F. Burkhardt, M. Burkhardt Brewing Co. 
Canton—John F. Weiss, Stark-Tuscarawas Breweries Co. 
Cincinnati—Wm. A. Boss, Gambrinus Stock Co. 
Cleveland—J. C. Wolf, Pilsener Brewing Co. 
Columbus—Aug. Wagner, Gambrinus Brewing Co. 

4 Carl J. Hoster, Hoster-Columbus Co. 

y Henry Boehmke, Hoster-Columbus Co. 


“ec 


Monroe Eckstein Brew- 


PENNSYLVANIA. 


Altoona—John Kazmaier, Germania Brewery. 

Chas. Schimminger, Altoona Brewery. 
Brackenridge—Chas. P. Wellinger, Anchor Brewing Co. 
Brownsville—Geo, J. Edel, Brownsville Brewing Co. 

Erie—A. L. Curtze, Erie Brewing Co. 

“—_W. W. Gingrich, Wayne Brewing Co. 
Galeton—James E. Schwarzenbach, Schwarzenbach Brewing Co. 
Harrisburg—Chas. A. Doehne, George Doehne Brewery. 
Irwin—Geo. Eckert, Crescent Brewing Co. 
Jeannette—F. A. Maddas, Victor Brewing Co. 
Johnstown—Herman Cron, Goenner & Co, 
Kittanning—H. leh Weylnan: Elk Brewing Co. 

J. W. Glenn, Kittanning Brewing Co. 
Lancaster—Frank J. Ricker! F, A. Rieker Brewing Co. 
Masontown—P. H. Ralston, Masontown Brewing Co. 
Nanticoke—John F. McCarthy, Susquehanna Brewing Co. 
Norristown—Adam J. Scheidt, Adam Scheidt Brewing Co. 
Philadelphia—Jos. Gaidas, American Brewing Co. 

Albert Baltz, J. & P. Baltz Brewing Co. 

vi 1D ey Schmitt, J. & P. Baltz Brewing Co. 
iargiy ae Baltz, J. & PB. Baltz Brewing Co. 
Gustavus W. Bergner, Bergner & Engel Brewing Co. 
Geo. W. B. Fletcher, Bergner & Engel Brewing Co. 
Julius E. Nachod, Class & Nachod Brewing Co. 
3 Edw. Nichols, Consumers Brewing Co. 
Jno. Gardiner, Continental Brewing Co. 
. Wm. F. Feil, Fred Feil Brewing Co. 
4 Frederick J. Finkenauer, Theodore 

Brewing Co. 

x John Hohenadel, John Hohenadel Brewery. 
Jacob Hornung, Jacob Hornung Brewery. 
“i Wm. J. McGlinn, Philadelphia Brewing Co. 
* Harry A. Poth, F. A. Poth & Sons. 
joseph C, Trainer, Premier Brewing Co. 
Chas. A. Wolters, Prospect Brewing Co. 
Gustav Ludwig, Prospect Brewing Co. 

< Edward A. Schmidt, C. Schmidt & Sons Brewing Co. 
Pittston—Jos. H. Glennon, Jos. H. Glennon’s Brewery. 
Scranton—P. F. Cusick, Standard Brewing Co. 
Shamokin—P. H. Fuhrmann, Fuhrmann & Schmidt Brewing Co. 


Finkenauer 


Pittsburgh—W. P. Hansell, Independent Brewing Co. 
J. P. Mulvihill, Independent Brewing Co. 
e Theo. Huckestein, Mutual Union Brewing Co. 
ie C. H. Ridall, Pittsburgh Brewing Co. 
x Chas. F. Ober, Pittsburgh Brewing Co. 
- E. J. Vilsack, Pittsburgh Brewing Co. 
$ Edward H. Straub, Pittsburgh Brewing Co. 
Sharpsburg—Herman W. Hechelman, Fort Pitt Brewing Co. 
J. E. Nestor, Fort Pitt Brewing Co. 
Smithton—M. J. Rorke, Eureka Brewing Co. 
Steelton—Leon Engel, National Brewing Co. 
Wilkesbarre—F. L. Schott, Bartels Brewing Co. 
Fred P. Stegmaier, Stegmaier Brewing Co. 
Windber—F. F. Bollinger, Windber Brewing Co. 
Aa N. B. Kyle, Windber Brewing Co. 
York—Theodore R. Helb, Theodore R. Helb Brewery. 


RHODE ISLAND. 
Providence—George C. Dempsey, James Hanley Brewing Co. 
= Emil Schierholz, Narragansett Brewing Co. 
G. F. Mensing, Providence Brewing Co. 
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TEXAS, 
Houston—R. L. Autrey, Houston Ice & Brewing Association. 


UTAH. 
Ogden—G. L. Becker, Becker Brewing & Malting Co. 


WISCONSIN. 
Manitowoc—H. Hinrichs, Rahr Sons Co. 
Milwaukee—Gustave Pabst, Pabst Brewing Co. 
Wm. H. Austin, Wisconsin Brewers’ Association. 


WYOMING. 
Sheridan—R. A. Keenan, Sheridan Brewing Co. 


Guests and Representatives of Affiliated Trades. 


Among the guests and representatives of trade firms attending 
the convention, were: 
Chicago, Ill--Carl Heinzen, Oscar J. Ruh, Albert Schwill & Co. 
Henry Krauth, Golden Gate Mfg. Co. 
Chase Tjienthal National Association of Commerce 
& Labor. 
August C. Magnus, A. Magnus Sons Co. 
gs Dr. Theo. Sedlmayr, Fleischmann Malting Co. 
“ Bert Ball, Crop Improvement Committee. 
- Edward M. Blumenthal. 
Havana, Cuba—Gustavy Varrelmann, 
nacional. 
Bogota, Colombia—Otto Turefs, Cerveceria Bavaria. 
Wilmington, Del.—Gustav Matson, Bond Bottle Scaling Co. 
South Bend, Ind.—T. M. Hoban, Indiana Brewers’ Association. 
Baltimore, Md.—W. R. Boyd, 20th Century Machinery Co. 
C. J. McFee, U. S. Fidelity & Guaranty Co. 
ie Alfred E. Sharp, American Malting Co. 
Boston, Mass.—_W. G. Ahern, Corn Products Refining Co. 
W. H. Cafter, 20th Century Machinery Co. 
Worcester—J. Emanuel Johnson, O. & J. Machine Co. 
Detroit, Mich.—John Bodenstab, Manufacturers’ & Dealers’ Ass’n. 
(ChacseAe Steinwachs. U. S. Frumentum Co. 
Wyandotte—A. M. Grant, J. B. Ford Co. 
G. J: Nieifer, J. B. Ford Co. 
Kansas City, Mo.—W. A. Gardner, Liberal Association. 
St. Louis—Edward H. Vogel, Barry-Wehmiller Machinery Co. 
He Fred Wehmiller, Barry-Wehmiller Machinery Co. 
Newark, N. J—J. A. Roney, Manufacturers’ & Merchants’ Asso- 
ciation of New Jersey. 
Brooklyn, N. Y.—Fred L. Correll, Foster Pump Works. 
Buffalo—Wm. F. Traudt, Taber Pump Co. 
: R. A. Wittemann, The Wittemann Co. 
Geneva—John H. Licht, Patent Cereals Co. 
New York—Frank Aid, United States,Brewers’ Association. 
Ludwig Baer FARIS. Baer & Son. 
Oscar von Bee meh: American Malting Co. 
Jacques Bloch, T. Rosenwald & Co. 
Sam S. Brewer, Lager Beer Brewers’ Board of Trade. 
1g es abhataoher 
George J. Cary, Golden Gate Mfg. Co. 
Ph. Dreesbach, Corn Products Refining Co. 
Edward Ermold, Edward Ermold Co. 
Julius Feigl, J. Sonnenschein. 
H. W. Foreman, S. S. Steiner. 
J. H. Friedman. 
William H. Hirsh, New York State Brewers’ Ass’n. 


Compania Cerveceria Inter- 
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New York—A, Gauch, New York Malt Roasting Co. 
Sales Goldman: Arrow Bottlers’ Machinery Co. 
Theodore Guerra, American Malting Co. 
N. H. Heyman. 
R. W. Hicks, Manufacturers’ & Dealers’ League. 
Hans Hinrichs, Wm. Rahr Sons Co. 
George F. Kleinberger, Columbia Machine & Stopper 
Co. 
Benjamin Manilla. 
Joseph Messing, S. S. Steiner. 
Fred Nolde, De La Vergne Machine Co. 
Alex. Porges, Albert Schwill & Co. 
Emil Porges, Benj. Schwarz & Sons, 
Baldwin F. Schirmer, B. F. Schirmer Co. 
Gustav Schock, Gustav Schock & Son. 
G. L. Savage, Golden Gate Mfg. Co. 
H. Sonderburg, Chas. Zoller Co. 
Emil Schlichting, National Brewers’ Academy. 
Fred J. Shalek, Minneapolis Malt & Grain Co. 
J. C. Staley, Albert Schwill & Co. 
Sam S. Steiner, S. S. Steiner. 
Eugene M. Tassey, Golden Gate Mfg. Co. 
J. B. Wickery, Wickery Automatic Machinery Co. 
Hans E. Zobel, American Antiformin Co. 
Rochester—F. L. Craddock, Pfaudler Co. 
i Nathan G. Williams, Pfaudler Co. 
Cincinnati, O.—Chris. Schott. 
Cleveland—Chas. H. Loew, Loew Manufacturing Co. 
S E. O. Saeltzer, Loew Manufacturing Co. 
Philadelphia, Pa.—George W. Elkins. 
Chas. F. Ettla, Philadelphia Brewers’ Association. 
v3 C. M. Gardner, American Malting Co. 
Z Chas. H. Hawley, Albert Schwill & Co. 
Be John C. Oeters. 
3 August R. Roesch. 
& Clarence E. Wunder, Peuckert & Wunder. 
Pittsburgh—A. Feuchtwanger. 
a W. E. Kusen. 
‘g B. A. Mason, Brewers’ Association of Western Penn- 
sylvania. 
Frank T. Regan, Loew Manufacturing Co. 
Menasha, Wis.—F. C. Wentink, Wm. Wenzell Co. 
Milwaukee—H. Scarborough, 20th Century Machinery Co. 
Chas. Stolper, Chas. Stolper Cooperage Co. 
7 Theo. O. Vilter, Vilter Manufacturing Co. 
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“THE GREAT ARMIES WE ARE SENDING TO FRANCE will 
learn much of this temperance question that will alter their 
attitude when they return. They will find that drinking is 
entirely consistent with sound health and sound morals. 
Our boys in France to-day drink as they see fit, and are 
none the worse for it, any more than for eating, and if they 
exceed they may be the worse for either.”—(Rev. Dr. E. A. 
Wasson. ) 

THE NATIONAL ASSOCIATION OF COMMERCE AND LABOR, 
whose annual meeting was held in Atlantic City, October 
3rd, Theodore Vilter, Milwaukee, presiding, after having 
discussed its stamp plan, resolved to request brewers that 
they attach the Association’s stamps to the invoices of manu- 
facturers and dealers. The newly elected officers are: Presi- 
dent, C. J. Lilienthal, Chicago; Chairman Executive Com- 
mittee, Theo. Vilter, Milwaukee; Vice-President, Frank 
Pentlarge, New York; Secretary, Richard Bruns, Chicago ; 
Finance Committee, G. L. Savage, New York; August C. 
Magnus, Chicago; Oscar J. Ruh, Chicago; Executive Com- 
mittee, R. C. Goudey, Boston; Phil. M. Rose, New York; 
P. M. Ginther, Buffalo; George Deatel, Baltimore ; Herman 
T. Wolf, Philadelphia; W. E. Kusen, Pittsburgh; Charles 
H. Loew, Cleveland; Chris. Schott, Cincinnati; F. Vull- 
mahn, Chicago; Fred. Wehmiller, St. Louis; F. W. Zoll- 
man, St. Paul; F. W. Orr, New Haven; J. A. Roney, New- 
ark; Alfred Fischer, Milwaukee; Max Rahr, Jr., Mani- 
towoc, Wis.; Theo. Rosenwald, New York; H. G. Rich, 
Chicago; Henry Scarborough, Milwaukee ; Charles A. Stein- 
wachs, Detroit. 


MATERIALS Not REeQurirING Export LICENSES AT PRES- 
ENT, as determined by the Government’s Exports Adminis- 
trative Board are, among many others: Beer, corks, brewers’ 
pitch, sterilizers, refrigerating machinery, and yeast. Bar- 
ley, Malt, Corn Sugar and Corn Syrup require export 
licenses. 

AND WE Have Come to be one of the worst ruled, one 
of the most completely controlled and dominated govern- 
ments in the civilized world; no longer a government by free 
opinion, no longer a government by conviction and the vote 
of the majority, but a goverment by the opinion and the 
duress of small groups of dominant men.”—( Woodrow 
Wilson in “The New Freedom.” ) 

No “Dry” Army Witt Do! “We must not send a pro- 
hibition army to meet the enemy who upon the first volley 
would fall in the trenches shivering with fear much to the 
insanitary condition of their clothing, but we must do as 
other nations have done in the past and are doing now— 
give them their grog to stimulate their courage—a quid of 
tobacco to chew on and they'll go forward to battle with 
victory staring them in the face.”—-(Robert J. Halle.) 


—Under a foreclosure sale the West End Brewing Co., 
Utica, N. Y., has acquired title to the well known Brockway 
Hotel property in Utica, N. Y. 

—The American Society of Refrigerating Engineers will 
hold its regular annual meeting December 3d, 4th and 5th 
at the Engineering Societies building, 29 West 39th street, 
New York City. 

—The plant of the Eldredge Brewing Co., Portsmouth, 
N. H., which had been operating for about 60 years, has 
been closed as under the New Hampshire Lewis law it could 
no longer yield any profit. 

—Through the watchfulness of three of their employés, 
the Schorr-Kolkschneider Brewing Co., St. Louis, have been 
saved from an attack by burglars who were frightened away 
when they were just about to break into the company’s 
office. 

—The property of the Salt Lake City Brewing Co., Salt 
Lake City, Utah, has been sold to the Cullen Investment 
Co., of which Matthew Cullen, one of the founders and part 
owner of the brewery, is president. The new owners will 
continue the manufacture of a malt beverage sold under the 
name of “Nekto,” and will also add a large ice-making 
plant. 

—Hedda Burgemeister, of New York, who escaped from 
San Antonio, Texas, in 1914, after having murdered Otto 
Koehler, president of the San Antonio Brewing Association, 
has surrendered to the San Antonio police, and she will now 
be tried. She was in Germany for 2 years, trying to be 
accepted as a military hospital nurse, but the Germans re- 
jected her because she is an American. 


—An exhibit of unusual interest at the National Horse 
Show, beginning November 12 at Madison Square Garden, 
New York, will be twelve mammoth Belgian horses entered 
by Walter H. Hanley, president of the James Hanley Brew- 
ing Co., Providence, R. I. The animals weigh more than 
a ton each, and harnessed together make a team of the most 
stalwart description. 


—The old Shreveport Brewing Co., Shreveport, La., which 
had been operated under lease by the Shreveport Ice & 
Brewing Co., now in the hands of receivers, has been sold 
under foreclosure proceedings to Harry Hall of the Peoples 
Bank of Mobile, Ala., and is to be taken over by a new 
concern, in which Col. W. J. Rushton of Birmingham, Ala., 
is interested. The brewery equipment is to be removed, the 
ice-making equipment overhauled and enlarged and plant 
operated as an ice factory. 
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Editorial Comment. — 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


The Brewer's “Team Play.” 
President Wilson has declared that he has no doubt that 


¢ 


the people of the United States are “wholeheartedly behind 
the prosecution of the war to a successful conclusion,” he 
thinks, however, that there is need of a “new emphasis upon 
the importance of team play.” If he wants to learn some- 
thing about “team play” and how it may be performed most 
effectively, he only needs to read the report of the Proceed- 
ings at this year’s convention of the United States Brewers’ 
Association, which we publish elsewhere in these columns ; 
he will then be able to convince himself that the brewing in- 
dustry in the United States, in regard to what it does back- 
ing the government in its prosecution of the war to a suc- 
cessful conclusion, is equal to the most patriotic industrial 
organizations upon American soil—and second to none other. 


After Virginia, Iowa! Which next? The real Amer- 
icans, who live in Kansas and Maine, will also wake up— 
some day, as will all the rest of those who can’t be fooled 
all the time. 


Fixing the price of grain by government—i. e. Hoover 
decree—will not prevent farmers and speculators from ask- 
ing whatever the market will bear. The price of Barley 
won't go down—it’ll go up! 


If we could be beaten in this infernal war, it would not 
be to the credit of our fool Prohibitionists. But we won’t 
be beaten. The men who drink beer and other alcoholic 
drinks are the ones to win this war! 


By trying to take from our boys in France wine, beer and 
tobacco, the American “dry” fanatics are only making Anti- 
Prohibitionists of those of our youth in arms who hitherto 
never bothered their heads about the silly Prohibition ques- 
tion. 


Now is the time for all good drinkers to come to the aid 
of each other. We need a nation-wide movement of co- 
operation and solidarity to sweep the United States clean of 
the enemies of personal freedom. We must fight for Amer- 
ican Democracy, a Democracy in which Prohibition has no 
chance of taking from the masses the right to the joys of 
life! 


Dr. T. D. Crothers of Hartford, Conn., reports to the 
“Medical Record” that, after he had removed a depressed 
turbinated bone from the nose of a life-long drunkard, the 
patient at once became a total abstainer and, so the learned 
doctor argues, that he has discovered “a possible basis for 
inebriety.” The Prohibitionists; if they were not hypocrites, 
should follow up Dr. Crother’s alleged discovery and agitate 
for a nation-wide law for the removal of depressed tur- 
binated bones from the nose of every blessed drinker in 
this our beloved country. 


Best Paid Workmen Still Get More. 

For more than a generation it has been the glowing pride 
of American brewery owners that the wages paid by them to 
their workers were the highest paid in all the many in- 
dustries established in the United States. 

During a period of nearly forty years the wages of the 
American brewery workers have been steadily increased by 
their employers. And these increases were vouched for by 
contracts, duly considered by the representatives of the 
owners and those of their organized employés who, from 
time to time, met in joint conference to make a stipulated 
agreement. In only very few isolated cases the workers con- 
sidered it to be necessary to resort to the “ultima ratio” of 
the Union—the strike. And then an amicable settlement 
was generally arrived at through a compromise on both 
sides. 

There could not be a more congenial feeling among the 
capitalist and his wage worker than has existed through all 
these years between brewer and brewery worker. It has, 
therefore, not been at all surprising, that the brewery 
owners, assembled as a nation-wide organization in conven- 
tion last month in Atlantic City, N. J., made the joyful 
announcement that, considering conditions as they have 
been brought about by the war, they had agreed to volun- 
tarily increase wages allround in their establishments, thus 
setting a fine example to be emulated by other industries. 

It is a matter of congratulation to the brewers as well as 
to their organized workers that in the industry for the in- 
terest of which we are endeavoring to be useful harmony 
and good feeling prevail and will continue to prevail. 


Whiskey to be $1.00 a Drink !—Headline. 
And that means more beer for those that haven’t got a 
dollar for strong drink! 


Millions for the defense of the trade, but not one cent 
for rescuing the brewer who refuses to join the association 
of his organized industry! 


You can’t have an effective fighting force if you make 
its units discontented. They know that in Washington and 
that’s why you can get beer anywhere near the camps where 
American soldiers are being trained to “make the World 
safe for Democracy.” 

If States prohibit the manufacture and sale of liquors but 
do not prohibit the importation for private use, nothing can 
be plainer than that such States do not desire actual Pro- 
hibition. The thing is simply a hypocritical trick. 

By their arrogant and bullying methods the Prohibition 
parsons and politicians turn public sympathy they may be 
able to gather from the ignorant and unsophisticated that 
believe their lying statements, into indignant aversion. And 
this is as it should be. The more arrogant and bullying our 
enemies behave themselves, the sooner we shall be rid of 
theni. 
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Why We Drink. 


Among the fakers who palm their alleged “experiences” 
as reformed drunkards off upon the unsophisticated editors 
of Monthly Magazines is one C. B. Falls. He has told “Mc- 
Clures” all about dreams he alleges he had, pretending that 
some doctor told him that these alleged dreams accounted 
for his being a neurotic-and—consequently—-a devotee to 
“Demon Rum.” He continues faking his “story,” as-all 
magazine writers do, that by exerting his will-power he 
overcame his desire for alcohol and thus was ultimately 
“reformed.” 

Now, it is true that neurotics are victims of narcotics, a 
thing that we have always said. Anyone whose mind and 
body are abnormal, is craving for intoxicants and intoxica- 
tion. And their proportion is very small among the millions 
of civilized men. 

The others, the overwhelming majority, drinking in mo- 
deration, do not become drunkards. They simply enjoy life. 
Nature, having implanted in them a desire for joy and sugar, 
distributed throughout the universe, enables them to satisfy 
that desire. Sugar, by the aid of microbes, generates alcohol 
and man, having discovered this, has found means and ways 
to produce liquids containing alcohol straight. And we take 
it in that form. 

We drink alcohol, obeying nature’s law. That’s all there 
is to it. 

If the neurotic and all other weaklings consume more 
alcohol than is good for them, it is not the fault of the rest 
of us. 

But science will ultimately find means and ways to even 
eliminate those who destroy themselves by too much of a 
good thing. 


The Dryness of Hoboken.—Headline. 


Nature is ever restless and changing things around, some 
times improving them.and then again permitting them to 
relapse toward former and less favorable conditions. And 
so with Hoboken in New Jersey, some time ago the suburb 
of Hamburg. No Prohibition would go there. Hoboken was 
the Elysium whereto they flocked on Sundays from all the 
big and little villages where you could not obtain a drink 
for either love or money—on the “Sabbath.” But nowadays 
—what a change! The Hobokenian who wants a glass of 
beer, or something stronger, be it on Sunday or on any old 
day, has to cross the North River, or take the trolley to 
Hackensack, Union Hill, the Oranges or some other town 
more than five miles distant to quench his thirst and assuage 
his soul! 

The war did it, if not directly, then indirect. There is a 
war zone around the German steamer piers, within which 
alcoholic drinks are not to be sold to keep the soldiers on 
guard from neglecting their duty, as the War Department 
puts it. That war zone has been considered a joke by the 
Hoboken saloonmen. They laughed at it and kept wide 
open, in spite of repeated warnings. And many of their 
patrons taunted the soldiers on the other side of the street, 
showing them filled “seidels” and shouting: “Wouldn’t you 
. be glad to take a nip!” 

And now they got it in the neck, so to speak. Hoboken 
today is a Sahara. No drinks any longer in the open; a 
few, may be, in the dark; at any rate the saloons are closed 
and no kegs containing the amber fluid delivered any longer. 

What a change, oh, what a change! But the foolish re- 
tailer has only to blame himself. It is he who gets the trade 
“in Dutch.” Let him amend his ways and obey the law, 
particularly when there is a war! 


“Who Are These Fools and Fanatics?” 


Quoting THE Brewers’ JouRNAL when we said that “The 
fools, fanatics and political swashbucklers of the prohibition 
outfit who would persist in carrying out their destructive 
aims under present circumstances must be branded as ene- 
mies of this nation,’ the “New Era,” of Rolla, Mo., de- 
livers itself of the following squawk: “Who are these fools 
and fanatics? asks an anti-liquor paper. They are, it an- 
swers, the churches, the educators, leading political econo- 
mists, food experts, farmers, cabinet members, United States 
senators and congressmen, governors of States, social service 
organizations, 90 per cent. of the worth while newspapers, 
nearly all the women of the country—in fact, everybody 
except those who profit financially from the liquor traffic. 
Some job,” says the prohibition paper, “for the editor of 
The Brewers’ Journal to brand all these.” 

To the ignoramus who only knows one side of the story 
the fine classification of the anti-liquor paper quoted by our 
contemporary in Rolla may appear to be formidable; to 
those who know the facts, it is not. “The Churches” are 
not for Prohibition, as the millions attending them drink 
wine, beer, whiskey, etc. If they did not, where do all 
the millions of gallons of alcoholic beverages go that are 
consumed in this country? Almost everybody here goes to 
church—from time to time. So by “the church” favoring 
Prohibition is meant the few parsons who, by driving out 
drink, are hoping to improve their miserable economic con- 
dition. The “educators,” at least most of them, also drink, 
so do the “leading political economists, food experts, farm- 
ers, cabinet members, United States senators and congress- 
men, governors of States, social service organizators,” the 
editors of “90 per cent. of the worth-while newspapers, and 
nearly all the women of the country.” There are very few 
total abstainers, here and in all other countries. So it is not 
these who how! for Prohibition. 


The Prohibitionists are a small, insignificant minority, and 
it is known that they are not sincere, that they are selfish 
and only use their fool slogan to catch simpletons to boost 
them into political and economic power. We repeat: They 
are the enemies of this and every other nation in which 
they carry on their reactionary and destructive propaganda. 


New York City is filled with buyers from all parts of this 
country, Canada, Mexico, South America, the West Indies, 
Europe, Japan, India, China, Australia and Africa, that 
there is not sufficient hotel room to house them. And this 
denotes that prosperity is still with us, that it will continue 
to keep our industries busy and, therefore, extend the con- 
sumption of beer to ever increasing proportions. 


Sanitary statistics at our training camps show that the 
young fellows from country—particularly Prohibition— 
districts, are not as strong, nor as healthy, as the youths 
from our big cities. And that is simply because the parson 
and peanut politician ridden parts of our country are too 
poor and too ignorant to spend enough money to keep their 
inhabitants healthy and strong. 


The pretense of the Prohibition fakers that they are only 
actuated by a desire to benefit humanity is false. They are 
actuated simply and solely by an insatiable greed for more 
economic and political power than they now have. Not 
satisfied with the little that they deserve, owing to their 
poor mental and other qualifications, they want to conquer 
the earth, They cannot, and they shall not, succeed! 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures.—Action of Courts, Munic- 
: ipalities, Civic Bodies, etc. (Reported by Special Correspondents.) 


Washington, D. C. The national capital will have more 
private bar-rooms after November 1 than any other city 
in the world, and there will be more liquors and wines in 
the cellars of individual citizens than were ever stocked in 
all the saloons and clubs in Washington at any one time. 
All this change of moving the saloons into the cellars of the 
citizens has been accomplished within the past two weeks, 
although the transfer of liquors to home store-rooms has 
been quietly going on for the past two months. There were 
two big factors at work causing this stocking up in the 
homes—one was that the people have been anticipating the 
city’s going “dry” on November Ist, and the other was that 
they have been anticipating increased war revenue taxes. 
So those who could do so bought up practically all they 
would want fora year or more. 


Some of the places which have for many years been 
occupied as bar-rooms will be opened as drug stores, and 
others willbe kept open with soft drinks sold over the same 
bars, although this is being done largely as an experiment, 
and not that it is seriously expected to prove a success. One 
of the best-known places on New York Avenue, a half 
block from the treasury, is to be opened for the sale of soft 
drinks. Most of the first-class down-town bar-rooms which 
are planning to continue open for the sale of soft and fancy 
drinks will install elaborate soda fountains. The operation 
of the “dry” law will bring heavy loss to many license 
holders: on their equipment. Some of these have elegant 
mahogany bars, polished by years of constant rubbing, and 
expensive mirrors:and other paraphernalia. These will be 
an almost absolute loss. 

After November Ist those who handle liquors in the 
District of Columbia for other than beverage purposes must 
secure licenses. 

When any minister desires wine for sacramental pur- 


poses, he must apply to the Commissioners for a permit, . 


stating the amount desired and for what purpose; the Com- 
missioners, if they see fit, may grant a written permit to the 
applicant for an amount shown to be reasonably necessary. 
Manufacturers of alcoholic liquors for purposes permitted 
by the law and wholesale and retail druggists must procure 
license November 1st of each year. Manufacturers will be 
charged $100 per annum, wholesale druggists $25 and retail 
druggists $10 per annum. 

October 24th, the Sheppard Excise law, to make the 
District of Columbia “dry,” was declared by Justice Gould 
to be constitutional. The law becomes operative to-day. 

Lawrence Becker, solicitor of the Treasury Department, 
has decided that distilled spirits produced abroad prior to 
October 3rd last, “either for beverage purposes or for other 
than beverage purposes,” may be released from government 
storage, which ruling would add large quantities of spirits 
to the stocks of dealers; but as the case still depends upon 
other rulings and decisions, the release has not yet been 
granted. The provision of the law upon which the solicitor 
based his decision, is considered to be a loophole joker put 
into the law surrepetitiously. It conflicts with another 
provision. 


Daniel C. Roper is the newly appointed Commissioner of 
Internal Revenue, succeeding W. H. Osborn. 


Scott F. Evans, general manager of the Baltimore Pearl 
Hominy Co., Baltimore, Md., has been made chief of the 
corn, corn-starch and oats division of the national food 
administration, assisting Mr. Hoover. He is also to retain 
his position as general manager of the Pearl Hominy Co. 


Senator Simmons, chairman of the Senate Finance Com- 
mittee, who helped to frame the war-tax bill, and is said to 
be the author of the beverage tax section, is said to be 
mixed up.in the Braddy liquor shipments to North Carolina, 
the senator’s home state. Braddy, who was arrested at 
Richmond, Va., states that he was assured by J. J. Taylor, 
until recently clerk of the Finance Committee and very 
close to Senator Simmons, that there would be no trouble 
and that he would be given immunity. Braddy states that 
he has the documents to prove what he says, and that he 
will produce them if he is pushed to it. Simmons disclaims 
all knowledge of the matter. 

The buildings of the Robert Portner Brewing Co., just 
across the Potomac River from Washington, will be made 
into an airplane factory. The new concern will be known 
as the Kendrick Aeroplane Company, of which Blaine 
Elkins is the president. ; 


Interpretation by the Judiciary—Municipal Action—Local Option, Elections, etc. 
Action by Civic Bodies and Others For or Against Prohibition. 


Alabama. Former Governor Emmett O’Neil, of Alabama, 
declares that this State will never ratify a nation-wide Con- 
stitutional Amendment; he further states: “The people of 
Alabama are also opposed to the Webb law, prohibiting the 
shipment of liquor into “dry” territory, and they made this 
point clear in the campaign which beat Hobson for the 
Senate. It is my opinion that a prohibition amendment 
would never be ratified by three-fourths of the States.” 

Arkansas. John Fuller, former chief of police of Fort 
Smith, has been arrested for violating the liquor law. Two 
suit-cases of whiskey the police found in an up-town 
restaurant are declared by the proprietor and by the police 
to belong to Fuller. 

California. Drastic Anti-saloon ordinances are to be 
voted upon in Los Angeles and San Diego. 

The labor unions of California are preparing a gigantic 
petition to Congress against nation-wide Prohibition. 

Connecticut. A majority of the towns of Connecticut, 
October Ist, voted for license, but the “drys” gained five. 
The cities and towns voting “wet” were: Barkhamsted, 
Beacon Falls, Berlin, Bethany, Bolton, Branford (second 
district), Bristol, Brookfield, Burlington, Canaan, Canton, 
Colchester, Colebrook, Danbury, East Haddam, East Hart- 
ford, East Haven, Enfield, Fairfield, Farmington, Green- 
wich, Harwinton, Killingly, Killingworth, Litchfield, New 
Hartford, New London, Norwalk, Norwich, Old Saybrook, 
Orange, Plainfield, Plymouth, Portland, Putnam, Seymore, 
Sharon, Sterling, Simsbury, Stonington, Thomaston, Tor- 
rington, Wallingford, Westport, and Windsor. 
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Towns voting “dry” are: Chester, Coventry, Cornwall, 
East Granby, East Haven, Glastonbury, Griswold, Haddam, 
Manchester, Milford, New Canaan, New Milford, North 
Canaan, Plainville, Ridgefield, Stafford, Stratford, and 
Suffield. 

Illinois. Schmich Brothers, brewers at Freeport, have 
been acquitted in a suit charging them of having illegally 
sold beer to persons doing business in “dry” territory. 

Two Freeport Clubs have been fined $100 each for selling 
liquor without a Federal license and they were also ordered 
to purchase Liberty Bonds. 

Indiana. The Woman Suffrage law of Indiana has been 
declared unconstitutional. 


Iowa. On Monday, October 15th, Iowa, by a 
majority of about 800, voted against constitutional 
State-wide Prohibition, the total vote polled aggregat- 
ing about 390,000. 


In Sioux City, a “dry” town, forty cases of public drunk- 
enness were recently adjudged in the local police court on 
one single day. 

Special Federal officers had to be appointed to prevent 
the smuggling of “liquor” into the southeastern district of 
Iowa. 

Kansas. About fifty persons, most of them intoxicated, 
were recently surprised by deputy sheriffs in a “blind tiger’ 
near Welborn, and eleven of them were fined $100 and 
thirty days in jail, each. 

Kentucky. Charles J. Cronau, Democratic candidate for 
Mayor of Louisville, is “running” on a platform opposing 
State-wide Prohibition. 

Construing the Federal statute imposing a fine and im- 
prisonment for selling intoxicating liquors to soldiers in 
uniform, Federal Judge Cockran, at Frankfort, has decided 
that there must be an actual sale of the liquor to constitute 
an offense. It is not an offense to supply liquor to soldiers, 
but to constitute an offense there must be an actual sale. 

Louisiana. The Standard and American Brewing Com- 
panies, New Orleans, have filed suits against the local 
collector of Internal Revenue, asking for a refund of 
amounts paid in as excise tax on “monies loaned to their 
customers.” 

Massachusetts. Near beer, and nearly all soft drinks have 
been barred from Camp Devens, near Ayer, by a general 
order issued today by Major-Gen. Harry F. Hodges, com- 
mander of the National Army cantonment. 

Minnesota. The old Bay Hotel in Duluth, closed for 
many years, has been converted into a hospital for persons 
who, having taken more spirits on board than they can 
safely carry, are picked up on the streets of “dry” Duluth. 

Missouri. The organized trade of St. Louis is co- 
operating with Excise Commissioner Mooney in a deter- 
mined effort to stamp out the illegal sale of liquor in that 
city. 

Montana. The Supreme Court of Montana has ruled 
that a saloonist’s property cannot be destroyed without 
compensation except as a last resort. The Court in award- 
ing the saloonist compensation for liquor destroyed when 
he failed to comply with the martial laws imposed by 
militiamen, said: “Under constitutional government, such 
as ours, the destruction of private property without com- 
pensation to the owner must be the last resort, available 
only in the presence of imminent and overwhelming neces- 
sity which brooks no delay.” 

Nebraska. Since Nebraska went “dry” on May Ist, this 
year, city taxes and assessments, in many cases, have 
jumped 50 to 100 per cent. 


Governor Neville is trying frantically to drive all boot- 
leggers out, but they increase more rapidly than fleas on a 
yellow dog. 

“Medicated alcohol” is the latest name for prescriptions 
and concoctions used as cures in prohibition States and 
blamed for drunkenness. It has bobbed up in the Police 
Court at Omaha, where a number of “drunks” were tried 
and offered excuses that they had suffered from various 
complaints, and had gotten their “loads” at drug stores, 
where “medicated alcohol” in various prescription forms 
was given to them. 


New Jersey. Hoboken saloons, after having defied the 
government for months, were closed by the War Depart- 
ment early last month, as they are within the one-half mile 
limit around military posts, munition piers, etc. When 
Mayor P. R. Griffin had remonstrated in Washington, the 
closing order was temporarily revoked. On Sundays the 
Hoboken saloons are kept closed really tight. 

The Republican party of New Jersey has adopted a plat- 
form favoring Local Option. 

Ocean Grove and Asbury Park will vote upon the license 
question next Tuesday. 

The New Jersey State Liquor Dealers’ League, at its con- 
vention in Atlantic City, has adopted a resolution to sup- 
press cabarets and dancing where liquor is sold. 


New York. About 2,000 saloons, if not more, have been 
closed in the State of New York last month, some because 
their owners see no profit in continuing the business while 
Federal and State liquor taxes are too high for the saloonist 
located in a poor neighborhood ; some because their whiskey 
sales have fallen off and they cannot make a living on beer 
alone, and some again on account of the Brown law which 
limits the number of saloons to one for every 500 in- 
habitants in cities and towns of under 50,000 population, 
local commissions having issued licenses only to those 
places which do not come under the Brown law. The exact 
number of saloons licensed has not yet been made public 
by State Commissioner of Excise, Herbert S. Sisson. 

The Brown bill, amending the Liquor Tax law, became 
operative October Ist. It provides that each certificate 
holder must keep books of account, showing: 

(1) The amount, kind and value of liquors on hand or 
in stock, available for use in the business of trafficking in 
liquors under such certificate, at the commencement of the 
period covered thereby ; 

(2) Full and accurate accounts of all purchases of 
liquors during the year, and all invoices thereof received; 

(3) The sales of liquors at the place or on the premises 
where such business may be conducted under such certifi- 
cate, except sales where a written record of each sale is 
kept, when the gross sales shall be determined as directed 
by the commissioner ; 

(4) The amount, kind and value of liquors on hand or 
in stock at the close of the period covered thereby, and 

(5) Such other items and facts relative to sales of 
liquors as may be required by the state commissioner of 
eXCcise. 

Supreme Court Justice Michael Kiley, of Binghamton, has 
decided that the Excise Commissions created by the Brown 
bill have no right to designate places where licenses should 
be discontinued. The commission, he says, must confine its 
duties to determining the number of liquor licenses issued 
in its territory not in excess of its quota of population, and 
the question where the licenses shall be located remains 
solely with the Common Council in designating a zone 
where no new liquor licenses can be located. 

In Brooklyn, County Judge Ray has sustained writs of 
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certiorari secured by seventeen liquor dealers who are 
fighting the South Brooklyn “dry zone” edict. The decision 
virtually compels the Excise Commissioner to renew for 
another year the liquor licenses that expired October Ist. 


Ohio. The campaign against and for Prohibition has 
been very bitter, the desperate parsons and their political 
tools who hope to conquer and then exploit this important 
State being more vitriolic, vicious and untruthful than ever 
before, while the organized trade tried to do its best in 
enlightening the masses of the voters upon the evil design 
of the enemies of freedom and progress. The Ohio: Home 
Rule Association was particularly active and alert in the 
canvas and the millions of pieces of literature it has dis- 
tributed are sure to produce good results. The organiza- 
tions of the trade have also clearly demonstrated that the 
Prohibitionists are illoyal, un-American, unpatriotic and un- 
willing to aid the United States government in its war to 
save Democracy from the onslaught of its monarchical and 
barbarous assailants. 

The official argument against Prohibition, signed by 
Lewis H. Gibson, Eugene Hein and Graeme P. Hunt, 
reads, in part: “Adoption of the proposed prohibition amend- 
ment would make automatically effective in Ohio the ‘bone- 
dry’ law, passed by Congress, which makes it a Federal 
crime to bring any liquor into a ‘dry’ State, and would 
create an army of paid informers. Even the temperate man 
could not lawfully bring into Ohio, or have brought for 
him, for use in his own home a single drink of beer, wine 
or other liquor. Such drastic rule benefits a drunken 
people only—not the people of Ohio. The liquor question 
now is settled in each community in Ohio by local option 
laws—laws responsive to local sentiment. The amendment 
would repeal them. It would substitute State rule; in 
many instances forcing unpopular law on unwilling com- 
munity majorities.” 

October 17th the Ohio Home Rule Association sent out 
a circular, saying: “For the third time in four years Ohio 
is compelled to fight the organized ‘dry’ agitators. In 1914 
and 1915 our State gave ringing liberal majorities. This 
year the Anti-Saloon League, now calling themselves the 
‘Dry Federation, but remaining the same old band of self- 
appointed apostles of hate and discord, have determined to 
make a pivotal fight here. These people long ago announced 
they had raised over $450,000.00 to make Ohio dry, and 
that a dry Ohio would mean a dry Nation. This letter is 
a plain appeal to you for funds with which to help defeat 
Prohibition in Ohio. Wayne Wheeler, former Ohio Anti- 
Saloon League manager, now located at Washington, an- 
nounced publicly: ‘What we plan to do is to make the 
saloon, distillery and brewery elements bankrupt themselves 
trying to keep Ohio wet. And we will succeed. We will 
wear them down and we will wear them out.’ This quota- 
tion speaks more eloquently than we can. We look for a 
liberal contribution, and request your immediate attention. 
Your prompt and generous response will be greatly ap- 
preciated. According to some views, an Ohio law forbids 
our use of corporate funds in this campaign. We, there- 
fore, request individual contributions. Please have checks 
made payable to the Ohio Home Rule Association and 
mailed to 22 Garfield Place, Cincinnati, Ohio. The Trea- 
surer will send you his official receipt.” 


North Dakota. An analysis of “near” beers or temper- 
ance beers made at the request of the state attorney general 
of North Dakota has disclosed the fact that practically all 
of the beverages of that type on the market in this State 
contain but a very small amount of alcohol. Many of the 
samples analyzed contained no alcohol whatever. 


Oklahoma. An opinion given by Attorney-General S. P. 
Freeling of Oklahoma to the Benedictine Fathers of Sacred 
Heart Abbey, Sacred Heart, Okla., asserts that both the 
constitutional prohibition provision and the “Bone Dry” 
Law of this State make the use of wine, even for sacra- 
mental purposes, unlawful. The Benedictine Fathers are 
convinced that the Prohibitionists, who are mostly parson- 
led Protestants, are actuated by the desire to injure the 
Catholic Church. 

Pennsylvania. As a direct result of the Act passed by 
the Pennsylvania Legislature June 17, 1917, prohibiting the 
giving of premiums or presents in connection with the sale 
of liquor, the Philadelphia Lager Beer Brewers’ Associa- 
tion have sent out a letter to the retail trade in which they 
say that the law as passed also forbids the loan of any 
money by brewing concerns to customers. 

At Lewisburg the “wet” candidates for associate judge, 
Purshey and Hackenburg, are opposed by Dieffenderfer 
and Shivley, Prohibitionists. 

The Pennsylvania Department of Labor and Industry 
has published its Safety Standards for brewing and bottling, 
operative since October 1st, 1917, providing that “employés 
shall not remove or make ineffective any safeguards while 
the same are in use, except for the purpose of making 
repairs, and such safeguards so removed shall be replaced” 
and “no employé, while varnishing the inside of any con- 
tainer, if the substance used for such varnishing is capable 
of giving off, at or below a temperature of one hundred 
degrees Fahrenheit (100 deg. F.), a gas vapor which is 
inflammable or explosive.” “All spout, hand-fed filling- 
machines shall be provided with effective guards, and 
operated in such a manner as to prevent injury to any 
person by flying particles, in case a bottle should explode. 
All persons operating such machines, in which the air 
pressure exceeds five (5) pounds per square inch, shall, in 
addition, be provided with, and be compelled to wear, an 
approved type of arm, head, and face protector. Employers 
shall be required, at their own expense, to provide each 
employé with such protection.” Those desiring further de- 
tails should apply for circular to the secretary of the In- 
dustrial Board, William Lauder, Harrisburg, Pa. 

Canada. Government vendors of liquor have been ap- 
pointed at Victoria and Vancouver, B. C. 

Colombia, C. A. A bill has been introduced into the 
National Congress of Colombia with the object of reducing 
to a minimum the traffic in alcohol. The measure proposes 
to limit the establishment and operation of saloons accord- 
ing to population. 

Peru, S. A. A campaign against the use of alcoholic 
beverages has been launched in Peru. This move, which at 
first will be confined to teaching in the public schools, was 
a subject that came before the Sixth Pan-American Medical 
Congress in 1913. As a result, the Peruvian Congress 
passed a law making the teaching of such matters com- 
pulsory in primary and high schools, and the President of 
the Republic has issued a decree accordingly. 


———_ i 


“Tt Is NEARLY TIME FoR TEMPERATE MEN to take account 
of the prohibition situation. Whither are we drifting in the 
matter of State despotism over individual conduct? Are 
the people of the future to be human beings with souls of 
their own or puppets of moralistic specialists who shall 
brood over the country with a blackness of artificial pro- 
priety, smothering every spark of humanity, every gleam 
of joy from lives narrowed down to the worship of money 


and the dread of hell?”—(New York “Sun.”) 
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Chicago News. 


Office of THE BREWERS’ JouRNAL, People’s Life Building 
Randolph and sth Avenue. 


Cuicaco, October 29th, 1917. 


Statistics carefully collected by members of the trade in 
this city show that Chicagoans have consumed five times the 
amount of beer during the last few weeks than they used 
to drink during the corresponding weeks of many previous 
years. This, of course, is due to war conditions by which 
the price of “liquor” has been made almost prohibitive for 
most men of the laboring and middle classes. 

The September sales of beer in Chicago amounted to 
377,328 barrels. 

The more we see and hear of Mayor Thompson, the 
more rapidly, it seems, he is traveling toward deserved 
political oblivion. He hoped to boost himself into the 
governorship of Illinois. When his treachery toward the 
trade was exposed, he appealed to the Prohibitionists, 
believing that they could extricate him from his dilemma. 
When that failed, he turned to the German element, think- 
ing evidently they could propel him into the United States 
Senate. Again he had to observe that his calculations were 
totally wrong, as the German Americans of Chicago sub- 
scribed for more Liberty Bonds than the entire populations 
of many large cities. We wonder what tack he will cruise 
on next? 

October 22nd the City Council rebuked Thompson by 
passing over his veto a resolution thanking Governor Low- 
den for sending troops to Chicago to prevent the meeting 
of the anti-American “People’s Council of America for 
Defense and Terms of Peace.” 

The movement against the small and _ disreputable 
“cabarets” is progressing favorably and they will be elimi- 
nated shortly. The trade knows that Springfield owes its 
present “dryness” principally to the disgusting conditions 
the cabaret people had created in that city. The trade is 
also doing its very best in discouraging any move to plunge 
Chicago into a “wet” and “dry” campaign next spring and 
to continue the agitation until the war is over, the opinion 
prevailing that such a fight would be a serious obstruction 
to the world’s fight for the salvation of Democracy, which 
we need here as badly as anywhere else, as the spectre of 
Prohibition is gravely threatening American Democracy 
and Liberty. The Prohibitionists have shown only a few 
weeks ago that they are determined to extinguish Liberty’s 
torch in this country when there was a motley crowd 
assembled in this city composed of Anti-Saloonists, alleged 
’ “Progressives,” Single Taxers, ex-Socialists and other 
balloonists, who resolved to organize a National Political 
party, the principal object of which is to disorganize and 
defeat all other political parties and then bring about the 
millennium which, of course, would be a “dry” millennium. 
It will tax the resources of the trade to the utmost to foil 
its enemy’s evil designs. 

Frank E. Hemstreet, the popular chief deputy collector 
of Internal Revenue for the Illinois district, Chicago, who 
held his office since 1897, has retired from the service, to 


News from the Brewing World. 
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New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. | 


the regret of his many friends in the trade who valued him 
for his intimate knowledge of matters pertaining to their 
business. He has associated himself as counsellor and 
expert adviser with E. H. Henderson, of the Federal Law 
Service. 

The Freemasons’ Grand Lodge of Illinois, at its recent 
meeting held in this city, has resolved not to admit any new 
members who are connected with the “liquor trade.” 


Oi 


Doings on the Pacific Coast. 
(Special Correspondence of THE BREWERS’ JOURNAL.) 


SAN FRANCISCO, October 19th, 1917. 


The news of the recent victory in Iowa was the main 
topic of discussion among those interested in the liquor 
business in California. To close observers the result of the 
Iowa election should have its influence on keeping Ohio in 
the license column next month, which will mean that two 
States will have already gone on record as opposed to 
National Prohibition. 

California is very doubtful owing to the fact that there 
is an organization known as the Grape Growers of Cali- 
fornia that is playing into the hands of the Anti-Saloon 
League and Prohibitionists, by initiating an Act to be placed 
upon the ballot in the Fall election of 1918, which in sub- 
stance is as follows: It will eliminate all saloons, and the 
sale of liquors in excess of 21 per cent. alcohol. Wines and 
beer can only be sold in restaurants, hotels and clubs with 
bona fide meals between the hours of 12 a. Mm. and 12 Pp. M., 
and not to contain more than 14 per cent. alcohol, and such 
places of public resort in incorporated cities only. 

It will permit of the sale of alcoholic beverages not to 
exceed 21 per cent. in so-called wholesale liquor stores and 
such stores to be limited to one for every two thousand 
population. Should this initiative measure carry, it will 
go into effect July Ist, 1919. 

The cry of the Grape Growers Association and the 
Hearst newspapers has been, since the defeat of the 
Rominger Bill in the last Legislature, the elimination of 
the saloon, for that was the cause of all agitation. To the 
writer the saloon question has been solved by our National 
Government when the distilling of liquors was prohibited. 
The saloon has but a short time to live, for when the supply 
of ardent spirits is exhausted the saloon will be an un- 
profitable business and will eliminate itself. By arbitrarily 
putting the saloons out of business without compensation 
the Grape Growers are making enemies, which enemies will 
strike back with the ballot, and together with the Anti- 
Saloon League and Prohibitionists, Union Labor and sym- 
pathizers put California in the Bone Dry Column, and not 
until then will the Grape Growers see the error of their 
ways and selfishness. By losing our fighting units we are 
losing our strength. 

Los Angeles, the hot-bed of agitation against alcoholic 
beverages, will vote upon eliminating the saloon about 
December 11th, the date of election not having as yet been 
set. The drys have initiated an ordinance that will close 
saloons, and permit of the sale of alcoholic beverages con- 
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taining not more than 14 per cent. alcohol, with bona fide 
meals between the hours of 11 a. m. and 9 p. m., and same 
to take effect March 31st, 1918. To offset this measure the 
saloon interests themselves have initiated a measure, known 
as the Blue-Ordinance, to close their establishments Decem- 
ber 31st, 1918. The Campaign is a warm one, and the out- 
come of the Grape Growers measure largely depends upon 
the result of the Los Angeles election in December. 

San Diego, neighbor of Los Angeles, or rather its Tourist 
rival, is to vote November 27th upon a strictly “bone-dry” 
measure which will even permit of the search and seizure 
of one’s home. ’Tis strange that Los Angeles should send 
paid agitators into San Diego and force a bone-dry measure 
on the people of San Diego, and at home only initiate a 
semi-dry one. 

Other elections pending this fall and which are of great 
importance are Lindsay, October 29th, Rocklin, Nov. 6th, 
Wheatland, Nov. 20th; Watts, November 30th, and a 
straight no-saloon measure in San Jose, November 6th, and 
Santa Monica December 4th. 

Following an unwarranted riot against a restaurant by 
enlisted men at Mare Island, Vallejo, and publicity given 
same due to the activities of prohibitionists and co-workers 
and false representation of facts, there is grave danger of 
all saloons being closed within a radius of five miles of 
Vallejo, which will mean the closing of saloons in Vallejo, 
Crockett, Martinez, Pinole, Port Costa, Benicia and several 
other river towns, by the National Government. Local 
merchants and city administration have invited the fullest 
investigation into facts and feel that prejudice implanted 
by prohibitionists will be overcome. 

The Brewers’ Protective Association of San Francisco, 
the California Wet Federation and the Importers’ & Whole- 
sale Liquor Merchants’ Association, have pledged their 
moral and financial aid to the Chief of Police to clean up 
bootlegging in San Francisco. What little liquor that is 
sold to soldiers in uniform is done by blind pigs, and an 
active campaign has started to rid the City of this illicit 
business, in protection of those who are doing business 
legitimately. 

It is with regret that we have to announce in these 
columns the demise of a long-time member of the Brewers’ 
Protective Association, namely Mr. C. F. Luhrmann of 
the Milwaukee Brewery of San Francisco, Cal. Mr. Luhr- 
mann took an active part in all affairs relating to the wel- 
fare of the brewing industry. 

Mr. R. Samet, Manager of the Rainier Brewing Co., San 
Francisco, is at present in Seattle looking after matters in 
connection with the Seattle Brewing & Malting Company. 

“Bone-Dry” Seattle is averaging at present 60 arrests 
for drunkenness daily. Army officials are having trouble 
caused by the illicit sale of liquors, at Camp Lewis, Amer- 
ican Lake, to soldiers. 


er 


“THERE ARE Two ASPECTS OF THE DrINK QUESTION. One 
may consider the class of drunkards, those namely who 
violate public order by frequent intoxication, which leads 
often to other crimes, which keeps the family the drunkard 
ought to support in comfort, poor and wretched, and which 
degrades the victim in all his physical and moral faculties. 
Or one may consider the habitual drinker who does not go 
to such excess. With regard to the former, legislation 
should first be punitive and deterrent. This being provided 
for, preventive legislation should be looked to, for unless 
the victim of drink be guarded against temptation, no puni- 
tive or deterrent legislation will keep him from his vice.”— 
(Rev. Henry Woods, S.J.) 


Our London Letter. 


OrFicE of THE BREWERS’ JOURNAL, 
46 Cannon St., E. C., October 15th, 101/. 


Excepting the sad experiences of the brewers in Germany, 
Austria and Belgium during this war, the trade in the United 
Kingdom has undoubtedly undergone the most trying times 
in the history of the world’s brewing industry. And the 
quarter ending with September last was certainly the most 
difficult period of the preceding ones. The government 
restrictions are almost intolerable and they have resulted in 
such confusion that it is stil! unknown whether the output 
of beer has exceeded the 45 per cent. limit of the ante-war 
normal, or whether it has been below that limit. In the 
meantime the trade has asked the Food Controller to permit 
the extra output granted in July to continue until January 
Ist, 1918, when it is expected that conditions shall have so 
improved that an increase of the output may be readily 
granted, particularly in view of the fact that the working 
classes are groaning under the present restrictions and the 
government must needs keep them contented. Already 
miners and munition workers are too restless to be trifled 
with still more. To quote an example: Mr. P. Meehan 
asked the Parliamentary Secretary to the Ministry of Food 
if he was aware that men working on the construction of 
the Athy Wolfhill Railway could not obtain beer or porter 
owing to the inadequate supply of these commodities to the 
local traders in the district; and whether, under the circum- 
stances, extra supplies would be given to the licensed traders 
in the districts through which the line ran to enable them to 
supply the reasonable requirements of the men working on 
the line? And Mr. Clynes replied: “The answer to the 
first part of the question is in the negative. If representa- 
tions are made to the Food Controller that this work is of 
national importance, and that its completion is being re- 
tarded by undue shortage of beer, the reasonable require- 
ments of the workers will be met so far as available supplies 
allow.” at 

In regard to the malt supplies Mr. Duncan Miller asked if 
the government could state the total quantity of beer at 
present authorized to be produced during the present year; 
the quantity of malt required to produce the same; the total 
quantity of malt at present in the hands of the brewers and 
which was calculated to last until the end of .November; 
and the additional amount of malt which it was intended 
to provide in September in order to produce the beer to be 
brewed from the beginning of October until the end of the 
year? 

Mr. Clynes answered: “The balance of the beer author- 
ized to be brewed from the present date to September 30th 
is about 1,900,000 standard barrels. The beer authorized 
to be brewed during the quarter ending December 31st is 
2,800,000 standard barrels. The malt required for these 
quantities is about 1,000,000 quarters. The existing stock 
of malt is estimated at 890,000 quarters. It will, therefore, 
be necessary to provide about 110,000 quarters of malt to 
produce the quantity of beer at present authorized to the 
end of the year.” 

Contributing to the discussion of the State Purchase 
problem Mr. Waters Butler has declared that his personal 
opinion was that State control of the brewing and licensed 
trades, involving State purchase after the war, was a prac- 
tical problem. The mutilation or destruction of assets, the 
loss or depreciation of good-will, the losses of those inter- 
ested in the breweries and licensed houses closed, the gains 
from betterment to those breweries and licensed houses in 
which a concentrated trade under State control would be 
carried on, and the position of the members of the staffs 
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and tenants of business closed under State control which 
might or might not be reopened would be almost impossible 
to deal with from a compensation point of view if at the 
end of the control period it was proposed to retransfer to 
the owners the management of their undertakings. Brewery 
plants standing idle for any length of time would be useless. 
For many reasons, not only as a war measure, but as a peace 
‘time proposal, he strongly felt that from the national, tem- 
perance, the patron of the public house, magisterial, and the 
trade points of view, State purchase was out of the question 
at the present time. 

The Hop Control Board has rendered an important de- 
cision, to the effect that all contracts with brewers shall be 
cancelled and that the Board is to fix hop prices for this 
year’s crop. If the crop is 10 cwt. per acre the price will 
be about £9 7s. and if the crop average is 15 cwt. the price 
will be about £7 15c. 6d. 

Brewers’ sugar has been included in the Sugar Restriction 
order and after November 4th, brewers can only receive 
supplies in quantities based on a percentage of the amount 
purchased in 1915. 

The Army and Navy Canteen Board is now operating 
nearly 1,000 canteens for soldiers and sailors at home and 
abroad, where beer and stout of approved original gravity 
is retailed at the reduced price of 4d. per pint. James Jan 
McPherson, parliamentary secretary to the war office, has 
also reported to the House of Commons that canteens for 
the American troops in France have been opened. The 
quantity of beer sold in canteens to British soldiers at the 
front during the fiscal year 1916-1917 was over 216,000,000 
pints, at an aggregate price of £175,000. 

Brewery stocks and shares are continuing to advance, 
some paying dividends as high as 12 per cent. 


Oe 2 


Brewing News from the European Continent. 


With the German brewing industry almost totally de- 

stroyed by the World War, the Maltster has suffered in sym- 
“pathy with the brewer’s distress. Maltsters can no longer 

obtain any barley in Germany except what small quantities 
brewers not making their own malt may deliver at the malt 
house from where they are supplied with brewing material. 
And since about fifty per cent. of the German brewers are 
also maltsters, the concerns that manufacture malt. only are 
confronted with almost complete extinction. Thus an in- 
dustry which, previous to the war, represented an aggregate 
capital of 375,000,000 marks, or $125,000,000, has been 
practically wiped out by the war. 

As to the German brewing industry it now consumes only 
about one-seventh of the malt, its pre-war output hav- 
ing been reduced from over 54,000,000 barrels to about 
7,700,000 barrels. Of course, the output will increase again 
as soon as the war shall have come to an end, but recovery 
will be very slow; for, not only has Germany’s population 
been enormously reduced, but its purchasing power will be 
impaired for generations by almost intolerable taxation 
awaiting the German people. For them and for the German 
brewing industry—repudiation of the war debt and a com- 
plete economic, industrial and political transformation of 
methods seems to be the only way how to regain their 
former glorious condition of prosperity and economic and 
industrial European supremacy. This also applies to Aus- 
tria- Hungary, where the war has produced still more de- 
plorable and hopeless conditions. In both these Central 
European countries the hop industry has suffered enormous- 
ly, this year’s hop crop being hardly 10 per cent. of what it 
used to be before the war. The quality of the hop crop is 


good this year, at least as shown by samples received in 
Holland and Sweden. 

The French brewing industry is constantly gaining. Last 
August its taxes paid to the Government amounted to 
1,947,000 francs, or 423,000 francs more than in any August 
of normal years before 1914; and during the first eight 
months of 1917, the beer-tax paid by French brewers aggre- 
gated 12,232,000 francs, or 1,099,000 francs more than dur- 
ing the same period of normal years, and 5,417,000 francs 
more than from January Ist to September Ist, 1916. How- 
ever, the great increase is more due to the imposition of new 
taxes than to a substantial increase in the output of beer, 
although the latter has been increasing materially. Brewing 
materials and fuel are still scarce in France and the situation 
has been aggravated by the Government commandeering all 
rice and maize. American barley and malt are coming in 
rather slowly. The maximum price of beer as fixed by the 
Government is now 68 francs per hectoliter of 5.2 deg. 
gravity and 40 francs per hectoliter of 2.8 deg. gravity, a 
great boon for the consumers who, for some time, had to 
content themselves with rather “thin” beer at disagreeably 
high prices. 

The Prohibitionists of France have experienced a severe 
shock at the hands of their hitherto sympathizer, the late 
Professor Landouzy, who, shortly before his death, wrote to 
the Bordeaux “Journal de Médecine” that wine was as 
necessary to the French soldier in the trenches as ammuni- 
tion, and at the same time Jean Finot declared in regard to 
Prohibition legislation, that “law” could never solve the 
drink problem, as Prohibition laws would only increase the 
evil of intemperance. 

The Nederlandsche Browersbond has established a 
“Bonds-bureau” to centralize and regulate the brewing in- 
dustry of Holland, so that the members of the organization 
may be able to secure brewing materials according to their 
needs and in all other respects protect and advance their 
interests. 

By Cable—Rome, October 24th. The International In- 
stitute of Agriculture reports the amount of the 1917 
Barley crop in all countries, excepting India, Germany, 
Austria, Russia, Africa and Australia, to be 221,637,000 
cwts., or 95.4 per cent. of the 1915 crop; maize in Spain, 
Italy, Switzerland, Canada and United States, 1,665,707,000 
cwts., or 115.4 per cent. of the 1915 crop; rice, in Spain, 
Italy and United States, 28,013,000 cwts., or 115.6 per cent. 
of the 1915 crop. 

Nadel sah ON, ils eeeeontt 

Basep Upon. Fatse Assumptions. “The public is grad- 
ually coming to realize the truth of the statement that the 
entire campaign of the Anti-Saloon League and its allied 
organizations is based upon the false assumption that the 
evils resulting from the abuse of beer, wine and whiskey 
also result from the proper use of these beverages.’’— 
(Joseph F. Schweer.) 


PROHIBITION A SHAM. “All Prohibition is a sham and 
bound to be a sham, because it is impossible, and because it 
is based on imposibilities. You can prohibit one man in the 
State of New York from drinking because it is possible to 
watch that one man and keep him from drinking. You 
can prohibit ten men, a hundred men, or a thousand men in 
that State from drinking, because it is possible to hire 
enough men to watch them and enforce the prohibition. 
But you can’t prohibit eight million people in the State from 
drinking, because you can neither watch them all yourself 
nor Hire enough other people to watch them, and therefore 
you cannot possibly, enforce Prohibition.”—(Edward 
Moray.) 
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New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Others 


Akron Brewing Co., Akron, Ohio, have installed a 
second unit of machinery in their bottling department. One 
Hydro-Pressure Soaker and Automatic Washer are being 
operated in conjunction with the original outfit set up by 
the Loew Mfg. Co., Cleveland, five years ago. The new 
unit includes a Loew Monitor Pasteurizer of 300 barrels 
daily capacity. 

Alliance Brewing Co., Alliance, Ohio, are doubling 
the capacity of their refrigerating and ice-making plant, 
which is now twenty tons per day. 

Fred Bauernschmidt, Baltimore, Md., has installed 
two Hydro-Pressure Soakers and Automatic Washers, each 
machine having a capacity of 200 barrels, and a 350-barrel 
Monitor Pasteurizer. This brewery is now operating three 
units of bottling machinery furnished by the Loew Mfg. 
Co., Cleveland, Ohio. 
Becker Brewing & Malting Co., Ogden, Utah, re- 
cently installed a hop strainer purchased from the Goetz 
Company, Chicago. 

Bergner & Engel Brewing Co., Philadelphia, have 
made some extensive improvements in their bottling depart- 
ment. An Economic Soaker and New Era Pasteurizer, of 
the Loew Mfg. Co.’s make, having been added to the ma- 
chinery equipment. 

Berlin-Lion Brewery, Kitchener, Ont., Canada, have 
completed the installation of a 200-barrel Monitor Pasteur- 
izer of the Loew Mfg. Co.’s make. 

Burkhardt Brewing Co., Akron, Ohio, recently com- 
menced operations in their magnificent new bottling depart- 
ment. The machinery equipment includes three Hydro- 
Pressure Soakers and Automatic Washers and Monitor 
Pasteurizers having a combined daily capacity of 600 barrels. 
These machines were installed by the Loew Mfg. Co., Cleve- 
land. 


California Brewing Association, San Francisco, Cal., 
have started operations in their new bottling department. 
The new machinery equipment was furnished by the Loew 
Mfg. Co., Cleveland, and includes a Hydro-Pressure Soaker 
and Automatic Washer and a Monitor Pasteurizer. 
Cerveceria Montevideana, Montevideo, Uruguay, re- 
cently installed The Peerless Patented Tapping System of 
the American Tap-Bush Co., Detroit, Mich. 

Cerveceria del Pacifico, Mazatlan, Sin., Mexico, are 
installing a Hydro-Pressure Soaker and New Era Pasteur- 
izer ordered from the Loew Mfg. Co., Cleveland, Ohio. 
Class & Nachod Brewing Co., Philadelphia, have in- 
stalled a 200-barrel Hydro-Pressure Soaker and Automatic 
Washer, a duplicate of the Hydro which has been in this 
brewery’s bottling plant for several years, and they made 
further improvements by putting in service a 350-barrel 
Monitor Pasteurizer. The Hydros are equipped with an 
extension so that the bottles can be fed into the carriers in 
the basement and the entire outfit is equipped with individual 
electric motors. These machines were furnished by and 
installed under the supervision of the Loew Mfg. Co., Cleve- 
land. 


Cerveceria Uruguaya, Montevideo, Uruguay, has in- 
stalled the American Tap-Bush Company’s Peerless Pat- 
ented Tapping System. 

The Cleveland-Sandusky Brewing Co., Cleveland, 


Ohio, after having used a Loew Hydro-Pressure Soaker 
and Washer in connection with a Monitor Pasteurizer of the 
same make for a number of years, have ordered and in- 
stalled three additional outfits from the Loew Mfg. Co. of 
Cleveland. With these machines this bottling plant is now 
enabled to bottle 600 barrels every ten hours. 

Dai Nippon Brewery, Japan, have installed a 15’ dfa- 
slotted false bottom in their mashing department, made by 
the Goetz Company, Chicago. 

Eagle Brewing Co., Waterbury, Conn., recently com- 
pleted the installation of a 150-barrel Hydro-Pressure 
Soaker and Automatic Washer and Monitor Pasteurizer. 
Each machine is driven by an individual electric motor, and 
represents the latest improved equipment manufactured by ~ 
the Loew Mfg. Co., Cleveland. 

FE] Paso Brewing Co., El Paso, Texas, have installed 
the Peerless Patented Tapping System of the American 
Tap-Bush Co., Detroit, Mich. 

Florida Brewing Co., Tampa, Fla., are tentatively 
considering plans to convert part of their brewery into a 
sugar refinery. 

—-Fort Pitt Brewing Co., Sharpsburg, Pa., have in- 
stalled a government pipe line, the material and equipment 
for which were furnished by the Goetz Company, Chicago. 
Frankenmuth Brewing Co., Frankenmuth, Mich., are 
installing additional equipment for the production of non- 
alcoholic beverages. 

Fremont Brewing Co., Fremont, Ohio, have installed 
a 50-barrel Economic Soaker furnished by the Loew Mfg. 
Co., Cleveland. : 
German American Brewing Co., Buffalo, N. Y., have 
installed the American Tap-Bush Company’s Peerless Pat- 
ented Tapping System. 

M. S. Graupner’s Brewery, Harrisburg, Pa., have in- 
stalled a New Era Pasteurizer furnished by the Loew Mfg. 
Co., Cleveland. 

Griesedieck Bros. Brewing Co., St. Louis, have in- 
stalled new bottling machinery of the latest improved type. 
It is a duplicate of the outfit previously furnished by the 
Loew Mfg. Co., Cleveland, and includes a Hydro-Pressure 
Soaker with directly connected Automatic Washer and a 
Loew Monitor Pasteurizer. The combined capacity of the 
two units is 400 barrels per day. All machines are equipped 
with individual motors. 

Haberle-Crystal Springs Brewing Co., Syracuse, N. 
Y., are now operating a 200-barrel Hydro-Pressure Soaker 
equipped with Automatic Washer, and a 200-barrel Monitor 
Pasteurizer. The outfit was furnished and installed by the 
Loew Mfg. Co., Cleveland. 

Hagemeister Brewing Co., Green Bay, Wis., are using 
a Monitor Pasteurizer of 175 barrels capacity. The ma- 
chine was installed recently by the Loew Mfg. Co., Cleve- 
land. 

Hellmann Brewing Co., Waterbury, Conn., erect a 
large brick addition. 

Indian Brewing Co., Indiana, Pa., have installed two 
ammonia sections for baudelot cooler, furnished by the 
Goetz Company, Chicago. 

Independent Brewing Co., Pittsburgh, have installed 
a 100-barrel Monitor Pasteurizer, furnished by the Loew 
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Mfg. Co., Cleveland, in their Home Brewery Branch, Brad- 
dock, Pa.; a 150-barrel Pasteurizer, of the same make, in 
the Chartiers Valley Brewery Branch, Carnegie, Pa. 
Indianapolis Brewing Co., Indianapolis, has installed 
a 250-barrel Monitor Pasteurizer. This is the second pas- 
teurizer outfit of the same make, which this brewery has 
purchased from the Loew Mfg. Co., Cleveland. 

India Wharf Brewing Co., Brooklyn, N. Y., recently 
installed a Perfection Soaker furnished by the Loew Mfg. 
Co., Cleveland. 

——Los Angeles Brewing Co., Los Angeles, Cal., are 
greatly enlarging the capacity of their bottling works, the 
cost to be about $20,000. 

Moose Brewing Co., Roescoe, Pa., have installed a 
Soaker and Pasteurizer furnished by the Loew Mfg. Co., 
Cleveland. ; 

Mullen Brewing Co., Chicago, are about to add to 
their refrigerating department a 50-ton machine and _ ice- 
making system. 

North-American Brewing Co., Brooklyn, N. Y., erect 
an extension to their four-story bottling house, at a cost 
of about $100,000. 

H. F. Ortlieb, Philadelphia, are operating a 50-barrel 
Soaker and Ned Era Pasteurizer recently installed by the 
Loew Mfg. Co., Cleveland. 

——Pabst Brewing Co., Milwaukee, erect a distributing 
centre at Jackson Avenue and Buckley Street, Long Island 
City, N. Y. The company are now operating their new 
transfer elevator which is of steel construction, 70 feet 
high and 18x4.7 feet ground dimensions, having 15,000 
bushels capacity. 

Pilsener Brewing Co., Cleveland, have added a 
Hydro-Pressure Soaker and Automatic Washer and a Mo- 
nitor Pasteurizer to their bottle-house equipment. The out- 
fit is electrically driven. It was furnished by the Loew Mfg. 
Co., Cleveland, and has a daily capacity of 200 barrels. 
Pittsburgh Brewing Co., Pittsburgh, have installed 
an Economic Soaker at the McKeesport Brewery Branch; 
a 75-barrel Monitor Pasteurizer in the Winter Bros. Brew- 
ery Branch; Economic Soaker and New Era Pasteurizer in 
the Bauerlein Brewery Branch; 200-barrel Monitor at the 
Iron City Brewery Branch; Economic Soaker at the Union- 
town Brewery Branch; No. 2 New Era Pasteurizer at the 
Connellsville Brewery Branch. The entire equipment was 
furnished and installed by the Loew Mfg. Co., Cleveland. 
Prospect Brewing Co., Philadelphia, have made an 
improvement by the installation of a 100-barrel Hydro- 
Pressure Soaker with Automatic Washer, furnished by the 
Loew Mfg. Co., Cleveland. 

Reading Brewing Co., Reading, Pa., have installed 
the latest and improved type of Loew Hydro with auto- 
matic washer and Monitor Pasteurizer. 
stalled by the Loew Mfg. Co., Cleveland, and has a daily 
capacity of 300 barrels. 

Rettig Brewing Co., Pottsville, Pa., have placed in 
service an Economic Soaker, recently furnished by the Loew 
Mfg. Co., Cleveland. 

Rising Sun Brewing Co., Elizabeth, N. J., have com- 
pleted the installation of a 200-barrel Hydro-Pressure 
Soaker and Automatic Washer. This machine was installed 
by the Loew Mfg. Co., Cleveland. 

Peter Schoenhofen Brewing Co., Chicago, have in- 
stalled a small brewhouse outfit for experimental purposes, 
consisting of 6-barrel copper kettle, 4’ lauter tank with cop- 
per grant and wort pipes and grains removing machine, 4’ 
mash tank with propellor, rice cooker and combination hop 
jack, 4’ diameter with false bottom and propellor machine, 


The outfit was in- _ 


4’ hot water tank with live steam coil, of copper; double 
pipe beer cooler suspended from ceiling, all furnished by the 
Goetz Company, Chicago.” 

A. Schreiber Brewing Co., Buffalo, N. Y., have in- 
stalled a 200-barrel Hydro-Pressure Soaker and Automatic 
Washer, furnished by the Loew Mfg. Co., Cleveland. This 
is a duplicate of the Hydro previously installed in this plant 
and which has been in operation for several years. 

Robert Smith Ale Brewing Co., Philadelphia, have 
completed the installation of a 100-barrel Monitor Pasteur- 
izer of the Loew Mfg. Co.’s make. 

Springfield Breweries Co., Ltd., Springfield, Ohio, 
have made improvements in their bottling department, which 
will greatly increase its capacity. Among the new machines 
installed is a 100-barrel Loew Monitor Pasteurizer. 
Stark-Tuscarawas Brewing Co., Canton, Ohio, have 
remodeled their bottling plant. A new machinery outfit, 
furnished by the Loew Mfg. Co., of Cleveland, was in- 
stalled. The equipment includes a Hydro-Pressure Soaker 
with directly connected Automatic Washer and a Loew 
Monitor Pasteurizer. The daily capacity of this up-to-date 
bottling plant is 300 barrels. 

United States Brewing Co., Chicago, have installed 
a government pipe line from their Brand Branch govern- 
ment cellar to its beer filler, the equipment having been fur- 
nished by the Goetz Company, Chicago. 

Union Brewing Co., Sharon, Pa., recently commenced 
operations with their new bottling machinery outfit which 
includes a 100-barrel Hydro-Pressure Soaker with Auto- 
matic Washer attached, and a Monitor Pasteurizer of the 
same capacity. The machines are electrically driven and 
were furnished by the Loew Mfg. Co., Cleveland. 

——E. Vollmer Brewing Co., Philadelphia, have added 
a two compartment Economic Soaker, ordered from the 
Loew Mfg. Co., Cleveland, to their bottling house equip- 
ment. 


Washington Brewing Co., Columbus, Ohio, have in- 
stalled a 100-barrel Perfection Soaker, recently ordered 
from the Loew Mfg. Co., Cleveland. 

Western Brewery Co., Belleville, Ill., recently in- 
stalled a Hydro-Pressure Soaker and Automatic Washer 
and Monitor Pasteurizer. These machines, which were fur- 
nished by the Loew Mfg. Co., Cleveland, each having a daily 
capacity of 200 barrels. 

John J. Wolf, Philadelphia, has commenced opera- 
tions in his new bottling house. The building is two stories 
high, with basement, and was constructed of brick, stone 
and concrete, with ornamental terra cotta and tile trimmings. 
The new machinery equipment includes a 150-barrel Hydro- 
Pressure Soaker and Automatic Washer and a Monitor 
Pasteurizer, of the same capacity; the machines were fur- 
nished by the Loew Mfg. Co., and the entire plant is oper- 
ated by electricity. 

Worcester Brewing Corporation, Worcester, Mass., 
haye installed a 200-barrel Hydro-Pressure Soaker and 
Automatic Washer and Monitor Pasteurizer of the same 
capacity. Both machines are equipped with direct con- 
nected motors, and were manufactured by the Loew Mfg. 
Co., Cleveland. 


+ — —2- <> a 


“Beware of the type of reformer who goes barking about 
the country with a patent remedy up his sleeve guaranteed 
to cure all human ills. Temperance is a matter of indi- 
vidual decision. Every man must work out his own salva- 
tion. The prohibition question is a question for every man 
to decide for himself. It is not a question to be passed on 
by legislators.”—(Omaha [Neb.] “Bee.”) 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


New Incorporations. The Frankenmuth Brewing Co., 
Frankenmuth, Mich., have amended their Charter to in- 
crease their capital stock to $50,000. 


Officers have been elected by brewery companies as fol- 
lows: 

Anthracite Brewing Co., Mount Carmel, Pa.: President 
and general manager, Martin J. Malone; secretary and 
treasurer, Daniel F. Malone; additional directors, Mrs, M. 
D. Malone, James M. Malone, and John L. Malone. The 
brewmaster is Paul Ph. Fuchs. 

Arnold & Co., Inc., Ogdensburg, N. Y.: President, J. H. 
Collins; secretary and treasurer, C. M. Brownlow; vice- 
president and brewmaster, Wm. Johnson. 

Bartholomay Brewery Co., Ltd., Rochester, N. Y.: Pres- 
ident and treasurer, S. B. Foster; vice-president and secre- 
tary, John Bradley. Brewmaster A. Moeller. 

California Brewing Association, San Francisco, Cal.: Pro- 
duction supervisor of plants, Anthony Dolenz, formerly 
superintendent for the Oakland Brewing & Malting Co., 
Oakland, Cal. 

Chattanooga Brewing Co., Chattanooga, Tenn.: Presi- 
dent, Charles Reif; secretary and treasurer, J. H. Brock- 
haus, Jr.; brewmaster, Carl Neidhardt; additional director, 
Clarence Wagner. 

Citizens’ Brewing Corporation, Albany, N. Y.: Presi- 
dent, Silas H. Livingston; vice-president, treasurer and 
general manager, Robert Weigel; secretary, Charles P. 
Drumm; superintendent, B. H. Anglin. 

Consumers Brewing Co., Providence, R. I.: President, 
Daniel J. Sullivan; vice-president, Paul Castiglioni; trea- 
surer, Richard Schindler; secretary, John Hanley; general 
manager, Nathaniel S. Church; brewmaster, George J. 
Gracie. 

Elk Brewing Co., Kittanning, Pa.: President and gen- 
eral manager, H. H. Weylman; vice-president, J. B. Coo- 
gon; secretary and treasurer, H. E. Moesta; brewmaster, 
John Borger. 


Fergus Brewing Co., Fergus Falls, Minn.: Brewmaster, 


John Schuele. 

Fresno Brewing Co., Inc., Fresno, Cal.: Superintendent, 
S. B. Heiberg; brewmaster, Hans Stoeckl. 

German-American Brewing Co., Buffalo, N. Y.: Presi- 
dent, John F. Nagel; vice-president and secretary, Ernest 
Muelhauser; treasurer, Carl J. Weideman; superintendent 
and brewmaster, Charles W. Lappe. 

Goebel Brewing Co., Detroit, Mich.: President and gen- 
eral manager, August Goebel, Jr.; vice-president, Theo. P. 
Goebel; treasurer, Fred W. Brede; secretary, Jules A. Mar- 
tin; additional directors, Fritz Goebel and Ralph Phelps, Jr.; 
brewmaster, August Nessler. 

Haberle-Crystal Spring Brewing Co., Syracuse, N. Y.: 
President, Charles Schwarz, succeeding the late Frank B. 
Haberle; vice-president, Frank C. Biehler. 

Hull Brewing Co., New Haven, Conn.: President, Michael 
F. McGann; vice-president, general manager and brew- 
master, Edward J. Grandjean; treasurer, George Jacobs; 
secretary, Michael M. McGreal. 

J. Chr. G. Hupfel Brewing Co., New York: President, 
J. Chr. G. Hupfel; vice-president, Anton C. G. Hupfel; 


Results of Annual Elections. 


treasurer, Adolph G. Hupfel; secretary, Chris. G. Hupfel. 
The brewmaster is Andrew Denner. 

Independent Breweries Co., St. Louis: Brewmaster for 
the Columbia Brewery, Bernhardt Poelhuis, formerly with 
the Kittanning Brewing Co., Kittanning, Pa. 

Keystone Brewing Co., Dunmore, Pa.: Treasurer, man- 
ager and majority stockholder, R. C. Wills; other members 
of the board of directors, E. G. Wills, Jos. J. Wills, F. P. 
Butler (also secretary) and John J. Cannon. 

Ladish-Stoppenbach Co., Maltsters, Milwaukee: Manager 
of Juneau Elevator, Mayor H. F. Binte, of Juneau, succes- 
sor to Ernst Werblow, resigned. 

George J. Meyer Malting Co., Buffalo, N. Y.: Presi- 
dent and treasurer, George J. Meyer; first vice-president 
and superintendent, George H. Meyer; second vice-presi- 
dent, Leo P. Meyer; secretary, Eugene J. Meyer; additional 
directors, M. J. Meyer and M. M. Frauenheim. 

Lexington Brewing Co., Lexington, Ky.: President, trea- 
surer and general manager, John Gund; secretary, K. E. 
Gund ; superintendent and brewmaster, Theodore Lossig. 

Leonhard Michel Brewing Co., Brooklyn, N. Y.: Presi- 
dent, superintendent and brewmaster, Leonhard Michel; 
vice-president and general manager, Charles Doll. 

Milwaukee Brewery Co., Milwaukee: President, trea- 
surer and general manager, Gustav Becherer; vice-presi- 
dent, G. G. Gehrz; secretary, Herman Fehr; brewmaster, 
Gunther Schmidt. 

Muessel Brewing Co., South Bend, Ind.: Brewmaster, 
Zdenek Sobotka, formerly with the Pilsener Brewing Co., 
Cleveland, Ohio, successor to Joseph Nusshart. 

National Brewing Co., Steelton, Pa.: President, John 
Matta; vice-president, Dr. Bayart T. Dickinson; secretary- 
treasurer, Leon Engel; additional director, Jos. Feucht- 
wanger. The brewmaster is T. F. Healey. 

Oakland Brewing & Malting Co., Oakland, Cal.: Super- 
intendent and brewmaster, J. Henry Beckman, formerly with 
the Independent Brewing Co., Seattle, Wash., succeeding 
Arthur Dolenz. 

O’Brien Brewing & Malting Co., Dawson, Alaska: Brew- 
master, J. A. Eckhardt, late with the National Brewing Co., 
San Francisco, Cal. 

Pennsylvania Central Brewing Co., Scranton, Pa.: Presi- 
dent, A. J. Casey; vice-presidents, William Kelly and Harry 
W. Jacobs; secretary-treasurer, W. G. Harding; additional 
directors, P. J. Casey, J. George Hufnagel, Philip Robinson, 
E. J. Rutledge, H. W. Reichard, and W. G. Harding. 

Piqua Malt Co., Piqua, Ohio: President and treasurer, 
Louis Hehman; vice-president, J. G. Schmidlapp; secretary, 
J. F. Hubbard; superintendent, A. J. Eliel; additional direc- 
tors, Henry Flesh and W. W. Schmidlapp. 

Quandt Brewing Co., Troy, N. Y.: President, George 
Bolton; vice-president, Joseph Bolton, Jr.; treasurer, Wil- 
liam Bolton; secretary and general manager, Thomas Mc- 
Cochrane. The brewmaster is William Hammer. 

Reedsburg Brewing Co., Reedsburg, Wis.: President, A. 
Fuhrmann; vice- president, William Fuhrmann; secretary- 
treasurer, manager and brewmaster, Otto Fuhrmann. 

IF. A. Rieker Brewing Co., Lancaster, Pa.: President, 
Harry A. Rieker; treasurer, Frank J. Rieker; secretary, 
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Charles A. Rieker; superintendent and brewmaster, Theo- 
bald Schlegel; additional director, Anna Rieker-Vogel. 

Silver Spring Brewery, Ltd., Victoria, B. C., Canada: 
President and general manager, Harry Maynard; secretary, 
L. Cumberbatch; brewmaster, A. Brachart. 

South Side Brewing Co., Chicago: President and general 
manager, Frank J. Hinkamp; vice-president, Frank P. 
Decker; secretary and treasurer, Frank C. McNicholas ; 
brewmaster, Charles Scholl. 

Star Brewing Co., Lomira, Wis.: President, Albert Sterr ; 
vice-president, Ed. Sterr; secretary-treasurer, August Sterr ; 
general manager, Rudolph Sterr; brewmaster, William G. 
Jung. 

St. Louis Brewing Association, St. Louis: President, 
Henry Nicolaus; first vice-president, Frank J. Foster; 
second vice-president, Robert Bethmann; secretary and 
treasurer, C. Norman Jones; additional directors, W. A. 
Haren and H. E. Wuertenbaecher. 

Tiffin Brewing Co., Tiffin, Ohio: President, Philip 
Grummel; general manager, Albert Grummel; brewmaster, 
Michael Erhart. 

Tivoli-Union Brewing Co., Denver, Colo.: President and 
treasurer, John Good; vice-president, J. E. Good; secretary 
and general manager, William Burghardt; superintendent, 
Carl J. Bercher. 

Union Brewing Co., Sharon, Pa.: President, T. S. Patch; 
vice-president, John Wilson; secretary, W. H. Cohn; 
treasurer, Harry Orchard; general manager, Patrick Wil- 
son; additional director, Felix Weil. 

Victoria-Phoenix Brewing Co,., Ltd., Victoria, British 
Columbia, Canada: Assistant brewmaster, Otto Bjerre- 
gaard. 

Washington Brewery Co., Ltd., Washington, D. C.: 
President Henry F. Woodard; vice-president, Charles 
Owen Haines; treasurer and general manager, Harry Wil- 
liams; secretary, Sigmund Erlich. The brewmaster is John 
Kirschensteiner. 

Weisbrod & Hess Brewing Co., Inc., Philadelphia: Presi- 
dent, George Weisbrod, Jr.; vice-president and treasurer, 
John H. Ragatz, Jr.; secretary and general manager, William 
F. Fiedler; brewmaster, Louis Winter, Sr. 

York Brewing Co., York, Pa,: Secretary, Frederick 
Hetzel; general manager, Charles V. Hetzel; brewmaster, 
William P. Moeller. 


BriTIsH-AMERICAN Breweries. The Frank Jones Brew- 
ing Co., Ltd., Portsmouth, N. H., report that in the fiscal 
year 1916-1917 they had a debit balance of £21,566 to be 
carried forward. The sales show a small increase, but 
owing to the abnormally high prices prevailing for brewing 
materials and commodities generally, the cost of manufac- 
ture has largely increased. So far it has not been found 
practicable to advance the price of the ales. The bottling 
department again shows increasing sales. The debenture- 
holders have agreed to the postponement of their interest 
which was due on September 1 last and also that for the 
half-year which will be due on March 1 next. 


Sa as at a a 

—The Leisen & Henes and Menominee River Brewing 
companies, both of Menominee, Mich, have pooled their 
issues and will operate their new plant at Marinette, Wis., 
until Michigan shall have repealed its foolish Prohibition 
law. 

—The Galveston Brewing Co., Galveston, Texas., have 
awarded prices to 130 contestants, out of 5,000, who sub- 
mitted a name for the company’s new “soft drink,” the 
winners having proposed “Galvo,’ which was accepted by 
the company. 
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Edward M. Burghard, one of the grandsons of George 
Ehret, New York, to-day marries Miss Vivienne Kranich, 
daughter of the manufacturer of pianos, Fred. Kranich, also 
of New York. The ceremony will be performed at St. 
Patrick’s Cathedral, by Monsignore Bruder and the wed- 
ding dinner takes place at the Hotel Biltmore. 


Herman Cron, superintendent of Goenner & Company’s 
City Brewery, Johnstown, Pa., joined the ranks of the bene- 
dicts when, on September 15th, last, he became the happy 
groom of pretty Gretchen Gans, at Stapleton, Staten Island, 
New York. 


Benjamin Dawson, president of Dawson & Son, brewers 
at New Bedford, Mass., and his wife, have announced the 
marriage of their daughter, Grace Dawson, to William J. 
Morrissey, a talented and popular musician and concert 
manager. 


Katherine Ebling, widow of the late Philip Ebling, 
founder of Ebling Brewing Co., New York, celebrated her 
eighty-fourth birthday anniversary October 10th, receiving 
the congratulations and many charming gifts testifying to 
the love and esteem in which the kind lady is held by her 
relatives and numerous friends. 


Adolph Faehnle, who was brewmaster of the Paducah 
Brewery Co., Paducah, Ky., for a number of years, is now 
connected with A. Gusmer, Inc., 211 East Ninety-fourth 
Street, New York, Mammuth Products, safeguards against 
infection, as their traveling representative. 


Christian W. Feigenspan, the newly elected president of 
the United States Brewers’ Association, was born into the 
trade, his father being the founder of the brewery in New- 
ark, N. J., bearing his name. Mr. Feigenspan is a recog- 
nized authority on brewing and as a business man and finan- 
cial expert his fame extends throughout this country. In 
the United States Brewers’ Association he has served for 
many years as a member and officer; to its Board of Trus- 
tees he was appointed eight years ago. 


Julia Groh, widow of the late Michael Groh, of M. Groh’s 
Sons, Inc., former brewers, New York, celebrated her 
eighty-first birthday October Ist, being the recipient of the 
good wishes and tokens of love and admiration of her nu- 
merous children, grandchildren, great-grandchildren and 
friends. 


William Hoffmann, president and treasurer of the Jacob 
Hoffmann Brewing Co., New York, and his beloved and 
charming wife celebrated the thirty-sixth anniversary of 
their wedding, October 11th, congratulated by their relatives 
and friends of whom there are very many, here and through- 
out this country. 


Jacob Loewer, president of the Val. Loewer’s Gambrinus 
Brewery Co., New York, and his charming wife, have an- 
nounced the marriage of their lovely daughter, Miss 
Amy Caroline Loewer, to Mr. Francis Draz, the wedding 
having taken place October 11th, at the Ritz-Carlton 
where the Rev. Dr. J. B. Remensnyder performed the 
ceremony in the presence of a few relatives and friends. 
Miss Vera K. Loewer was her sister’s maid of honor and 
only attendant, and Edwin W. Cassabeer acted as best man. 
A breakfast followed the ceremony. 


James R. Nicholson, president of the Harvard Brewing 
Co., Lowell, Mass., and chairman of the Advisory Commit- 
tee of the United State Brewers’ Association, who enlisted 
in the Massachusetts Militia as a member of the Motor 
Company, has been promoted to a Captaincy, and he expects 
to be in France within a short time. 
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George G. Schaefer, president of the Hinckel Brewery 
Co., Albany, N. Y., and his esteemed wife, announce the 
marriage of their daughter, Anna Amelia, to Arthur C. 
Knolhoff, of East Orange, N. J. The ceremony was per- 
formed in St. James Lutheran Church, Madison Avenue 
and 73d St., New York, October 17th, the Rev. Dr. J. B. 
Remensnyder officiating. The happy young couple are now 
on their honeymoon tour. 

Rudolph J. Schaefer, president of the F. & M. Schaefer 
Brewing Co., New York, and his amiable wife, who was 
Frederica Vilette Beck, when she married Mr. Schaefer, 
celebrated the twenty-seventh anniversary of their wedding 
on Monday, October 15th. 

Louis W. Schimmel, president of the Tivoli Brewing 
Co., Detroit, Mich., has been elected a director of the 
American State Bank of Detroit. 

Maximilian Toch, manufacturer of brewers’ pitch and 
other similar material, 320 Fifth Avenue, New York, has 
been appointed an adviser to the government on camouflage, 
and he is now assisting in recruiting the First Camouflage 
Corps for the U. S. Army. Mr. Toch, who is also a member 
of the American Society of Brewing Technology, says: “In 
the camouflage arm of the service one enlists into mystery. 
What you will do, how you will be trained, what will you 
work. with, will be kept absolutely dark. The only thing 
you will know is that you will see service early.” 

Hon. Charles J. Vopicka, one of the founders of the Atlas 
Brewing Co., Chicago, and its president until he was ap- 
pointed minister of the United States to the Balkan coun- 
tries, was recently at the front in Roumania, where he spoke 
to about 70,000 Roumanian and Russian soldiers, who 
enthusiastically applauded him when he expressed his firm 
conviction that they would continue to fight until victory 
perched on their banners. 

Frank Yoerg, president of the Yoerg Bréwing Co., St. 
Paul, Minn., and Miss Anna Marie Brache, also of St. Paul, 
were maried September Ist, and they went on an extended 
wedding tour through a number of States. 


3 ie 


ToraLty UNNEcEssARY. “To say that prohibition is dic- 
tated by the exigencies of the time is to state an untruth. 
As a war measure a certain economy in the production and 
consumption of liquor may be necessary. But total prohibi- 
tion is totally unnecessary.”—(“The Modern View.”) 

ORDAINED BY THE Master. “The Master whom I serve 
made drink and offered to others—fermented wine. He 
ordained its use in the most solemn sacrament of the church. 
. . . His practice, His injunction and His example are en- 
tirely satisfactory to me personally.”—(Rev. Dr. Cyrus 
Townsend Brady.) 

“COMPARE PROHIBITION’S MorAL INFLUENCE WITH REAL 
TEMPERANCE. Prohibition in America for a decade or so 
had strong and possibly sincere advocates. Lately the idea 
has occupied the mind of our statesmen to the exclusion of 
almost any other thoughts. It has divided our politicians 
into two separate camps. It has become almost the main 
national issue, taking precedence to pressing and important 
foreign and internal questions, but what a crop of statesmen 
has it produced? How do they measure with the wine-in- 
dulging founders of this republic? How do they compare 
with their predecessors of 20 or 30 years ago, when wine 
was not banished from our official tables, and when our men 
of war could be presented with a punch bowl and when our 
young manly naval officers were supposed to be self-reliant 
enough to safely navigate a ship, whose provision list in- 
cluded something stronger than pop soda, sweet chocolate 
and chewing gum.”—(Paul Masson.) 


Among the Brewmasters. 


Master BreWERS’ ASSOCIATION OF THE UNITED STATES. 
The financial secretary of the Master Brewers’ Association 
of the United States, Marcus C. Maegerlein, states in his 
annual report that the Association has now 708 active mem- 
bers, four honorary presidents and twenty-five honorary 
members. The receipts during the fiscal year 1916-1917 
ageregated $7,948.33, including $153.83 for interest. From 
Treasurer Louis Suess’s report it appears that the year’s 
expenditures amounted to $9,691.14, leaving in the treasury, 
September 15th, 1917, a total of $9,643.81. . 

At the regular meeting of the Technical Committee, 
attended by National President Robert Weigel, Otto Miten- 
zwey, Chairman; Paul Glaesel, Garret Noyes, Ernest Uhl- 
man and Henry O. Sturm, Secretary, the subject of pro- 
ducing “near beers” was discussed, considering in particular 
the peculiar action during checking and holding of fer- 
mentation by cooling coils and the influence of rubber hose 
on a dealcoholized product. It has been shown that through 
the intense cold used to hold a checked fermentation 
product the gravity increased at a brewery to .4 of one per 
cent. Balling. Investigation proved that ice forming on the 
cooling coils withdrew the water, consequently a denser 
liquid was left. 

This condition may also account for an increase in 
alcohol content in this class of goods, although held at 
freezing and lower, so that at times an apparent continued 
fermentation was really a freezing of the water, causing 
increased alcohol content. In the dealcoholized product a 
change of taste was noted when run through rubber hose, 
whereas when run through a pipe line no change occurred. 
Members, who have had similar experience, were requested 
to communicate them to the committee. 


District Meetings. 

Albany. Henry E. Kayan, brewmaster for the Hedrick 
Brewing Co., Albany, N. Y., has been admitted to member- 
ship in the National Association by the Albany District. 
There was an interesting discussion on the value of “Mam- 
mut,’ Par-a-Lac and varnish, also on the new bung bushes. 

Buffalo. The Buffalo District has admitted to member- 
ship, Eric Wollesen, brewmaster of the O’Keefe Brewery 
Co., Ltd., Toronto, Ont., Canada. 

Chicago. Chicago District has made the following nomi- 
nations for officers: President, Emanuel Guehring; vice- 
president, Wm. Eisenbeiss and A. Cifka; secretary, George 
Frank; treasurer, Arthur Ernst and Marcus Maegerlein. 

Detroit. Colleague Fritz Goebel, who has retired from 
the trade, has been granted a withdrawal card by the Detroit 
District. 

New York. The New York District has granted a with- 
drawal card to Fred Frank, who has not been connected 
with the trade for more than one year. The subject of 
producing “Imitation Beers” has been discussed at some 
length. 

At the regular monthly meeting held Saturday, October 
13th, Honorary President Leonh. Michel presided. A re- 
quest by the United States Food Administration for per- 
mission to address the members on this subject, was favor- 
ably acted upon and for this purpose a special meeting 
called for Saturday, October 27th. There were no ob- 
jections to the admission to membership of Colleagues 
Henry E. Kayan and Eric Wollesen. Colleague Hubert 
Rieck then lectured on “Leuconostoc Disseliens,”’ a ferment 
which has the property of splitting sugar into carbonic acid 
gas and dextranose, without the formation of alcohol, so 


November Ist, 1917. 


that it may possibly be used in manufacturing temperance 
beers. The unusual subject aroused great interest and 
Colleagues Robitschek and Kayan promised to investigate 
it and submit the result of their work at some future meet- 
ing. The chairman extended the thanks of the members 
to Colleague Rieck for his efforts in their behalf, so also 
to those taking part in the discussion. 
Joun Koenic, Jr., Secretary. 


Philadelphia. The members of the Philadelphia District 
have discussed these questions: “Owing to the high price 
of grits, would it be advisable to brew all malt beer?” and 
“How would such a beer take in the American market?” 
It is the opinion of this district that, owing to the demands 
made upon the keeping qualities, brilliancy, chill-proofness 
of American bottling beers, it would not be advisable to 
brew an all malt beer. 

Pittsburgh. Wendelin Bender has been suspended by the 
Pittsburgh District for non-payment of dues and to Jacob 
Ludwig a withdrawal card has been granted. Honorary 
member John Seiferth has reported that the public in 
Michigan was awaiting the “dry wave” patiently and in the 
meantime tried to get acquainted with a taste of the so- 
called “Near Beers” or other “Soft Drinks.” A debate as to 
the possible conditions in Michigan followed Mr. Seiferth’s 
report. : 

ot oo eee 
South America as a Market for United States Brewery 
Products. 


By ALFRED THoMAS Marks. 


Method of Entering the Market—First Steps to Take— 
Selecting the Distributor.—The success of a venture in en- 
tering the export trade with Latin America depends so 
much upon the preliminary steps that the American brewer 
should look ino the subject from every angle, and start 
right, so that there will be no need to retrace his steps and 
make another start. 

In view of this fact, the question of what method is most 
advisable for entering the South American field is of prime 
importance. 

A considerable part of the exporting business of our 
American brewers has been and is being done through the 
export commission houses in New York, which are pri- 
marily the agents of foreign buyers, filling orders that are 
sent in, and charging a certain commission for the service. 
The business they do ranges from that of the simple buy- 
ing agent to that of a mercantile house with branches in 
various countries of the world. Sometimes a house acts 
as representative of a single large foreign concern. The 
big advantage in dealing with them is that the manufac- 
turer avoids all trouble in regard to credits, shipping de- 
tails, claims, etc., and receives his money promptly. For 
the manufacturer who is just entering the foreign trade, 
or who regards his export business as merely incidental, 
this is probably the best method to follow in entering the 
South American field. But exporters of brewery products 
who wish to build up a foreign business of their own will 
find it most advantageous, after their lines are fairly intro- 
duced, to establish direct connections with the market. 

For accomplishing this object the whole testimony of 
investigators is to the effect that it is almost imperative 
for the firm to come into as close personal relations to the 
market as its means will allow. Most of the attempts to 
secure South American business made heretofore have con- 
sisted simply in sending a letter or printed matter (usually 
in English) to a list of names obtained from consuls or 
directories—and, strange to say, this is still being done By 
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some of our American brewers. 
mere waste of postage. 

The most desirable of all methods, of course, is to estab- 
lish a branch house in each important center, with a man- 
ager and a staff of employees. The firm’s representative 
could thus watch the market closely, observe foreign com- 
petition, and form close associations with the buyers. This 
is the method adopted by many large concerns in America 
in other lines. But the plan involves a heavy expense, and 
is almost out of the question for the average brewery prod- 
ucts exporter. Alternative plans are the working of the 
market through traveling salesmen, as at home; the secur- 
ing of resident agencies (known as “distributors”), houses 
already established in the trade and willing to take on a 
foreign line; and the working of the market through sales- 
men, agency or branch houses in combination with other 
exporters in non-competing lines. 

The first of these plans has been and is being tried by a 
considerable number of firms with varying degrees of suc- 
cess, and the traveling salesman from the United States is 
becoming a more and more familiar figure in the trade 
centers. 

It should be remembered that it is difficult for a new 
salesman unacquainted with dealers to make much show- 
ing on his first trip; and when, in addition to this, he is 
hampered with a lack of knowledge of the language sales 
are almost out of the question. 

“Traveling men carrying a number of related lines, and 
representing a number of different firms, often go to Latin 
America either singly or in parties, each house guarantee- 
ing part of their expenses and paying a commission on 
sales. Of course, this would only be necessary or advisable 
until the goods are known in these markets, when the orders 
would come of themselves. 

The day of the specialist has not yet arrived in South 
America, and the American brewer, for instance, who 
wants to find a wholesaler of brewery products in Latin 
America carrying that line alone would be disappointed. 
In Montevideo, Uruguay, for example, is a large, well es- 
tablished and prosperous concern where bathtubs, bottled 
beer, ales, coffins, auto tires, fruit-spraying machines and 
probably fifty other articles are for sale. Most of these 
distributors have been in business for a great many years, 
and know the likes and dislikes of the retailers as well as 
the buying public, and therefore rarely accept an agency 
which will not prove a success. Some of these lines have 
so many lines that it is not always wise to force them to 
accept new ones. But new distributors are constantly 
springing up, many of them under the management of 
former employés of the old-established firms, and these 
are quite often preferable, as they can devote more time 
and energy to their fewer clients. 

The selection of agencies, however, is a matter requiring 
some care and should not be done through strangers or 
merely by correspondence, without investigating their trust- 
worthiness. American brewers have in a number of in- 
stances, with which the writer is familiar, entrusted their 
business to agencies with an inclination to push German 
and English products, and which naturally did not push the 
American line, and would not do so unless there were spe- 
cial inducements. There is always the danger that they 
will favor a competing article on which profits may. be 
greater—that is, of course, should they represent more 
than one house in the same line. 

The giving of sole agencies is advised against in coun- 
tries like Venezuela and Colombia, where communications 
are difficult, and where a buyer in one part of the country 


This is nearly always a 
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may find it inconvenient to have his goods sent through a 
distant firm in another part. It is better in such cases to 
grant a general agency to one firm covering the country, 
and to induce it to send men and advertising matter to all 
districts, giving it a commission on all business obtained 
from the country, but shipping direct to buyers in the out- 
lying sections. 


As a matter of fact, and as experience over and over - 


has shown, the whole question of agencies is of such im- 
portance, and the success or failure of an export venture 
depends so much on getting the right kind of representa- 
tives, that it is highly advisable, where possible, for the 
export manager or head of the American firm to make a 
trip through South America, observing conditions for him- 
self, and personally selecting houses to push his goods. 


One thing our brewery products exporters should keep 
in mind is that they cannot depend on selling organizations 
less efficient than those through which they market their 
products in the United States. Effective selling organiza- 
tions must be established, and if it is not possible to obtain 
them through agencies now established in Latin America, 
American exporters must have their own branches, with 
facilities for developing far-reaching and effective organ- 
izations for properly marketing their goods. Trade that 
is thus obtained will be actually earned in competition with 
European manufacturers, who are now and have long been 
using these methods to sell their goods. A large share of 
the trade now held by American exporters is held in spite 
of European competition, and notwithstanding effective or- 
ganizations marketing German, English and other Eu- 
ropean products. 


Some Points Worth Remembering.—In planning trips to 
South America it should be borne in mind, first, that the 
seasons there are the reverse of those in North America, 
our mid-winter corresponding with mid-summer in South 
America. Secondly, climatic conditions correspond almost 
identically with those in North America, considering points 
equi-distant from the equator. Mid-winter in Rio de 
Janeiro, Brazil, for instance, is almost identical with that in 
Atlanta, Ga., which latter city is about as far north of the 
equator as Rio is south of it. 


Postal regulations in all Latin American countries are 
very strict, and a person receiving mail with insufficient 
postage has to pay double the amount due, which amounts 
quite often to twenty or thirty cents in their money. 
American firms —especially those not versed in export 
business—leave the question of postage on foreign letters 
usually to the office boy, with the result that quite often a 
merchant receives a letter for which he has to pay quite a 
heavy fine, and finds that it is in a language which he does 
not understand and frequently crammed full of talk that 
does not interest him. Do you blame him for getting mad? 


European merchants, in quoting prices on goods, will 
either quote f. o. b. Hamburg, f. o. b. Antwerp, f. o. b. 
London, or some other European port, or f. o. b. steamer 
of the foreign merchant’s port of entry, as they realize that 
it is impossible for a man in the interior of South America 
to find out the cost of freight of an article from the factory 
to the port, especially as they do not know the weight and 
dimensions. Quoting f. 0. b. some inland point in the 
United States means almost invariably the loss of a sale. 
It is merely a question of a few minutes time to find out 
the exact cost of a shipment from the inland point to New 
York or other seaport, but it is an absolute impossibility 
for the South American merchant to secure this informa- 
tion. 


The New War Tax on Beer. 


The new Act to provide revenue to defray war expenses, 
House Bill 4280, of the 65th Congress, provides as follows: 

“Sec. 307. That on and after the passage of this Act there 
shall be levied and collected on all beer, lager beer, ale, porter 
and other similar fermented liquor, containing one-half per 
centum or more of alcohol, brewed or manufactured and 
sold, or stored in warehouse, or removed for consumption 
or sale, within the United States, by whatever name such 
liquors may be called, in addition to the tax now imposed 
by law, a tax of $1.50 for every barrel containing not more 
than thirty-one gallons, and at a like rate for any other 
quantity or for the fractional parts of a barrel authorized 
and defined by law. 

“Sec. 308. That from and after the passage of this Act 
taxable fermented liquors may be conveyed without pay- 
ment of tax from the brewery premises where produced to a 
continguous industrial distillery of either class established 
under the Act of October third, nineteen hundred and thir- 
teen, to be used as distilling material, and the residue from 
such distillation, containing less than one-half of one per 
centum of alcohol by volume, which is to be used in making 
beverages, may be manipulated by cooling, flavoring, car- 
bonating, settling, and filtering on the distillery premises or 
elsewhere. 

“The removal of the taxable fermented liquor from the 
brewery to the distillery and the operation of the distillery 
and removal of the residue therefrom shall be under the 
supervision of such officer or officers as the Commissioner 
of Internal Revenue shall deem proper, and the Commis- 
sioner of Internal Revenue, with the approval of the Secre- 
tary of the Treasury, is hereby authorized to make such 
regulations from time to time as may be necessary to give 
force and effect to this section and to safeguard the revenue.” 
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Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
Vly cere 6,889,293". 6,013,926 =see 875,367 
August 7 AS71032. 620,243,990 fee ee 863,142 
Ota] erates 14,026,425." 12,287,016. eee 1,738,509 
Net decrease for the first two months of the fiscal 
year 19/1918 evi le ee a 1,738,509 
aa  g ee 


Foreign Trade Opportunities. 

Additional details relating to Foreign Trade Opportunities may 
be obtained upon application to the Bureau of Foreign and Domestic 
Commerce, Washington, D. C., or at the branch offices of the Bu- 
reau, 315 Customhouse, New York, N. Y., 629 Federal Building, 
Chicago, Ill., Association of Commerce Building, New Orleans, La., 
and 310 Customhouse, San Francisco, Cal. Apply for address in 
letter form, giving file numbers. 


25461.—A commission merchant in Spain wishes to secure 
an agency for the sale of refrigerating machinery. Corre- 
spondence should be in Spanish. References. 

25485.—A man in Canada desires to purchase or secure 
an agency for the sale of near beer, or any other beverage 
taking the place of alcoholic liquors in the oe States. 
Cash will be paid. Reference. 

25520.—A company in Portugal desires to secure an 
agency for the sale of malt for beverages. Quotations may 
be made f. 0. b. New York. 
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Statement of the Ownership, Management, etc. 


Required by the Act of Congress of August 24, 1912, of 
THE Brewers’ JouRNAL, published monthly at New York, 
N. Y., for October 1, 1917. 


State of New York, County of New York, s.s. 


Before me, a Notary Public in and for the State and 
County aforesaid, personally appeared Edward Bold, who, 
having been duly sworn according to law, deposes and says 
that he is the Business Manager of “THE Brewers’ JouR- 
NAL,” and that the following is, to the best of his knowl- 
edge and belief, a true statement of the ownership, manage- 
ment, etc., of the aforesaid publication for the date shown 
in the above caption, required by the Act of August 24, 
1912, embodied in Section 443, Postal Laws and Regula- 
tions, to wit: 

1. That the names and addresses of the publisher, editor, 
managing editor, and business manager are: 

Publisher, THE Brewers’ Journal, INc., 
Street, New York, N. Y. 

Editor, THzo. F. Cuno, 1 Hudson Street, New York, N.Y. 

Managing Editor, Epwarp Botp, 1 Hudson Street, New 
York N.Y. 

Business Manager, Epwarp Botp, 1 Hudson Street, New 
York, N. Y. 

2. That the owners are: THE BREWERS’ JOURNAL, INC. 


Stockholders, holding 1 per cent. or more of the total 
amount of stock: Fred J. Alley, 80 Arch Street, Boston, 
Mass.; Edward Bold, 1 Hudson Street, New York, N. Y.; 
Fred Briickbauer, 911 8th Avenue, Brooklyn, N. Y.; August 
A. Busch, Trustee, 9th and Pestalozzi Streets, St. Louis, 
Mo.; Mrs. Elizabeth B. F. Cherouny, 21 Vandewater Street, 
New York, N. Y.; George Ehret, 217 E. g2nd Street, New 
York, N. Y.; Estate of August Finck, 324 West 39th Street, 
New York, N. Y.; Estate of Wm. L. Flanagan, 262 1oth 
Avenue, New York, N. Y.; David Gerber, 32 Broadway, 
New York, N. Y.; Isaac Goldmann, 80 Lafayette Street, 
New York, N. Y.; Adolf G. Hupfel, 161st Street and St. 
Ann’s Avenue, New York, N. Y.; Wm. H. Kurtz, 524 toth 
Street, Brooklyn, N. Y.; Estate of Henry Lindenmeyr, 
Bleecker and Mott Streets, New York, N. Y.; Lion Brew- 
ery of N. Y. City, 108th Street and Columbus Avenue, New 
York, N. Y.; Henry Osborne O’Hagan, 34 Old Broad 
Street, London, England; Fred Oppermann, Jr., Brewing 
Co., 332 East 45th Street, New York, N. Y.; Jacob Rup- 
pert, 1639 Third Ave., New York, N. Y.; David W. Tovey, 
240 Riverside Drive, New York, N. Y.; Samuel Unter- 
myer, 120 Broadway, New York, N. Y.; Edward W. Voigt, 
213 Grand River Avenue, Detroit, Mich.; C. M. Warner, 
124 Front Street, New York, N. Y.; Josephine Weil, 317 
East 156th Street, New York, N. Y.; E. G. W. Woerz, 
291 West 10th Street, New York, N. Y. . 


3. That the known bondholders, mortgagees, and other 
security holders owning or holding 1 per cent. or more of 
total amount of bonds, mortgages, or other securities are: 
None. 

4. That the two paragraphs next above, giving the names 
of the owners, stockholders, and security holders, if any, 
contain not only the list of stockholders and security holders 
as they appear upon the books of the company, but also, 
in cases where the stockholder or security holder appears 
upon the books of the company as trustee or in any other 
fiduciary relation, the name of the person or corporation for 
whom such trustee is acting, is given; also that the said 
two paragraphs contain statements embracing affiant’s full 
knowledge and belief as to the circumstances and condi- 
tions under which stockholders and security holders who 


1 Hudson 


do not appear upon the books of the company as trustees, 
hold stock and securities in a capacity other than that of 
a bona fide owner; and this affiant has no reason to believe 
that any other person, association, or corporation has any 
interest direct or indirect in the said stock, bonds, or other 
securities than as so stated by him. 
Epwarp Botp (Business Manager). 

Sworn to and subscribed before me this Ist day of Octo- 

ber, 1917. 
H1IERoNYMus BreunicH, Notary Public, Bronx Co. 

Certificate filed in New York Co. 

My commission expires March 31st, Ig19. 


Obituary. 

Henry Hesterberg, one of the directors of the Central 
Brewing Co., New York, died at his late home, 779 Flatbush 
Avenue, Brooklyn, N. Y., September 26th, after having been 
ill but two weeks. He was prominent in the commercial, 
financial and political affairs of New York and Brooklyn, 
and at one time efficiently served the people of Kings County 
as their Sheriff, having also held office as Highway Commis- 
sioner and as Town Clerk for Flatbush. Mr. Hesterberg 
was born in the town of Zeven, Hanover, October 11th, 
1857, and came to the United States in his boyhood, work- 
ing himself up in this country from the foot of the ladder. 

John Schuler, for more than thirty-five years connected 
with the Central Consumers’ Co., Louisville, Ky., and also 
formerly a stockholder and director in the defunct Schaefer 
& Meyer brewery of Louisville, died in that city September 
15th, after a lingering illness. He is survived by his widow, 
and a son, Louis Schuler. 

Simon Seibert, general manager of the Magnus Beck 
Brewing Co., Buffalo, N. Y., died there October 18th, from 
a stroke of paralysis, aged 60 years. He was born in 
Buffalo and for more than 20 years he was a leading citizen 
in the commercial, political and social circles of his native 
city, having served it in several important public offices. 

Ira R. Steiner, late secretary-treasurer of the Atlanta 
Brewing & Ice Co., Atlanta, Ga., died suddenly from heart 
disease, September 25th. He was born in Dadeville, Ala., 
July 4th, 1874, and was connected with the Atlanta Brewing 
& Ice Co. for many years. 

Gertrude Winter, wife of Michael Winter, head of the 
Orange Brewery, Orange, N. J., died there October 24th, 
aged 61, survived by her husband, six daughters and one 
son. 


Deaths in Foreign Countries. 

Lieut. John A. Barrett, brewer for Morgan’s Brewery 
Co., Ltd., Norwich, England; killed in action; aged 36. 

Capt. H. Callear, only son of H. H. Callear, head brewer 
to Watkins, Jameson, Pinn & Co., Dublin, Ireland; killed in 
action. 

James Cunningham, brewer, Owen street, Winwick road, 
Warrington, England. 

Private John Hutton, a member of the Operative Brewers’ 
Guild, London, England; killed in action. 

Lieut. Robert Hutton, son of Robert Hutton, general 
manager of Peter Walker & Son, Ltd., and formerly brewer 
for S. Alsopp & Sons, Ltd., Burton-on-Trent; killed in 
action. 

Joseph Thackrah, former general manager and secretary 
of the Springwell Brewery Co, Ltd., Heckmondwike, York- 
shire, England; aged 68. 

Thomas W. Thorpe, son of the late Thomas W. Thorpe, 
proprietor of the Eagle Brewery, Wilde Bargate, Boston, 
England; aged 60. 
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Brewers ‘“‘Doing Their Bit.”’ 


The Second Liberty Loan has again been eagerly and 
liberally subscribed by the brewers, maltsters and the men 
engaged in the auxiliary trades of the brewing industry in 
the United States. We do not know of a brewery the name 
of which does not appear upon the large lists of patriotic 
subscribers to this second loan. 

Among the brewers and breweries subscribing large 
amounts we note: 

Brewers’ and auxiliary trades in New York City, 
$5,954,350. 

Brewery employés in New York City, over $1,000,000. 

August A. Busch, President of the Anheuser-Busch 
Brewing Association, St. Louis, $1,000,000. 

Anheuser-Busch Brewing Association, St. Louis, Mo., 
$1,000,000. 

Jacob Ruppert, Inc., New York, $500,000. 

Joseph Schlitz Brewing Co., Milwaukee, Wis., $300,000. 

Peter Schoenhofen Brewing Co., Chicago, $250,000. 

George Ehret, New York, $350,000. 

American Malting Co., New York, $100,000. 

Corn Products Refining Co., New York, $100,000. 

S. Liebmann’s Sons’ Brewing Co., Brooklyn, N. Y., 
$100,000. 

Obermeyer & Liebmann, Brooklyn, N. Y., $50,000. 

Louis Bergdoll Brewing Co., Philadelphia, $25,000. 

San Diego Consolidated Brewing Co., San Diego, Cal., 
$5,000. 

York Manufacturing Company, York, Pa., $30,000. 

Monumental Brewing Co., Baltimore, Md., $25,000. 


In the big parades held throughout the country, October 
24th to 25th, to stimulate the purchase of Liberty Loan 
Bonds, the brewing industry and its auxiliary trades were 
magnificently represented, not only by the thousands of 
men and women who have bought Liberty Bonds, but also 
by appropriately decorated motor-trucks and horse-drawn 
brewery vehicles and floats. The big float of the Brewers’ 
Board of Trade in the New York City parade showed a 
gun of gigantic caliber and a veritable mountain of ammuni- 
tion served to the black monster by sturdy brewery workers 
clad in khaki, a statue of liberty of heroic proportion stand- 
ing on guard behind the men and their gun. 


ee 


Fires. The bottling plant of the Standard Brewing Co., 
New Orleans, La., was almost entirely consumed by fire, 
September 24th; loss, about $75,000. 

Fire in the brewhouse of the Furniture City Brewing Co., 
Grand Rapids, Mich., September 28th, caused a loss of about 
$10,000. : 

There was a fire in the John Graf Company’s weiss bee 
brewery, Milwaukee, October 5th, resulting in damage esti- 
mated at about $5,000. 

Fire in the Northwestern Malt & Grain Co.’s elevator in 
Chicago, October 4th, resulted in damage estimated at about 
$5,000. 

“THAT MISERABLE CREW AT WASHINGTON. One can have 
respect for a prohibitionist, although one may not agree 
with him. But for the miserable crew at Washington which, 
for its political ends, is prepared at this time to wreck 
$1,000,000,000 of American capital, deprive 1,000,000 
American lives of support, throw federal, state and local 
taxes on the American people to the annual tune of $350,- 
000,000 and incidentally cripple at least a dozen other Amer- 
ican businesses in the bargain—this crew, we say, is-en- 
titled to the condemnation of all right-thinking men.”— 
(Milwaukee “Free Press.’’) 


Firm Changes and New Breweries. 
(Reported by the Internal Revenue Bureau, Washington, D. C.) 


FIRM CHANGES. 


ILLino1is—Chicago............ National Beverage Co. succeeds Na- 
tional Brewing Co. 
New York—Amsterdam....... Estate of Harry F. Bowler, Anna 


K. Bowler and Harry N. Bowler, 
Admns., succeeds Harry F. Bowler. 


BREWERIES CLOSED. 


CALIFORNIA—San Diego....... Mission Brewing Co. 
ILLrinors—Freeport............ Franz Bros. Brewing Co. 

“ —West Hammond....Charles H. Mayer. 
INDIANA—JaSpefr.......-20e00 Anton Habig. 

aes NV abaSH ohc.a, eee eee Wabash Brewing Co, 
KEentTucKy—Louisville......... West Louisville Brewing Co. 
MASSACHUSETTS—Boston...... ‘Massachusetts Breweries Co. (Han- 

ley & Casey Branch). 

MinnesotA—Preston.......... August F. Knapp. 
PENNSYLVANIA—Philadelphia.. Lilla M. Zimmerman. 
Utau—Salt Lake City........ Salt Lake City Brewing Co. 
WyomMInc—Casper..........-. Casper Brewing Co. 


Tovey’s OFFICIAL BREWERS’ AND MALTSTERS’ DirEcToRY oF NortH 
AND SouTH AMERICA FOR 1917 is a complete, accurate and up-to- 
date directory of the LacER BEER AND ALE Brewers and malisters 
in the United States and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal ad- 
dresses, corrected to January 15, 1917. 

The Directory can be obtained only by subscribing to THE Brew- 
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JouRNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal Revenue, Washing- 


ton, D. C. 
—_—_—_—__+»-______. 


Our Patent Bureau. 


Selected List of Patents relating to Brewing, Malting, etc., issued by the 
United States Patent Office, Washington, D. C. 


1,241,757. Closure for bung-holes. 
Station, Ni Ye 

1,241,982. Apparatus for supplying receptacles with liquid. Lot 
A. Hufferd, Detroit, Mich. 

1,242,510. Sealing-cap for bottles. Frederick E, Andersen, Red 
Wing, Minn. 

1,242,825. Bottle-carrier and conveyer. 
Philadelphia. 

1,243,068. Process for producing carbonated beverages. 
Humphrey, Cleveland, Ohio. 

1,243,406—1,243,408. Bottle-crating mechanisms. Louis A. Haw- 
thorne, Newark, N. J., assignor to Steel Utilities, Inc., New York. 

1,243,440. Non-intoxicating fermented beverages and process of 
making the same. Carl A. Nowak, St. Louis, Mo. 


Roy H. Norton, Putnam 


Benjamin E. Linfoot, 


David 


For copies of published specifications of Foreign Patents (25 
cents each), address Messrs. Redfern & Co., 15 South Street, Fins- 
bury, London, England. 


Prepared specially for the Brewers’ JouRNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 

Specifications Published. 
1916. 
108,568. C. D. Swallow and J. A. Webb. Device for facilitating 


the pouring of liquids. 
1917. 


108,295. J. Wilson. Apparatus for measuring liquid. 
106,273. E. Nordstrom. Apparatus for making and applying caps 
to bottles and the like. 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


November Ist, 1917. 
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Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


MIZZ 


Ser. No. 97,565. The Standard Brewery, Chicago, Ill. Used since 
January 25, 1916. Filed August 22, 1916. 
Published October 2, 1917. 


Ser. No. 104,685. (Class 48. Malt Extracts and Liquors.) John 
F, Oertel Company, Louisville, Ky. Filed June 25, 1917. 

Particular description of goods.—Non-Alcoholic Beverages made 
from Barley-Malt, Cereals, and Hops and Sold at Soda-Fountains 
as Soft Drinks. 

Claims use since March 17, 1917. 


: By 


Ser. No. 104,946. St. Joseph Brewing Co., St. Joseph, Mo. Filed 
July 9, 1917. 

Particular description of goods——Non-Intoxicating Malt Bever- 
age to be Sold as a Soft Drink. 
’ Claims use since July 2, 1917. 


Ser. No. 105,836. Galveston Brewing Association, Galveston, Tex. 
Filed August 23, 1917. 

Particular description, of goods.—Non- Intoxicating Cereal 
Beverages. 

Claims use since August 13, 1917. 


SAMO 


Ser. No. 105,139. A. Schreiber Brewing Co., Buffalo, N. Y. Filed 
July 19, 1917. 

Particular description of goods—A Non-Intoxicating Cereal 
Beverage Containing a Small Percentage of Malt and Less Than 
One-Half of One Per Cent. of Alcohol. 

Claims use since about June 16, 1917. 


‘Bola’ 


Ser. No. 106,064. The Cleveland & Sandusky Brewing Company, 
Cleveland, Ohio. Filed September 5, 1917. 

Particular description of goods.—Beverages Similar to Beer, but 
with Very Slight Alcoholic Content. 

Claims use since about July 15, 1917. 


Ser. No. 106,066. The Cleveland & Sandusky Brewing Company, 
Cleveland, Ohio. Filed September 5, 1917. 

Particular description of goods.—Beer. 

Claims use since 1898. 


ub Qosa 


Ser. No. 102,726. Quinn & Nolan Beverwyck Brewing Company, 
Albany, N. Y. Filed April 4, 1917. ‘ 

Particular description of goods—Non-Intoxicating Malt or Cereal 
Beverages Containing Approximately Less Than One-Half Per 
Cent. Alcohol. 

Claims use since March 1, 1917. 


LACTONADE 


Ser. No. 104,229. Omaha Beverage Company, Omaha, Neb. Filed 
June 2, 1917. 

Particular description of goods.—A Non-Intoxicating Non-Al- 
coholic Beverage Sold as a Soft Drink. 

Claims use since May 17, 1917. 

This trade mark was transposed by the Printer in October. The 
above is as it should have been. 


Oo 


Market Review. 


OFFICE OF THE BREWERS’ JOURNAL, 
New York, October 29th, 1917. 


Barley. The Crop Reporting Board of the Bureau of Crop 
Estimates, United States Department of Agriculture, October 8th, 
estimated this year’s Barley crop to aggregate 201,659,000 bushels, 
as compared with 180,927,000 bushels estimated in December, 1916, 
an increase of 20,732,000 bushels; and the price per bushel was 
given at $1.13, against 76.5 cents October Ist, 1916. 

During the month the local market has changed but little. De- 
mand was poor. We quote: New Malting, $1.25 @ $1.30; New 
California, $1.40 @ $1.45. 

Cuicaco, October 27th: Since last month, the volume of receipts 
has lessened, the car situation being more serious, and it looks 
as if Barley shipments might run light for some time to come. 
The quality has not been running so good. While every day shows 
some offerings of very excellent Barley, there has been more black 
oat mixed on sale. The demand for this has not been at all general. 
Prices somewhat declined from a month ago. We quote: Low 
Grade Malting at $1.26 @ $1.28; Fair-to-Good, $1.29 @ $1.32; Good- 
to-Choice, $1.33 @ $1.36; Fancy, $1.37 to possibly $1.39. 

Cuicaco, October 27th: Standard Malt is quoted here at $1.38 
@ $1.40; Bottle Beer Malt, $1.43 @ $1.45; Fancy, $1.48 @ $1.52. 

Corn Goods. Quotations: Old Grits, $5.17 @ $5.20; Meal, $5.16 
@ $5.19; Flakes, $5.55; New Grits, $4.02 @ $4.05; New Meal, $4.01 
@ $4.04; Corn Sugar, $5.70; Corn Syrup, $5.64. 

Cuicaco, October 27th: Grits are quoted here at $4.80 @ $4.88; 
Meal, $4.79 @ $4.86. 

Rice. Owing to the difficulties of shipping, foreign Brewers’ 
Rice is now. unobtainable. We quote: $6.00 per 100 pounds 
delivered New York, but the goods are in very light supply and 
the crop is late. Much of Brewers’ Rice is being shipped to the 
West Indies and -South America. 

Malt. The Malt market remains unchanged. We quote: 
Standard Malt, $1.46 @ $1.48; Bottle Beer Malt, $1.51 @ $1.53. 
Sales very slow. 


Hops. Notwithstanding that the crop of the United States 
turned out to be only 130,000 bales, against 265,000 bales last year, 
the Hop market has declined somewhat, as many brewers had made 
contracts at low prices, some of them being covered for the season, 
others for several months, and it is difficult to interest them in 
making any new purchases. Eighty per cent. of the entire crop on 
the Pacific coast, as well as in New York State, is sold, but there 
are still considerable quantities wanted by dealers for later 
deliveries which they have to make, and the present lull will 
probably be followed by some activity and a further advance. We 
quote: 1917 N. Y. State hops, 85 to 88 cents; 1917 Pacific coast 
hops, 36 to 40 cents; 1916 Pacific coast hops, 23 to 26 cents; 1915 
Pacific coast hops, 19 to 22 cents; 1916 and older growths N. Y, 


States, nominal. 
Oe 


Wuere You Finp Fettowsuip. “There is far more 
fellowship in the bar or smoke-room of a public house than 
in the average Christian Church.”—(Rev. Bernard Snell, 
chairman of the Congregational Union.) 
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New Office for New York Sales Office of Edison Storage Battery Company. 


On October Ist, 1917, the New York Sales office of the Edison 
Storage Battery Company, long located at 206 W. 76th Street, 
moved into larger quarters, at 209 West 76th Street, right across 
the street from the old headquarters. 

At the new location many additional facilities have been installed 
to enable the manager, Mr. John Kelly, to take care of the increased 
business and to give every customer the usual Edison service. 


Taylor Instrument Companies. 


The Taylor Instrument Companies, Rochester, N. Y., have just 
issued a new catalog on Temperature Regulators, which is especially 
valuable to the engineer and the buyer, because it shows many 
illustrations of varied applications. In fact, the companies have 
made a sincere effort out of the average book, namely, “pictures.” 
It is the most complete catalog covering one specific type of Tem- 
perature Regulator which the Taylor Instrument Companies have 
published. Section 17,000 will be esnt to any one who will write to 
the above company and give his name, address and business 
connections. : 


Ernst Zobel Co.. Inc., Locate Their Office in New York. 


The Ernst Zobel Company, Inc., sole manufacturers of Ernst 
Zobel’s Perfect-Opaque Brewers’ Pitch, make the subjoined 
announcement: 

“Due to our ever-increasing business and desiring to be in closer 
touch with our friends and patrons, we have concluded to locate 
our offices in New York, and will, after October Ist, occupy two 
floors of the building known as 38 Water Street, our works re- 
maining in Brooklyn and in the same location where they have 
been for the past 36 years. Thanking you for past favors and 
trusting that our relations will continue in the pleasant way which 
distinguished them during the past, we are yours very truly, Ernst 
Zobel Company, Inc. Ernst Zobel, President; Philip W. Zobel, 
Vice-President; Adolph G. Zobel, Secretary and Treasurer. 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


Importer and Exporter of Hops. 


John I. Haas, who is an extensive dealer in hops, domestic and 
foreign-grown, has his offices in the building of the National 
Metropolitan Bank, Washington, D. C. Mr. Haas also has a large 
importing and exporting trade. His business announcement will 
be found elsewhere in these columns. 


Brewers Continue Buying Electric Trucks, 


The General Vehicle Company, Inc., New York, Chicago, Boston, 
Philadelphia, with general office and factory at Long Island City, 
N. Y., report that they have sold ten additional of their General 
Vehicle Electric Trucks to Jacob Ruppert, Inc., New York, which 
brings the Ruppert fleet of General Vehicle Electrics up to 172 of 
five-ton capacity, the new purchase thus making the magnitude of 
that splendid fleet apparent to everyone. 

The G. V. Company also announce that many additional orders 
from brewers will soon be announced. 

Those interested in the General Vehicle Electrics should write 
for Catalog 74, which illustrates and describes the six models: 
1,000 to 10,000 pounds in detail. 

—____...¢—.——____ 


“We Oppose TEETOTALISM, which assumes to stigmatize, 
ostracize and practically penalize others who can and cer- 
tainly do use alcoholic beverages temperately. We oppose 
all forms of impossible prohibitionism, whether local, state- 
wide or national—excepting as a temporary expedient, and 
favor the abolition of all private distilleries and with them 
the importation and traffic in spirituous liquors; but hold it 
to be both, useless and unwise to attempt to do away en- 
tirely with natural fermented beverages; the abuse of these 
is best dealt with on the old well-tried and only successful 


plan of moral suasion.”.—(Henry W. Booth, Birmingham, 
Mich.) 


CLASSIFIED ADVERTISEMENTS. 


For Sale. 


600 to 800 gross new pint beer bottles, Budweiser style. 
I. H. B., care of THE BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


Address: 


Wanted. 


Second-hand glass enameled steel tanks, state condition, capacity dimensions 
and price. Address: 
S. P., care of THE BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


For Sale. 


Five hundred, more or less, galvanized, union made, new, beer quarters— 
$2.00 each shipping point. Address: 
J. C. B., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Brewmaster Wishes to Change Position. 


Brewmaster, graduate of European and American Brewers’ Schools, with 
wide theoretical and practical experience, desires to change his position. 
Guarantees to make finest quality beer and ale. Success means more than 
salary. Address: 


L. R. 13, care of Tue Brewers’ JourNat, 
1 Hudson Street, New York. 


For Sale. 


One Frick machine, 120-ton; one Featherstone Consolidated 40-ton machine; 
three high-pressure H. T. Tubular Boiler, in Al condition, with Jones Under- 
feed stokers, also having Hartford Insurance and Ohio State inspection; one 
Otis closed feed water heater, 700 H. P.; three ice-making tanks, 25 tons to 
35 tons apiece complete, and two combination ice-making and refrigerating 
tanks; thirty sections of 2-inch extra wrought iron galvanized ammonia con- 
densers; all kinds of steam pumps. Can be seen in operation and if sold can 
be removed immediately. If you are looking for junk do not apply. Address: 

The Adam Brewing Co., 
Camp Washington, Cincinnati, Ohio. 


Wanted. 


An experienced bookkeeper and office manager by large brewing company. 
State experience and give references with application. Address: 
Mr. E. S., 
P. O. Box 98, Milwaukee, Wis. 


Second Hand Beer Kegs for Sale. 


180 whole barrels, 520 half-barrels, Peerless taps. 
Will sacrifice for quick sale. For particulars, address: 
S. Goldberg & Co., 
Cedar Rapids, Iowa. 


Six hoops to each keg. 


For Sale. 


Brewery plant, bottling house, valuable properties in good condition, in 
Northern Wisconsin town with population of 10,000 surrounding territory 
75,000, large percentage Bohemian and Polish; has large, growing bottling 
business. Controlling interest can be secured at a reasonable price. If in- 
terested, write: 

M. & T., care of THr Brewers’ JourNAt, 
1 Hudson Street, New York. 


Brewmaster Desires to Change Position. 


Brewmaster of 25 years’ successful experience, graduate of the Brewers’ 
School at Munich, Bavaria, and also of an American Brewers’ Academy, 
wishes to change. I make Al keg and bottle beers, ale, porter and tem- 
perance beers, real German, Pilsener and Budweiser lager beers. At present 
holding permanent position with excellent success. Would purchase some 
stock in profitably working brewery, or invest part of salary. Address: 

N. B. P. 18, care of THE Brewers’ JourNnat, 
1 Hudson Streeet, New York. 


Position Wanted. 


Brewmaster, practically and theoretically trained, with 30 years’ experience 
in Germany and America, seeks position. Excellent references, graduated 
with high standing from U. S. Brewers’ Academy, New York, and also of 
Lehmann’s Brewers’ School in Worms. Competent to produce economically 
all kinds of pure and palatable lager beers, ales, and porter, as well as the 
finest bottle, export, and temperance beers. Address: 

Gambrinus 42, care of Tur Brewers’ JouRNAL, 
1 Hudson Street, New York. 
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The Baltimore Process. 
By AA STRAUS, 


The Baltimore Process Company, Baltimore, Md., have 
just been granted a strong United States patent, for the 
process of manufacture of an absolutely non-alcoholic lager 
beer. Under that patent, all alcohol or any portion desired 
is removed from regular beer, leaving it practically the same 
in taste, appearance, pouring qualities and brilliancy that 
it was before the removal of the alcohol. So little altera- 
tion is made in the character of the beer that the average 
beer drinker cannot tell by the taste or the quality but that 
he is drinking your beer as it always has been served. The 
product is absolutely the original type of beer without 
alcohol. 

It can be shipped into “dry” territory or marketed on 
Sunday in any state in the union. Under this process, there 
can be no conflict whatever with state or national laws. The 
brewery can be operated in prohibition territory and its 
products sold anywhere in the United States. 

No change is required in present plants and no addition 
thereto with the exception of a carbonating pump or a 
carbonating apparatus. The non-alcoholic beer produced 
can be shipped in barrels or bottled, according to the re- 
quirements of the trade. 

Under this process, fifteen thousand barrels of beer have 
been produced in a local plant, and marketed, with absolute 
satisfaction and a rapidly increasing demand. 

This is a wholly different proposition from other non- 
alcoholic beers, all of which contain some proportion of 
alcohol. The Baltimore Process beer contains absolutely 
none. 

From every hundred barrels of non-alcoholic beer pro- 
duced, under our process, one hundred and twelve gallons 
of alcohol are recovered, for which the market at this 
time is unlimited. 

With non-alcoholic beer as a base, the brewer can, by 
combining the same with his regular product, produce a 
half, one or two per cent. beer which cannot be produced 
by the addition of distilled water without destroying the 
character and the foam-keeping qualities of the beer. 

In case a state law prohibits the use of malt, the Balti- 
more Process Company have a formula which eliminates 
malt, making a beverage the same character as the regular 
beer from which the alcohol can be extracted and the 
brewer can continue the manufacture and sale of the same 
without conflict with state laws. 

The results are important. The brewer wards off the 
rapidly growing competition of makers of soft drinks, 
operates his plant on a product that is growing in popu- 
larity, retains and takes care of all of his present bottlers 
in “dry” territory and avoids the government tax of $2.75 
a barrel. 

The Baltimore Process Company claim that they have 
the only process which produces real lager beer without 
alcohol. They are strongly protected by a United States 
patent and propose to vigorously prosecute any infringe- 
ments of their patent, either as a whole or in part. 


— 


They are ready to install their process in any brewery 
on a basis of a moderate royalty on the goods produced 
thereunder. 

They will treat fifty barrels of any beer with no cost to’ 
the brewer other than the expense of the Company’s man 
coming to the brewery for the purpose. They are positive 
that the results obtained will be thoroughly satisfactory. 


Brewing in War Time. 
By K. WInpIscH. 


The quantity of malt available for brewing in Germany, 
except in Bavaria, is this year only about 15 per cent. of the 
quantity used before the war. In consequence beers are 
now produced from worts of 5 and even 3 per cent. Balling. 
The special measures which the brewing of these thin beers 
demands are discussed by the author, who takes as his text a 
short pamphlet on the same subject issued by the German 
Brewers’ Union. 

Mashing—The minimum quantity of malt that can be 
mashed is determined by the depth of the layer of grains re- 
quired for satisfactory drainage of the wort. Experience 
has shown that good drainage can usually be attained if the 
layer of grains is 4 inches or more in thickness. In cases 
where, even with this minimum quantity of malt, the volume 
of the wort produced exceeds the capacity of the copper, 
two boilings are necessary. It is advisable in such cases to 
start heating the copper at the earliest possible moment, i. e., 
before it is full, and when it is filled, to boil for half an hour 
with hops, and then run out on to the cooler enough of the 
wort to enable the rest of the wort and spargings from the 
mash to be introduced into the copper for the second boil- 
ing; during the interval the grains in the mash-tun should 
remain covered with fairly hot sparge water. 

The malt should be mashed in with a large volume of 
water, so as to produce a first wort of about 8 per cent. 
Balling. This favors solution and degradation of proteins 
and starch, and still leaves plenty of water for sparging. 
Premashing, e. g., overnight, is strongly recommended, pro- 
vided precautions are taken as to cleanliness and low tem- 
perature. The “protein rest” also gives excellent results 
with thin beers, especially in improving palatefulness and 
head-retaining power. Mashes should be held for a long 
time, e.g., half an hour, at the lower saccharification tem- 
peratures, about 144—153 deg. F., to produce the maximum 
quantity of fermentable sugars. It is a mistake to favor the 
formation of dextrins with a view to improving palateful- 
ness. A beer of high alcohol content and low extract content 
has greater fulness of flavor than one of the same original 
gravity with less alcohol and more extract. 

Where there is only a thin layer of grains in the mash-tun, 
it is very important that it should be uniform, and, even 
when this condition is fulfilled, there is. a danger of the 
spargings passing too rapidly through the grains and leav- 
ing extract in the latter. This should be guarded against, 
if necessary, by closing the taps fora time. The temperature 
of the sparge water should be as high as practicable, subject 
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only to the necessity of avoiding solution of unconverted 
starch. 


Hopping.—Thin beers require a relatively large amount 
of hops in order to confer stability, flavor, and head-retaining 
power. It is generally recognized that beers made with 
carbonate waters will not bear so much hops as those made 
with waters poor in carbonates, but the character of the 
water is of less importance with thin beers than with those 
of higher gravity. The amount of hops used should be based 
rather on the volume of wort than on the amount of malt 
used ; for 3 per cent. beers, 3—4 Ib. of hops may be used per 
12 hectolitres (7.3 barrels) of dark wort, or 4—5 lb. in the 
case of pale wort—in fact, as much as the beer will stand. 


- Fermentation —Since the yeast from thin beers is liable to 
be poorly nourished and weak, fermentation must be assisted 
by all means, by high temperatures, liberal hopping, and 
vigorous and frequent rousing. The vat fermentation, how- 
ever, should in general be stopped while sufficient sugar re- 
mains to bring the beer into condition during storage; the 
beer should then be run into the storage vessels, these being 
filled completely and adjusted to a fairly high bunging 
pressure, e.g., 0.4 atmosphere. A high content of gas is 
of the utmost importance for thin beers, and, owing to their 
deficiency in respect of dextrins, proteins, and alcohol, which 
tend to hold the gas in solution, these beers require rather 
longer storage than those of higher gravity, if possible, about 
3—4 weeks. The temperature of storage should not be too 
low, as the yeast is weak and the composition of the beer is 
not favorable to its activity. 


The desirability of shortening the vat fermentation makes 
it difficult to produce enough yeast for pitching. Where a 
brewer produces two beers of different gravities, the whole 
of the pitching yeast may be obtained from the denser wort; 
but where only one beer is brewed, e.g., of 3 per cent. orig- 
inal gravity, other measures must be adopted. Of these the 
author discusses three. 


(1) Instead of preparing one 3 per cent. wort the brewer 
may prepare two, either from the same mash or from two, 
one wort having a fairly high gravity, e.g., 4—5 per cent., 
and the other a very low one. The first is vigorously fer- 
mented, and the yeast from it used for pitching, while the 
weaker wort is employed as Krausen, 1. e., it is partly fer- 
mented with a little yeast at a low temperature, and mixed 
with the stronger wort after the latter has fermented and 
the yeast crop has been removed. 


(2) If only a single wort is used for the fermentation, it 
is neecssary to prepare the pitching yeast by allowing it to 
ferment a small quantity of first wort from the mash-tun, 
under conditions favorable to reproduction, i. e., warmth and 
aeration; after 6—8 hours this yeast culture is added to the 
wort in the vats. Vigorous aeration of the main fermenta- 
tion is necessary to promote multiplication of the yeast and 
secure enough for pitching. One result of this is that when 
the beer leaves the vats it contains very little sugar, so that 
it requires to be krausened in cask. The Krausen may con- 
sist of 3 per cent. wort, partly fermented by a small quantity 
of yeast at a low temperature. The small quantity of Krau- 
sen used for beers of normal gravity will not suffice in such 
cases, and it is best to make a yeast-brew and a Krausen- 
brew of equal size and mix them in cask. 


_ (3) Another method which appears practicable is to pre- 
pare and ferment a wort of higher gravity than corresponds 
with the beer to be produced, and dilute it after the primary 
fermentation, with water or spargings from the mash-tun, 
which have been boiled with hops and passed over the 
coolers. 


The clarification of thin beers of 3 per cent. original 
gravity, in cask, is usually satisfactory. The shortening of 
the primary fermentation results in the presence of sus- 
pended hop-constituents, which would have been eliminated 
by a longer period in the vats. The beers filter very well, 
however, and have a fine flavor; they retain their head re- 
matkably well, and are very stable, owing to the larger 
amount of hops used, the high content of carbon dioxide, 
and the small quantity of fermentable matter present.— 
(“Wochenschrift fiir Brauerei.”) 
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PREPARATION OF @B-DEextTROSE. By A. W. Mangan and 
S. F. Acree, in “Journal Am. Chem. Soc.” a-Dextrose 
readily dissolves in hot pyridine and cristalizes in the p- 
form, combined with one molecule of solvent, which it 
loses in air, or in the vacuum over sulphuric acid, or in 
an oven at 105 deg. C. yields of 70-85 per cent. may be 
obtained by dissolving about 25 grams of the sugar in 22c. c. 
of boiling pyridine, allowing the solution to crystalize in 
a refrigerator, and removing the pyridine from the product, 
which then shows an initial probatory power of 20-25 deg. 


SCIENTIFIC KNOWLEDGE AND PRACTICAL EXPERIENCE IN 
MALTING AND BREWING, by W. Windisch in “Chem. Ztg.” 
On account of a poor grade of barley and lack of malt 
many troubles have had to be overcome. Many fermenta- 
tion troubles disappeared on decarbonating the water used. 
Hop beers require an especially soft brewing water. The 
attempt to keep the fermentation down in low gravity beers 
resulted in liability to infection and poor keeping qualities ; 
only highly fermented beers rich in alcohol and carbonic 
acid gas were palatable and permanent. The mash filter 
has been of great service in increasing the yield and allowing 
the working up of poorly germinated malt, but the grain 
must be suited to the working of the filter. The action of 
the enzyme depends upon the acidity, and all elements that 
reduce the acidity must be removed. Complete settling also 
depends on the acidity, so that all carbonates of sodium, 
calcium, and magnesium should be removed. Lactic acid 
also plays an important role, as do all salts found in barley 
and water, especially mangnesium. 


EFFECT OF GLYCERINE ON ANTISEPTICS. Glycerine has 
peculiar properties as a solvent differing both from water 
and from alcohol, its solvent power on certain antiseptics, 
for instance, being much greater than that of water. Thy- 
mol is nearly 9 times more soluble in glycerine than in 
water; carbolic acid 45 times more soluble; corosive sub- 
limate nearly 12 times; boric acid 6 times. For this reason 
solutions of these antiseptics in glycerine were supposed to 
be more efficacious than the water solutions, but H. P. Good- 
rich has shown that this is not the case, quite the reverse in 
fact. For instance, in a mixture of equal volumes of water 
and glycerine about five times as much thymol will dissolve 
as in plain water, but the resulting solution has no better 
antiseptic power than the aqueous solution containing only a 
fraction of the amount of thymol. The same applies to boric 
acid; a saturated solution in water will kill all the organisms 
on a thin film of Staphylococcus pyogenes aureus in just 
over an hour, while a saturated solution in water and glyc- 
erine containing more than four times as much boric acid 
requires about six hours. The author gives many more com- 
parative figures which clearly demonstrate the inhibitory 
power of glycerine on the antiseptics named. That larger 
micro-organisms like the protozoa are killed by pure glyc- 
erine is due to its osmotic action; dilute solutions are not 
even preservative. 
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Monthly Report from the Laboratories of the Naticral 


Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
pudlication, the report begins on the 15th of every month. 


October 15th—November 15th. 
The samples received during this period comprise the 


following: 

AVES Sf ie ce teesk: fa tha os ce 197 
Malia Adiuncts <<: . clearer sane 23 
Colorants; of... 2 2bbe eee ie) 
FLGPSes Sete Sees. x hls daoake eee 188) 
Mash: Tun sResiduc: 2) eager eee 4 
Wiaterse ee in7.s-, Siot eee 8 
WiortSwuts. sc. vi ie eee 44 
V@AStS tee cs s+. See ee 180 
Beers. and Ales: 2. eee 269 
Low Alcoholie(Beveragessa: 3) a. eie 44 
Ruels 5.2.) eet ee ee ee 23 
Miscellaneots- 2 an eee ieee ee 42 

868 


Malts. 


The Malts analyzed continue to show good brewing 
value. Of the 197 samples submitted, 25 were derived 
from Pacific Coast Barleys, they showed an average mois- 
ture of 5.20 per cent. with an average yield of 70.6 per 
cent.; the extract on dry basis averaged 74.2 per cent. In 
the 171 samples of Middle Western Malt analyzed the 
moisture was lower, averaging 4.71 per cent., and their 
yields of extract were very satisfactory, averaging 69.9 
per cent., wnich on dry basis corresponds to 73.3 per cent. 
One sample of Caramel Malt was found to be satisfactory 
in every particular. 

Malt Adjuncts. 

The 20 samples of unmalted and prepared cereals com- 

prise the following types: 


CornuGatits jes 22 eee eee 7 
Gotns Meal.c} 3. S57 chien eee 1 
Comm: Flakes 22¢67.2 Sse eee 1 
Refined. Gritsytaw, se soe ere eee 5 
Ritevegan vatio oa Po eee 6 


All these materials were of good quality and satisfactory 
brewing value. Three samples of Sugars and Syrups were 
found to have a satisfactory composition. 

Colorants. 

Fifteen samples of various sugar and malt colors were 
tested as to their solubility in beers and ales under various 
conditions of temperature and time. All samples were 
considered satisfactory for their respective purposes. 

; Hops. 

All the hops received were of the Pacific Coast type. 
One sample was “old olds’ and contained a considerable 
amount of mouldy cones, making it unfit for brewing pur- 
poses. Three samples of 1916 crop were sound and of 
satisfactory brewing value. The remaining samples were 
of 1917 crop, they were all considered materials of good 
quality and excellent brewing value. 

Mash Tun Residues. 
Two samples of mash tun residue were analyzed; their 


composition showed that in each case the extraction of the 
brewing materials had been carried out to the highest pos- 
sible extent. Two samples of dried brewers’ grains showed 
a normal composition and feeding value. 

Waters. 

Eight samples of water from various sources were ex- 
amined as to their biological condition and their suitability 
for cleaning and washing purposes. A complete chemical 
analysis was also made of three samples in order to deter- 
mine their mineral constituents and their adaptability for 


the brewing of pale lager beer and ale. 


WV orts. 

Thirty-four samples of lager beer wort and ten of ale 
wort were found to have a normal and satisfactory com- 
position and their average specific gravity was found to 
be somewhat lower than in any previous period. A bio- 
logical examination was made of eight samples taken at 
various stages of the cooling operations in order to trace 
sources of infection. 

Yeasts. 

The yeast samples received comprise 44 samples of ale 
yeast and 136 samples of lager beer yeast. Three samples 
of ale yeast contained a rather large percentage of lactic 
acid ferments, while the remaining 41 were in every way 
satisfactory. Five samples of lager beer yeast were received 
from our Pure Yeast Department; these were all absolutely 
free from infection and in excellent condition generally. 
Seven samples of brewery yeasts were so much infected 
by Sarcina and Rod Bacteria as to make them unsuited 
for pitching purposes. One hundred and twenty-four 
samples of lager yeast were entirely satisfactory in health 
and purity. 

Beers and Ales. 

All samples of both lager beer and ale were examined 
in the Biological as well as Chemical Laboratories. The 
chemical composition showed the following averages: 


Ales. 

Original (Giavitjases ee ee 13.1, degree 
Alcohol! by Wetghte tetas aeareene 4.16 per cent. 
Lager Beers. 

OriginabeGtay itive cee eee. 11.5 - desis 


Alcohol by Weight 3.30 per cent. 


Low Alcoholic Beverages. 

There were examined 43 samples of so-called Temper- 
ance Beer and Ale. Those beverages produced in the 
Dominion of Canada showed an average alcohol content 
of 0.96 per cent. by weight or 1.20 per cent. by volume. 
The total number of samples submitted and manufactured 
in the United States were 36, their composition was as 
follows: 


Original: Graydty= eee eee 5.6 ¢. desea 
Alcohol byaW eights cc. eriaates 0.37 per cent. 
Alcoholyby «V clume oy. eee. 0.46 per cent. 


We also examined one sample of Sweet Cider, the com- 
position of which was entirely normal, it being practically 
non-alcoholic. i 

Miscellaneous. 

Under this heading were classified 42 samples comprising 
cleaning compounds, disinfectants, filtermass - materials, 
boiler compounds, lubricants, varnish and other coating 
materials. 

Fuels. 

Twenty-three samples of Coal were analyzed; nine of 
these had excessive amounts of ash and four samples con- 
tained an unusually large percentage of sulphur. Ten 
samples were of satisfactory composition and heating value. 
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Strong and Light Beers. 


Owing to the scarcity and high price of malt, says Gaess- 
ler-Noirot in ““Moniteur de la Brasserie,” the great difficulty 
brewers have now to face is to eke out their supply so as to 
avoid having to shut down, and the general practice has been 
to go in for the production of lighter ales. 


While, in existing circumstances, the consumer must put 
up with a lighter beer, he has still the right to require a 
bright, well-conditioned, good tasting and sound beverage, 
which, from the number of complaints received, he does 
not appear to be getting in many instances; and it becomes 
a question for the earnest consideration of brewers whether 
the losses they suffer through returns do not outweigh any 
benefit they may derive from economizing in malt. 


These light beers are more liable to deterioration than 
those of higher gravity, and are particularly susceptible to 
atmospheric infection. The three chief danger points in this 
connection are during the sojourn of the wort on the cooler, 
while it is running through the refrigerator, and in the fer- 
mentation vessel. It is therefore advisable to shorten the 
time of exposure on the cooler, which should be isolated in 
the top story of the brewery, and, if necessary, covered with 
some kind of fine network which is kept moist in order to 
trap atmospheric micro-organisms. 


Rousing should be practised with air of the greatest pos- 
sible purity—ensured by filtration or chemical purification— 
and the refrigerator room should be supplied with air drawn 
from a high level so as to be more free from infective 
germs. The same applies also to the fermentation room, 
which should be well ventilated with pure air. 


In fermenting these light beers, it is good policy to rack 
them early, so that a vigorous secondary fermentation and 
improved condition are obtained, stimulating this fermen- 
tation by the addition of fermenting gyles in larger quantity 
than is customary (8-10 per cent. being a good average, 
though some use as much as 15 per cent., which the author 
considers rather high). In order to prevent yeasty flavor 
resulting from this treatment, these gyles should be taken 
at the moment they have begun to throw up a slight head, 
and without waiting until injurious ferments have had time 
to develop bad flavors. Instead of maturing these beers 
in a cool cellar—which retards secondary fermentation—the 
casks should be bunged down as soon as filled. Any slight 
yeasty flavor due to immaturity will be masked, if the beer 
is in good condition, by the action of the contained gas on 


the palate. 
Oe 


Moprrication oF Fenirnce’s Sotution. E. Lenk sug- 
gests adding a milligram of magnesium sulphate to each 
cubic centimetre of the copper sulphate solution, as it en- 
sures the rapid sedimentation of collodial cuprous oxide. 
Although the author is essentially concerned in the estima- 
tion of sugar in urine, yet his suggestion may be of merit 
in estimating the reducing power of sugars and beers after 


fermentation, because in these cases it occasionally happens 


that the cuprous oxide is precipitated in part in collodial con- 
dition. It must have happened to many brewers’ chemists 
to find the cuprous oxide clinging to the side of the beaker 
with a curious green tinge when seen by reflected light, and 
such precipitate readily runs through even the best filter 
paper. In any case a flocculent precipitate is a desirable 
condition as it saves time, and if the addition of this small 
quantity of magnesium sulphate does not affect the amount 
of oxide precipitated, so that the usual tables of equivalent 
quantities of sugar hold good, it is well worth trying. _ 


Mechanism of Al onnlerkerachtaon 


From a Paper read at a meeting of the London Section of the 
Institute of Brewing, 


by Dr. A. FERNBACH. 


Since we have learned that the transformation of sugar 
by fermentation into alcohol and carbon dioxide is due to 
the action of enzymes, the problem of the mechanism of 
alcoholic fermentation has been the subject of numerous 
investigations. While some workers, among whom Pro- 
fessor A. Harden deserves to be mentioned in the first 
place, have endeavored mainly to elucidate the conditions 
under which the enzymes act in splitting up a fermentable 
sugar, others, taking up from a somewhat different stand- 
point, have investigated the successive chemical compounds 
which are formed during this transformation, attempting 
to draw a continuous chain between the original sugar and 
the final products. Notwithstanding the immense amount 
of work that has been done, we have to admit that this com- 
plicated problem is far from being solved. 

The equation C,H,,O,=2C,H,O+2CO, of Gay Lussac 
only represents the transformation considered as a whole, 
but it seems obvious that so complicated a molecule as sugar 
must necessarily pass through some intermediate stages, be- 
fore being brought to the final state of alcohol and carbon 
dioxide. What may be the chemical nature of those inter- 
mediate products? On this important question, science has 
registered many discussions, and only a few positive facts. 

As early as 1870, A. v. Baeyer expressed the opinion that 
an intermediate compound was formed, and he suggested 
that this intermediate compound was lactic acid; and, in 
more recent years, this opinion has been supported by Ed. 
Buchner. But, although this last worker claimed to have 
demonstrated experimentally the correctness of his assump- 
tion, his confidence in the weight of this demonstration 
must have been rather limited, as later on he abandoned 
the idea of lactic acid as being the intermediate product. 

What must be the chemical nature of any compound 
which we have to admit as possibly being an intermediate 
product in alcoholic fermentation? It is obvious that this 
compound has to be readily fermentable by yeast, at least 
as readily as the original sugar itself. Here we find one of 
the reasons why lactic acid could not be reckoned among 
the intermediate products. It is a stable body, not acted 
upon by yeast, at least under normal conditions. Very few 
micro-organisms can attack it, so that lactic acid is found 
amongst the final products of many fermentations. 

Besides lactic acid, many other bodies have been hypo- 
thetically assumed to be intermediate products in alcoholic 
fermentation. The characteristics of most of these com- 
pounds is that they contain a number of atoms of carbon 
which is half of the number contained in the C,-sugar 
molecule itself, namely, three atoms of carbon. This as- 
sumption seems quite natural if we remember that one of 
the means which has been employed successfully for the, 
synthesis of C,-sugars is the condensation of C,-com- 
pounds. The principal C,-compounds which have been 
looked upon as being possibly the intermediate products in 
alcoholic fermentation are glyceric-aldehyde and dihydroxy- 
acetone. 

It may be asked why we have to refer merely to assump- 
tions, and not to positive facts, and it may be believed 
that it would be an easy task to demonstrate experimentally 
that these intermediate C, compounds are really formed 
during alcoholic fermentation. In fact, the proof of this 
has not, up to the present, been forthcoming, and the 
reasons for this are easy to understand. An intermediate 
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product can only, by its nature, have a transitory existence, 
and therefore it must be present, at any stage of the fer- 
mentation, only in traces. As there are no characteristic 
reactions nor analytical processes for the determination of 
such compounds, the only means of ascertaining their 
presence is that of isolating them in a state of purity; and 
all chemists will agree in admitting that the endeavor to 
isolate such traces of some definite compound from the 
excess of original sugar and other compounds present 
would be a hopeless task. The problem will, therefore, 
have to remain an open one until means have been found 
to deprive the intermediate compound of its transitory 
nature and to allow its accumulation in the fermenting 
liquid. 

Two different means could be imagined which might lead 
to some results in this direction. The accumulation of the 
intermediate compound might be promoted by placing the 
yeast in a physiological state which would make its work 
half-way; or the intermediate compound might, at the 
moment of its formation, be brought into some combina- 
tion sufficiently stable to resist a further attack by the 
yeast. As far as the employment of the first of these 
methods is concerned, we are only at the stage of pre- 
liminary attempts, and are not ready to publish any results, 
whatever interest they may show. But the second method 
has led us to some very important results, which I wish 
to report later on. 

It is a well-known fact that the fermentation of a sugar 
solution is generally accompanied by the formation of acids. 
In a study of this question, which I published a few years 
ago, I found that, under given conditions, the increase of 
acidity produced by a given yeast has a certain maximum 
limit, which it cannot easily exceed. Another fact, which 
is in close agreement with this statement, is that the in- 
crease of acidity rises as the primary acidity of the liquid 
decreases. So that if the primary acidity be brought up to 
the maximum figure, there is no increase during fermenta- 
tion. If, on the other hand, we start from neutrality, the 
increase attains the maximum possible figure. The same 
results have been obtained constantly with various yeasts, 
living under various conditions, such as aération or ab- 
sence of air, seeding with very low or with very large 
amounts of cells, etc. 

Expressing the facts in other words, we are therefore 
entitled to say that the production of acids is a normal 
property of yeast acting on sugar, and that the capacity of 
producing acid is ruled by two main factors: the nature of 
the yeast employed (resistance to acidity), and the primi- 
tive acidity of the fermenting solution. Looked at from 
this point of view, we come to the conclusion that yeast 
does not essentially differ from the lactic ferment or’ from 
other acid-producing ferments. What have we been taught 
by.the study of lactic fermentation? That if it is desired 
to obtain a high yield of acid, the noxious effect of the acid 
produced has to be checked by neutralization; and the 
practical way of doing this is to ferment in the presence 
of chalk. : 

It is quite natural to apply these considerations to yeast, 
and I have been led to the experiment of fermenting sugar 
with yeast in the presence of chalk. The result of: these 
attempts has been, as we shall see, that under these condi- 
tions the acid-producing capacity of yeast is greatly in- 
creased, and that we are enabled to accumulate in the fer- 
menting liquid a considerable amount of calcium salts, some 


of which are of the highest interest for the problem of the 


mechanism of alcoholic fermentation. 
The first point I aimed at was to satisfy myself that this 


production of acids occurs at the expense of the sugar, and 
not at that of some other organic compound contained in 
the liquid submitted to fermentation. To meet this criticism 
I have employed a solution which, besides sugar, contains 
only mineral salts. The following is the composition of a 
liquid which has proved suitable to all yeasts, and even 
with other organisms, on which I have experimented up to 
the present. 


Mineral solution. Grams per litre. 


Ammonium Ditrate. tes pevien se ales ee 2 

Magnesium sulphates so. ca. sar ae oe 0.5 
Monopotassium phosphate....:........... 0.4 
Ammonium’ phosphates... +r ee eee 0.4 


Zinc? sulphate yaar aeet tee he eee ce ene 
Tron. “suiphates? cence. eae ae tae eee 
Potassium silitcater eee bn ee ee 


This solution, containing the requisite quantity of glu- 
cose or invert sugar, is sterilized, and after sterilization, the 
required amount of chalk, sterilized apart with water, is 
added. The separate sterilization of the liquid and of the 
chalk cannot be insisted upon too strongly. It has in many 
cases been stated that, at the temperature of sterilization, 
a reaction takes place between the chalk and the salts con- 
tained in the liquid, namely, the phosphates, leading to a 
partial and even complete precipitation of these compounds, 
the consequence of which renders it incapable of cultivating 
the yeast. 

We have thus been able to ferment completely in presence 
of chalk, sugar solutions of a concentration up to 15 per 
cent., and it is not without interest to state that the presence 
of chalk permits the complete. fermentation of solutions 
containing more sugar than can be fermented in this mineral 
medium without neutralizing the acid. 

It will be expedient to give some details of the methods 
employed for the isolation of the calcium salts contained 
in the fermented liquid, and for the liberation of the acids 
from these salts. The fermented liquid, filtered from the 
deposits of yeast and from the excess of chalk, is concen- 
trated in a vacuum at .a low temperature, not exceeding 
35—40° C., until it has become a syrup. This syrup is 
poured slowly into strong alcohol, the volume of alcohol 
being so chosen that the final strength is about 85 per cent. 
(by volume) of alcohol. A flocculent precipitate is obtained, 
which is rapidly filtered off, washed with strong alcohol, 
and dried in a vacuum over sulphuric acid. We thus obtain 
a powdery mass of a light grey or brown color, which con- 
tains the calcium salts insoluble in strong alcohol, the 
alcohol which has been employed for the precipitation re- 
taining the salts soluble in alcohol. These soluble salts may 
be:freéd from the solvent by distillation at low temperature, 
and-then concentrated to a syrup in a vacuum. 

To study the ‘acids the calcium salts are treated with the 
necessary quantity of sulphuric acid, and the liberated 
acids are extracted by a convenient solvent. It is not easy 
to extract the acids by shaking the liquid with the solvent. 
A much better method, which we have always employed, 
consists in adding to the-liquid ignited kieselguhr, and sub- 
mitting the powder thus obtained to extraction in a Soxh- 
let apparatus. 

The solvents which we have employed up to the present 
are mainly ether and alcohol. . 

‘>In a fermentation, in presence of chalk—it is easy to 
follow the production of acids by carrying out at different 


. Stages estimations of the lime which has passed into solu- 


tion. On the other hand, we have other means of follow- 
ing the:formation of pyruvic acid, one of the reactions of 
this acid being the production of iodoform in the cold, 
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when treated with iodine in alkaline solution. If a titrated 
solution of iodine be employed, the successive volumes 
absorbed may be taken as an approximate measure of the 
pyruvic acid present. 

The total weight of salts precipitable by alcohol obtained 
with yeast has varied between 7 and 25 per cent. of the 
sugar, according to the nature of the yeast employed. In 
general, the acid-producing capacity—1. e.; the amount of 
calcium salts obtained—seems to be greater with yeasts 
which show the most pronounced aptitude for aérobic life. 
Among some fungi which we have studied in this direction, 
we found one which produces an amount of calcium salts 
not less than 85 per cent. of the sugar employed. The maxi- 
mum amount of pyruvic acid which we have been able to 
isolate from the calcium salts obtained with yeasts did not 
exceed 5 per cent. of the sugar, because of the condensa- 
tion of this acid, mentioned above; but there is no doubt 
that by far the greater part of the salts precipitable by 
strong alcohol represented calcium pyruvate. 

When experimenting with a given organism, it must not 
be forgotten that pyruvic acid is somewhat unstable, and 
is an intermediate body apt to undergo a further change; 
this further transformation can also take place with the 
calcium pyruvate, as is clearly shown by the above dia- 
grams. What are the products of this decomposition? As 
it very simply and distinctly appears from the formula, 
they are acetaldehyde and carbon dioxide from pyruvic 
acid, acetaldehyde and calcium carbonate from calcium 
pyruvate. The first of these decompositions has, as we 
shall see further on, the most important bearing on the last 
stage of fermentation; the second has proved quite im- 
portant in view of the results obtained from our experi- 
ments. It shows, indeed, that when the sugar has almost 
completely disappeared the maximum possible yield of 
pyruvate is attained, as shown by the iodoform reaction, 
and after that stage a decrease occurs, due to decomposi- 
tion. The experiment has therefore to be stopped at this 
stage. 

From this statement we can make some interesting deduc- 
tions concerning the yield of calcium salts, of which pyru- 
vate represents the more important part. The fact of 
transforming the pyruvic acid into its calcium salt, while 
it is formed, does not completely protect this acid against 


the action of yeast, and does not completely eliminate the - 


last stage of fermentation—namely, the production of 
alcohol and carbon dioxide. So that the amount of pyru- 
vate in solution at a certain stage is the result of the differ- 
ence between the total pyruvate formed and the pyruvate 
which has undergone further decomposition. We find there 
an explanation of the difference of yields obtained with 
various yeasts, the yeasts which give the highest yields 
being those which do not readily decompose the pyruvate; 
and as it has been shown by different authors that this de- 
composition is produced through the action of an enzyme, 
to which has been given the name of “carboxylase,” we 
must admit that the highest yield is furnished by those 
yeasts which are the poorest in carboxylase, under the con- 
ditions prevailing in our experiments. 

It will not be without interest to mention that, in the 
case of one of the yeasts with which we studied the decom- 
position of the pyruvate formed, this was so active that the 
yeast cell rapidly became covered with a coating of chalk, 
and no free yeast cells could be discovered under the mic- 
roscope unless some acid was added to the slide, the effect 
being to dissolve the chalk coating just mentioned. 

_The importance of having demonstrated the formation 
of pyruvic acid at the expense of the sugar undergoing 


fermentation will be obvious to- anyone who has followed 
the researches carried out during recent years on the mech- 
anism of fermentation. Pyruvic acid had been taken into 
consideration as a possible intermediate product, and, in 
fact, it satisfies one of the conditions which, at the begin- 
ning of this paper, we have considered as being funda- 
mental for an intermediate product. It is readily fermenta- 
ble by yeast or by yeast juice, and so are the pyruvates; 
the products formed are carbon dioxide and acetaldehyde, 
the latter being easily transformed into alcohol by reduc- 
tion. Under this assumption the small amounts of acetal- 
dehyde which are to be found in any fermented liquid 
would be a residue which the yeast has been unable to 
transform into alcohol, and not, as has been hitherto be- 
lieved, the result of the oxidation of a certain amount of 
alcohol. But all these views had to remain confined to the 
field of hypothesis as long as the presence of pyruvic acid 
in a sugar solution undergoing fermentation had not been 
demonstrated. And we are at present entitled really to ad- 
mit the existence ofthis important link at one end of the 
chain of products extending from the original sugar to the 
final alcohol. 

I have just spoken of the reduction of acetaldehyde as 
being the source of alcohol. It is well known through many 
experiments that yeast possesses a high reducing power, 
and it was quite natural to assume that this organism is 
capable of exerting its reducing power on some other com- 
pound, this reduction leading to lactic acid, which can 
easily be derived from pyruvic acid, even by purely chem- 
ical action, through the reduction of the CO, or ketonic 
group, to a secondary alcohol group. In fact, quite appre- 
ciable amounts of lactic acid were found in the B fraction 
of the calcium salts, namely, those soluble in alcohol. 


The isolation has been a somewhat tedious and lengthy 
operation. The syrupy solution of calcium salts was treated 
with the amount of sulphuric acid necessary to liberate the 
acids, and the diluted solution was submitted to distillation 
under reduced pressure, for the purpose of eliminating the 
acetic acid. The remaining solution was boiled with zinc 
carbonate, and after filtration left to itself to dry in vacuo. 
After a long period the syrupy mass commenced to crys- 
talize; the purified crystalline magma, which showed under 
the microscope the typical forms of zinc lactate, was several 
times purified by recrystalization. The determination of 
zinc demonstrated undoubtedly that we had to deal with 
zinc lactate. 

If the fundamental property of being fermentable be ad- 
mitted for an intermediate product, lactic acid does not 
conform with this. But this does not exclude the possibility 
of its production; and, in fact, it is formed in an appreciable 
amount when the fermentation takes place in the presence 
of chalk. 

It will not be considered out of place to insist now on 


‘one of the most interesting features of pyruvic acid, con- 


sidered as the final intermediate product, preceding the 
formation of alcohol. In the general knowledge concerning 
fermentation, outside of all chemical notion relating to its 
mechanism, we have to deal with a transformation of the 
sugar-which is accompanied by an evolution of carbon: di- 
oxide, and this evolution of gas is the first external sign of 
fermentation. Now, if we consider that evolution as a char- 
acteristic feature of fermentation (which is, indeed, correct 
in many cases besides alcoholic fermentation), we are con- 
fronted with this new conception that alcoholic fermenta- 
tion does, in fact, begin only when the sugar, after some 
more or less complicated transformations, on which we know 
but very little, has finally taken the form of pyruvic acid. 
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The pyrotartaric acid being an insomeric form of glutaric 
acid, it may be admitted that it can be transformed into suc- 
cinic acid still more easily than oxyglutaric acid, which, in 
his explanation of the formation of succinic acid, F. Ehrlich 
considers is derived from glutamic acid. This view has, 
of course, to be decided by experiment; but it cannot be 
denied that the above-mentioned lactone may play an im- 
portant part in the formation of succine acid during fer- 
mentation. 


Yeast Weakness.” 


The far-reaching effects of weak yeast may be noticed 
in the beers by a lack of stability, which tends to increase 
with the continued use of this type of yeast. In many 
cases a loss in flavor may soon be detected, whilst true 
brilliancy of the beer is rarely attained. The financial loss 
on returned beer is no small item at the present time, and 
the proportion of returned beer which is directly or indi- 
rectly attributable to weak yeast must be considerable. 
Many brewers are able to keep their yeast healthy and 
strong, but there are also a large number who experience 
great difficulty in avoiding frequent changes. When the 
water supply is contaminated either from malting or brew- 
ing, there is always a danger of an excessive amount of 
bacteria finding its way into the wort. Impure, steep water 
causes a large amount of mould, the ill effects of which are 
not done away with by kiln drying. There is generally 
some specific reason for the deterioration or collapse of 
yeast, and as a rule it may be traced to the use of defective 
material, errors in brewery manipulation, or wrong meth- 
ods of fermentation. Where malt is used which has been 
grown on heavy nitrogenous soil, an unstable wort is pro- 
duced, which reacts on the yeast itself; this applies also to 
the use of low class sugars containing a large amount of 
impurities. Many brewers in recent years have bought 
large quantities of thin barleys which fail to provide the 
requisite amount of albuminous food for the yeast, espe- 
cially where high percentages of rice, maize and sugar are 
used. The vitality of yeast is affected by the use of slack 
malt, which favors the development of sarcina, thereby 
making it difficult for the yeast to remain in a healthy and 
vigorous state. Highly cured malts frequently weaken the 
yeast owing to the extra work required to attenuate the 
highly dextrinous wort. Insufficient boiling, too, has a 
deleterious effect on yeast; it is necessary to thoroughly 
cook the albuminous food so that the yeast can assimiliate 
it. A temperature of 215—217 deg. F. is required to bring 
about true peptonization of the albuminoids. 


The presence, in the fermenting vessels, of an. excessive 
amount of resinous matter and coagulable albuminoids 
through faulty hop-back filtration is prejudicial to yeast ; 
the resinous matter clinging to the yeast prevents the cells 
from carrying out their work in an efficient manner. Now, 
although a suitable wort may be provided, there are many 
cases in which the yeast is weakened by the manner in which 
the fermentation is carried out. Where very rapid fermen- 
tation takes place no time is given for the yeast to repro- 
duce itself. A moderately quick fermentation with a max- 
imum temperature of 68 deg. F., coupled with efficient aera- 
tion, gives the best results. The best and strongest yeast 
is that collected from the second and third skimmings ; 
these should be kept in shallow vessels fitted with efficient 
attemperators, or yeast may be kept in cold storage with 
beneficial results. It is often improved by the addition of 
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some yeast food which will supply it with those albuminoids 
in the shape of amides in which the wort is deficient, and 
mineral food such as kainit has a stimulating effect. When 
the attenuations are slow in starting, the yeast should be 
mixed with a little warm wort before pitching. The strength 
of a yeast is not always to be gauged by the low degree of 
attenuation to which it ferments the beer; many of these 
fast-type yeasts are really weak, and produce a beer of a 
petty and unstable nature. The presence of a large amount 
of wild yeasts will weaken yeast, and it is only by careful 
microscopical examination that these air-borne organisms 
can be detected, and a true indication obtained of the exact 
state of the yeast cells. 


—* <Q « 


FORMATION OF AMYLACEOUS SUBSTANCES BY MOouULD 
Funct. By Boas in “Biochemische Zeitschrift.” This 
writer reports on the formation of amylaceous substances 
(soluble starch) by Aspergillus niger and other mould fungi, 
from mannitol, glycerol, and a series of organic acids. The 
fact of this production establishes a relationship between 
fungi and green or higher plants, since the latter in certain 
circumstances transform mannitol and glycerol into true 
starch, without the assistance of light. In the case of the 
organic acids no satisfactory results have yet been obtained 
with the higher plants, though the non-success may be due 
to the wrong method and plants having been tried. The 
optimum temperature with Aspergillus niger was found to 
be 33 deg. C.; and the presence of free acids (any mineral 
acid) and a high temperature appears to be essential to the 
production of “soluble starch.” The rate of formation de- 
pends on the dissociation of the acid used, sulphuric acid 
being less effective than hydrochloric, nitric, or hydrobromic 
acid, whilst phosphoric acid is still less efficient. Hence 
the concentration of the hydrogen ions in the nutrient solu- 
tion is the decisive factor. The following substances are 
convertible into “soluble starch” under the conditions men- 
tioned: dextrose, levulose, saccharose, glycerol, and manni- 
tol. No absolutely certain results were obtained with galac- 
tose, maltose or lactose. ‘Tartaric, citric, malic, succinic, 
and oxalic acids furnish transitory iodo-opsitive products. 

MopIFICATION OF THE PROPERTIES OF MALT AMYLASE. 
Chrzazez and Joscht, in “Biochemische Zeitschrift,’ show 


_ that the liquefactive and the other saccharifying functions 


of malt amylase (diastase) are due to two and independent 
enzymes. The dextrinifying force is regarded as a resultant 
of the other two, under conditions which are still obscure. 
Since, in most cases, the iodine reaction corresponds to the 
liquefactive power, the methods based on this reaction are 
regarded as quite unsuitable for determining the value of 
amylase preparations, especially as concerns the saccharify- 
ing power, though they may serve for measuring the dex- 
trinifying power. It is also considered that the reagents—— 
water, alcohol, acetone, and chloroform—hitherto employed 
for preparing, precipitating, and storing amylase extracts 
are unsuitable, and should be replaced by glycerol, pyridin, 
and quinolin water, since these enable an accurate testing 
of the amylolytic preparations to be made during a prolonged 
period. In suitable concentrations, both organic and (es- 
pecially) inorganic are highly suitable, so far as stimulating 
the liquefactive and dextrinifying powers is concerned, 
though they have an unfavorable influence on the sacchari- 
fying power. On the other hand, alcohols injure the first 
two properties, with a slighter adverse influence on the 
third. A number of bodies are either neutral toward amy- 
lase, or uniformly adverse; whilst others, such as ammo- 
nium sulphate, urea, and asparagin, are beneficial, though 
they do not afford any protection against micro-organisms. 
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Distribution of Yeast in Nature.* 


Yeast from the earliest times has been connected with 
wine and so may be considered a fruit organism, yet may 
equally well be called a soil organism, for research has 
shown that the soil is its habitat for the greater part of the 
year. When once its vegetable nature was demonstrated 
its occurrence in nature was investigated, and Brefeld found 
it in many places, and thought that its breeding place was 
specially to be sought in the excrement of herbivorous 
animals; but this has been controverted by the clever sys- 
tematic researches of Hansen. When Pasteur first showed 
that yeast occurred on ripe grapes he only discovered one 
short period in the life history of a yeast cell, and it re- 
mained uncertain for a long time as to what happened to 
yeast during the rest of the year. But in 1880-81 Hansen 
published his investigations on one particular species, the 
lemon-shaped Saccharomyces apiculatus, a yeast which fre- 
quently appears during the early stages of wine fermenta- 
tion. He found this organism during the summer months 
in large quantities when the sweet juicy fruits ripened, but 
only quite exceptionally on unripe fruit; this corroborated 
Pasteur’s experience, who did not find yeasts on unripe 
grapes. Hence in the summer ripe fruit is the habitat of 
this organism; further experiments made by Hansen proved 
that the soil under these fruit trees is its habitat during the 
other seasons of the year. In the autumn when the fruit 
falls and the yeast has the best chance of propagating in the 
liberated juices the cells are found in the ground under 
the trees in very large quantities, but in the winter and 
spring it is also found, though to a much less extent. Labo- 
ratory proof was also obtained by placing strong growths 
of the organism on the surface of soil in sealed tubes and 
examining them again three years later; in all cases a very 
vigorous growth was obtained, thus showing that the 
organism may repose in the earth for longer than a year 
without dying. 


S. apiculatus is a comparatively tender specimen of a 
yeast, and this must account for its never being found in 
the soil far from orchards and vineyards. Hansen found 
in fact that its rare occurrence on unripe fruit is due to the 
fact that it quickly dies off there owing partly to lack of 
nourishment and partly through the drying up of the cells. 
But there are many other yeasts which are far tougher than 
apiculatus, yeasts whose spores can undergo considerable 
desiccation without succumbing. These yeasts, some of 
which are of the Pastorianus type, have been found in all 
kinds of soil in the neighborhood of Copenhagen through- 
out the year, although their number decreases at a distance 
from orchards. This Hansen attributed to the fact that 
they have what he called secondary breeding places, such 
as the extracts from fruit and other vegetable matter and 
excrement; in the former the cells multiply rapidly, in the 
latter feebly or not at all. These hardier yeasts are to be 
found in the more northern climes where beer is drunk 
more commonly than wine, and therefore they more par- 
ticularly affect the brewer. 


Hence, since the soil is the chief habitat for yeast through 
the greater part of the year, the question naturally arose, 
how is it transferred to the surface of the ripe fruit. There 
are two main carriers of this organism—namely, wind and 
insects. Some investigators have been of opinion that the 
breeding places of the yeasts were in the nectar of flowers 
until the time of the ripe fruit, and that the winter passed 
in the intestines and excrements of insects and other 
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animals. Both Hansen and Klocker consider that if they 
are found in these places at all it is quite a matter of acci- 
dent, that the chief distributing agent is the wind and that 
insects are only a secondary source. It is of course quite 
possible that insects which at some period and in some form 
of their existence spend their time in the soil would be 
instrumental in bringing yeast cells in contact with fruit 
without necessarily carrying the cells in their intestines. It 
is also quite likely that insects might be a more important 
distributing agent in warm countries where they are pro- 
lific, than in colder climes. This is more or less borne out 
by some researches made by a Japanese investigator, who 
found insects a most important agent in spreading yeast 
cells. Also, special yeast cells have been found in the date 
palm, and if these also have their habitat in the soil during 
the resting period one would imagine insect distribution 
more important in this case than wind. We may also refer 
to a statement made at an Institute of Brewing meeting 
that a yeast had been obtained from the person of a honey- 
bee, and proved quite successful in practice. We are in- 
clined to think that in a hot summer infection by insects 
is of practical importance in parts of this country, and it 
is significant how in the warm months of the year small 
flies always appear to collect near spilt stale yeast. 


From certain facts which occur especially in the East, 
it does not follow that yeast must of necessity leave the 
ground and reach the ripe fruit in order to propagate and 
preserve its species, for the rhizomes and roots of certain 
plants appear to support its presence in a curious way. 
Those who have brewed ginger beer know well that high 
consistent condition may be obtained, using ginger root and 
cane sugar only in the manufacture without any addition 
of yeast, if the ginger beer is stored for a fortnight to three 
weeks under ordinary cellar conditions. The yeast respon- 
sible for this little fermentation is undoubtedly derived 
from the ginger root or rhizome; it is a small-celled yeast, 
and will cause a fret in beer, as those who have had beer 
casks used for ginger beer will know quite well. Again, 
in India they make rice spirit from a wort prepared from 
rice with the help of roots. A little rice is boiled and after 
cooling and straining is mixed with certain powdered roots 
and made up into little balls. These little balls are full of 
yeasts and moulds akin to the famous amylomyces and are 
used for the conversion and fermentation of large quantities 
of rice, the liquid from which is afterwards distilled. There 
are, however, many variations in the details of the methods 
employed, but we have seen some of the roots and have 
found the yeast-like cells in them. 


Yeast, therefore, appears to a soil organism whose func- 
tion is to destroy that part of the fruit covering the seed, 
thus liberating the latter ready for its future development. 
The alcohol formed appears to act essentially as a pre- 
servative against the interference of bacteria and other 
hostile organisms. It is significant that when grape must 
first begins to ferment there are a lot of organisms present 
besides the true wine yeast, but as the production of alcohol 
develops these organisms die off and the yeast alone 
flourishes until fermentation is complete. 


The very latest habitat in which a yeast has been dis- 
covered is in an oyster; but in view of the fact that oysters 
do not appear to be very particular as to what organisms 
they shelter, for epidemics of typhoid have been traced to 
them, it may be quite an accidental matter for yeast cells 
to be found in them. 
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Tin and Protein Haze. 


Recently we were called upon to investigate a case of 
periodical occurrences of grayness in chilled and filtered 
beers, the problem having defied all the efforts of the brewer 
to solve. The beers as brewed were perfectly satisfactory, 
no alterations whatever having been made in the materials 
or brewing process to account for the baffling phenomenon; 
everything, therefore, seemed to point to some irregularity 
in the bottling department. A very fruitful cause of this 
trouble is the employment of air, even when filtered, for 
forcing the beer from one vessel to another through the 
filter, but on inquiry it was established that carbonic acid 
gas only came in contact with the beer from the time it 
arrived in the glass-enamelled conditioning tank until it 
entered the bottle. 

Another theory put forward by the foreman was that 
the haze always occurred when the wind was in a certain 
direction, but as the forcing tray revealed the entire absence 
of any organism likely to cause the trouble this suggestion 
could scarcely be accepted as a serious explanation. On 
further questioning, it transpired, however, that the beer 
if returned to the cold store immediately after filtering, re- 
mained bright, but clouded if kept at the ordinary tempera- 
ture of the bottling store. This fact it was that provided 
the clue, and on inquiry it was found that the plant was 
periodically cleaned through with a somewhat powerful 
detergent, which left the tin lining of the beer pipes of the 
quick-chilling apparatus and the coating of the filter frames 
and grid absolutely clean, and there was no doubt, after a 
sample of the beer had passed through the test in the labo- 
ratory, that the haze was due to a combination of tin with 
the protein constituents of the beer. 


Tin has always been regarded as one of the most in- 
different of the ordinary metals, hence its escape from 
suspicion on the occasion in question, and so far as toxic 
effects are concerned it is, of course, quite innocuous. Berg- 
sten, however, some years ago demonstrated that one- 
hundredth part of a miligramme of tin per gallon will cause 
beer to cloud after a lapse of twenty-four hours, and that 
at a moderate temperature. That high temperatures are 
favorable to the production of such metallic turbidity is 
shown by the fact that they always appear when beer is 
pasteurized in bulk in tin-coated vessels or passed through 
coils the interiors of which have been tinned. Such metallic 
turbidity has even occurred when experiments have been 
made by pasteurizing beer in vessels plated with gold and 
silver as soon as the temperature reached 154 deg. to 158 
deg. F. It was therefore clear that, in the case under review, 
too great a regard for cleanliness on the brewer’s part 
proved his undoing, and that while every care is necessary 
to remove all forms of infection, drastic cleansing agents 
which remove the perfectly harmless incrustation (beer- 
stone film) should be avoided. 


Naturally with new plant of this description the beer 
used to season it, and which also deposits a slight coating 
upon the tinned surfaces, is discarded, so that there is less 
probability of tin haze being experienced with a new in- 
stallation than there is with one that has been in use some 
time but that has had its protective coating removed. 


The importance of this matter was already fully recog- 
nized on the Continent before the war, and accounted for 
the gutta-percha-coated filter frames and grids adopted by 
a large firm of filter-makers. If the filter frames are coated 
with a good lacquer varnish and wire sieves replaced by 
horse-hair cloths as suggested by Nathan, this trouble could 
not occur, although it would, of course, be equally essential 


when quick-chillers are employed that they be cleansed by 
such methods as do not remove the innocuous protecting 
covering from the tin lining of pipes or cylinders.— (London 
“Brewers’ Journal.”) be 
3 
Bisulphite in the Fermenting Tun. 


The presence of undesirable organisms in the pitching 
yeast or in the timber of wooden fermenting vessels, afforded 
by the odor of sulphuretted hydrogen always produced when 
a sulphite is degraded by such foreign yeasts, naturally points 
to the imperative need of a change of yeast and the imme- 
diate examination of the tuns themselves to discover whether 
unsound timber is affording nesting places for such unde- 
sirable aliens. It may, therefore, further be asserted that 
the use of bisulphite is very generally and greatly favored 
by those concerned in the production of a first class beer; 
in fact, calcium bisulphite is extensively employed by many 


‘experienced brewers at the fermenting stage, for when ad- 


ded to the fermenting tun it yields valuable service, for there 
is no doubt that this antiseptic will tend to effectually keep 
the growth and development of wild yeasts, bacteria, and 
similar inimical organisms in check, which simply means 
that a regular normal fermentation by the true primary 
yeasts, unhampered by objectionable types, is encouraged, 
while, further, the forthcoming crops of yeast will be prac- 
tically pure. 

Opinions vary as to the correct quantity that should be ad- 
ded at this stage, but a lengthy practical experience teaches 
us that this antiseptic may be used in. the fermenting vessel 
at the rate of one to one and a half gallons—usual strength— 
to each hundred barrels of wort according to the latter’s 
original gravity. During the hotter months of the year, this 
dose will be found quite useful, and any suspicion of the 
presence of odor in the gases arising from the fermentation 
will only be evidence that the bisulphite is performing its 
function, and this will inevitably be dissipated by the time 
the beer is casked; in the meantime, however, it will have 
ensured the overwhelming preponderance of the normal cul- 
ture yeasts and the elimination of those tiresome bacteria 
and wild forms of yeast which are the source of so much 
dissatisfaction with beers brewed in even the most perfect 
plants during the trying summer months. 

‘The suggestion has been made that if added to the wort 
on the cooler the risk of infection is still further minimized 
—and this is quite possible—the temperature of the worts 
at that stage should, however, render its employment quite 
unnecessary; while the high heat existing or which should 
exist in that vessel would in great measure drive off the 
volatile sulphurous acid, thereby destroying its power for 
further usefulness—(London “Brewers’ Journal.”) 

BEd Rk late nek aR SY Ea 

FURTHER METHODS FOR THE PREPARATION OF PERMANENT 
Yeast. By T. Bokorny, “Allgem. Brauer- und Hopfen- 
Zeitung.” Yeast cells may be killed without destroying 
their fermentative activity by treatment with 0.1—0.5 per 
cent. solutions of sulphuric acid, ammonium and sodium 
fluorides, formaldehyde, ferrous sulphate, ammonium oxa- 
late, potassium chlorate, chloroform, ether, etc. Continued 
action of the toxic solution, however, ultimately affects the 
zymase also. By washing out the reagent used, after the 
treatment, and then drying the yeast, preparations similar 
to the so-called “acetone yeast”? may be made, and at much 
less expense. Only with fluorides were the results unsatis- 
factory. Rapid treatment is not necessary; for instance, in 
using sulphuric acid, it is advisable to leave the yeast for 
several hours in contact with a 0.1 per cent. solution in 
order to make sure of killing all the cells. raat ee? 
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Notes and Queries. 

This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JourRNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. ; : 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. , 

Where personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 

As nearly all the questions we receive refer to matters generally interesting 
to the trade, our readers will find it to their advantage to carefully follow our 
replies. 

K.L.B. Your question about the production of Tem- 
perance Beers or: Ales can, in’ these columns, only. be 

‘answered in a broad general way. The types of low- 
alcoholic beers can be classified as follows: 

Those produced, first, by removing the alcohol from 
normal beer. 

Second, by restricted fermentation of a specially brewed 
wort of low gravity. 

Third, by the use of sugars—body sugars or body 
syrups. 

If you desire any detailed information concerning the 
manufacture of such beverages, we advise you to com- 
municate with the National Brewers’ Academy, who for 
a certain stated fee, will furnish you with formulae which 


have given universal satisfaction. 


C.S.C. The diastase of malt has the dual faculty of 
liquefying and saccharifying gelatinized starch. In the 
process of treating your raw grain in the converter, the 
diastase is not expected to exercise any saccharifying 
power; all that is required of it is the full development of 
its liquefying action, in order that the mash may not become 
pasty and that it may flow off readily into the mash tuns 
when the proper time comes. 

J.Q. The question has been thoroughly investigated 
by many good and recognized authorities, who seem to 
azree in concluding that there is no connection between 
the formation of glycerine and the production of alcohol 
during fermentation, but that the presence of large quanti- 
ties of alcohol considerably hinders the formation of 
glycerine. Glycerine is probably a product of the meta- 
bolism of the yeast, and the amount of it that may be 
formed in any fermentation depends upon the vital energy 
of the yeast action. 

M.S.S. We can see no reason for changing the opinion 
we have always expressed, and if you will give the subject 
careful reconsideration, we believe you will come to the 
same conclusion. You must be guided by the character 
and quality of the wort to be fermented. If you use too 
little yeast, you are liable to get into trouble through faulty 
attenuation and bacterial development, and if you use too 
much, you will get into serious trouble by over-crowding. 
Yeast cells require plenty of space during their develop- 
ment. While there is no arbitrary rule, we have found 
that if you estimate the yeast required at about 2% per 
cent. of the actual solid extract of the wort, you will find 
yourself working under norma] conditions. 


L.S.F. It is impossible to lay down any general rule 
to regulate the total amount of water to be consumed in 
a brewery of your capacity for all purposes, per barrel of 
beer sold. Everything depends upon the nature of the 
plant and the ability of the brewmaster and the brewery 
engineer. If your well really yields over 600 gallons of 
water per minute, as you state, and if you are pumping 
continuously all the year round, an immense proportion of 
the water must be wasted. We are inclined to doubt the 
accuracy of your figures which, on the basis of eight hours 


per day, would represent a consumption of nearly 3,000,006 
barrels of water per year. 

C.M. We know of no tabulated figures on the subject, 
nor would it be possible to establish any reliable averages, 
because of the varying conditions that obtain in nearly all 
our breweries. As you are not manufacturing artificial 
ice, your easiest and most accurate way of getting at the 
facts, will be to divide the number of barrels of beer 
actually brewed from January Ist to December 3lst, by the 
actual cost of the coal you have consumed during the same 
period. If the result does not exceed 9 or 10 cents per 
barrel, you may consider that you are working as economic- 
ally as the best modern, up-to-date breweries. 


S.E.L. It is impossible for us to state from any data 
what the Federal Authorities are meditating in regard to 
the fixation of “standards.” There is at the present time 
nothing whatever in the Pure Food Law to prevent you 
from using with your malt any form of malted or un- 
malted cereal, or any form of pure brewing sugar; all that 
is called for by the Act of 1906 is a pure and wholesome 
beer, correctly labelled. The product you are now selling 
seems to us to fill all the requirements. 


H.W. The sample of water which you have marked 
“Well No. 3” is entirely satisfactory, and we cannot see 
why you should not use it for all purposes in and about 
the brewery, save for the boilers, for which, of course, it 
is not suited by reason of its hardness. The chief of its 
salts is calcium sulphate. It does not require any chemical 
treatment whatever for brewing purposes. It is biologically 
pure, and may be safely used for washing the plant and 
watering the yeast. 
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METHODS OF EMPLOYING RAw BArLEy IN Brewinc. By 
P. Petit in “Brasserie et Malterie.” In view of the growing 
scarcity of malt and its high price in France, the author 
considers that it may become necessary to employ raw barley 
for brewing, together with just sufficient green malt to effect 
saccharification, the necessary flavor and color being ob- 
tained by the use of special malt and caramel. He suggests 
the following method of procedure: The barley, steeped 
and crushed, is introduced with warm water into a cooker 
provided with stirring mechanism, and heated at the boiling 
point for 30 minutes, then cooled to about 130 deg. F., and 
mixed with a mash of crushed green malt. Saccharification 
could be completed in 25—30 minutes at the utmost, and, 
by leaving the mash to stand and drawing off the liquid, 
the necessary saccharine solution would be obtained. Barley 
of poor quality, even foddering barley, could be employed. 
The liquid obtained would contain at least 20 per cent. 
of its extract in the form-of non-fermentable dextrins, and 
this proportion could be increased by raising the temperature 
of saccharification. The use of green malt would require 
legislative sanction, since it is at present prohibited. Apart 
from the process indicated above, the author suggests that, 
with the present methods of brewing, it would be a great 
advantage to employ a small proportion of green malt to 
assist saccharification where large proportions of raw grain 
are employed, for the kilned malts of this year are of 
abnormally low diastatic power. 


Witt Burst Lixe a Bussre. “This wave of morbid 
sentimentality and maniacal fanaticism will burst like the 
bubble, and ere long the world will resume an even tenor 
of sense and sanity, and the mental crank, the moral crook 
and the meretricious charlatan ‘will be left to the mercy of 
a rude stream that must forever hide them.’ ”’—(Attorney 
Harry R. Probasco.) 
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| National Brewers’ Academy 


AND 


CONSULTING BUREAU (tn) 


EMIL SCHLICHTING, President 


402 West 23rd St. (5. W. Cor. 9th Ave) New York City 


Cable Address: “CASTREL,’ NEWYORK Telephone Call: CHELSEA 1844 


Scientific and Technical Control of all Brewing and Malting Operations. 
Investigation of Manufacturing Processes and Methods. 
Inspections of Mali Houses, Breweries and Bottling Establishments. 


Technical Analyses and Research Work in our Chemical and Biological 
Laboratories and Model Experimental Brewery. 


Consultations by personal interview and by correspondence. 


YEARLY CONTRACTS 


We Publish PURE CULTIVATED YEAST 
“Practical Points for propagated in our Biological Laboratories 


Practical Brewers” from carefully selected types. 


The most complete and concise FURNISHED AT SHORT NOTICE 
ready reference book AND ON CONTRACT TERMS 


-WULEIONS 


Private Courses of Instruction in the Scientific and Technical Principles underlying. 
the Malting, Brewing and related Fermentation Industries 
and their practical application 
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“Stop Selling Whiskey.” 


What to do about the intemperate soldier and the drink 
problem is the question just now. 
The answer is: 


Stop selling all whiskey, gin, brandy, absolutely, in every 
drinking place within reach of the soldier. 

This will be a good thing for the soldiers and as good 
a thing for the entire population—and it will stop drunken- 
ness. 

Allow only the sale of the milder stimulants—light wine 
and beer. And you will have no drink problem. 

The soldier does not go into the saloon and get drunk— 
the law forbids it. The risk to the saloon owner is too 
great. 

If the soldier drinks to excess, he drinks whiskey that 
some one else buys and gives or sells to him in a bottle. 


Prevent the selling of whiskey near the soldiers’ camps— 
better still, everywhere in the United States—and you will 
make a wise experiment that will result in the end of 
drunkenness. 

It does no good to say that nothing shall be sold. The 
result is that mild stimulants are eliminated and the whiskey 
still is sold. 

The Secretary of War has power to eliminate the sale 
of stimulants near military camps. And he has intelligence 
to know the difference between whiskey that makes drunk- 
ards and mild stimulants that are given regularly to their 
men by all the fighting nations in Europe—while these same 
nations forbid the use of distilled spirits absolutely. 


Why not, for awhile, forget fanaticism, give up experi- 
ments with that which is impossible, do the common-sense 
thing, and wherever there are soldiers prevent absolutely 
the sale of alcoholic poisons—whiskey, gin and brandy? 


Those do the harm. They are as different from the light 
beer and wine (which, by the way, our soldiers drink as 
soon as they get to France), as cocaine or morphine is 
different from tobacco. 


As we are at war, would it not be worth while to try 
common sense and push fanatical extremes into the back- 
ground? 

This suggestion is submitted to Mr. Baker, the Secretary 
of War, who has lived in great cities, knows the realities 
of life, the utter impossibility of preventing the secret sale 
of drugs or of whiskey, and the fact that 990 men out 
of 1,000 will be content, temperate and sober with very 
light wine or beer if you will keep whiskey away from them. 

It is necessary to discuss this matter earnestly and often. 
For, if well-meaning fanatics have their way, they will 
cause to be organized on a wide scale the secret selling 
of poisons—whiskey and vile drugs. Easy to start and hard 
to stop. 

France, Italy, England and Germany have solved their 
drink problem in the army—solved it with the solution sug- 
gested here. 

Why not try that which can be done and has been done? 

American young men are not more vicious or less capable 
of self-control than those of European countries. 

Put the temptation of alcoholic poison beyond their reach 
and you will have no “temperance problem.”—(New York 
frmmerican,-) 5 


+ ~<+ es 


“PROHIBITION IS A MENACE to the civil and religious 
liberty of the American people. It is un-American, intem- 
vi ; 
perate, non-scriptural, and un-Christian.’’—(Rev. Baker P. 

Lee. ) 
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The Brewers to the Public 


Our Federal Laws, now for the first time in our history, absolutely 
prohibit the distillation of ardent spiritt—such as whiskey, brandy, gin and 
the like. In so doing they make a clear distinction between distilled spirituous 
liquors and mild beverages—such as beer and light wines. 


This distinction sets a precedent in our national treatment of the 
question of Intemperance. It is in line with the teachings of history 
and of science. It is in harmony with the experience of other 
countries now at war. It is through such a distinction that the real 
solution of this vital problem will be found. 

Inasmuch as the brewers have reduced the alcoholic content of beer until it is today only fractionally 


in excess of 3 per cent., they have earned the right to call their product a True Temperance Drink. Yet, in 
general popular opinion, it is still associated with ardent spirits. 


The true relationship of beer is with light wines and soft drinks—not with hard liquors. 


For this false mental association the brewers are largely responsible. Keen competition in the early days of the 
brewing industry, before the perfection of modern bottling methods, led the brewers as individuals to enccurage 
the establishment of saloons, which were at that time the only agencies through which their product could be 
lawfully sold. ‘This unwise individual action on the part of many led to an undue multiplication of the saloon 
—a form of retail distribution which dealt not only in malt beverages but also in intoxicating liquors, and 
established a business affiliation that has since created the false mental association. 


Thus our product has been unjustly and improperly linked with those influences—over which 
we have had no control—that have actually promoted Intemperance. 


For years we have hoped, with the wine growers, that some factor might intervene which would enable us to sever, 
once and for all, the shackles that bound our wholesome products—light wines and beer, the hand-maidens to 
True Temperance—to ardent spirits in popular mental association and actual business practice. The Federal 
enactment prohibiting the distillation of spirituous liquors has broken those chains at last. 

Freed now to speak for the great moral truth of temperance that we have long 
realized was ours—heartened by the action of Congress and the President— 
we welcome the opportunity that is thus afforded us to promote True Tem- 
perance. Further, we pledge ourselves to cooperate with the spirit of the 
law by adding our utmost efforts to dissociate beer from distilled liquors 
In every way, in popular thought and in the saloon. 


Thus will the Federal laws and our practice operate to eliminate the evils of 
Intemperance and to place our country upon a basis of Temperance—REAL 
Temperance, which means sobriety and moderation: not Prohibition, 
which has proved a fallacy and a failure. a 

The United States Brewers’ Association. 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 


Trades.—The Prohibition and Local Option Movement, 
and Executive Action. 


The War Made Them Sober. 


For nearly one year the cases of alcoholism taken to 
American hospitals and inebriate asylums have fallen off 
about fifty per cent. The Prohibitionists claim that their 
“work” and the war price of whiskey have done it. Noth- 
ing of the kind, say the doctors, sociologists and other peo- 
ple who can think logically and whose sense of observation 
and deduction is not beclouded by ignorance, fanaticism, 
economic misery and political greed: There is general 
prosperity and too much doing for the war that keep mil- 
lions: ae at work and away from the saloon and the 
whiskey bottle! 

The same conditions prevail in Europe, where drunken- 
ness has almost entirely disappeared since 1914. 


The majority against Prohibition in Ohio has not been 
large enough. At the next election it must be made larger. 

“Every dog has his day”: John B. Lennon, rabid Pro- 
hibition fanatic, has been defeated for re-election as trea- 
surér of the American Federation of Labor. Will the 
Prohibs now give him.a job as paid agitator? Let us hope 
so, as then workmen will be driven away instead of being 
attracted to the nonsense party. 


After having rejected resolutions endorsing nation-wide 
Prohibition, the other day, the Episcopal Diocese of New 
York reconsidered and adopted them on the next morning, 
although a number of speakers had stated that Prohibition 
would not do in war-time, and that the revolution in Russia 
had been principally caused. by the ex-Czar’s Prohibition 
decree. We always thought the Episcopalian ministers were 
less muddleheaded than some of those of other Protestant 
denominations, but now we shall have to somewhat change 
our opinion of them. Still, they were sensible (and selfish) 
enough to vote down a proposition to abstain from alcohol 
themselves ! 

“Habitual drunkenness,” says a well known writer, “is 
not the logical and inevitable result of an ordinary well- 
conducted sale of alcoholic liquors to healthy individuals, 
but a system of incipient mental disorder. The remedy for 
it is not to shout for prohibition, of alcoholic liquors, that 
they will never get but to stir up the Government to provide 
(1) Education of the young in the elementary chemistry 
of life, elementary physiology, psychology, physical culture 
and personal hygiene; (2) the establishment of medical 
clinics for the treatment of incipient mental disorders and 
the education of medical students in respect to such mental 
disorders, which education is at present lamentably defi- 
cient in our medical schools; (3) legislation to make these 
things not only possible but compulsory, and to bring the 
habitual drunkard under the care of these clinics. Unless 
these things are done after the war because of the increase 
in mild and incipient cases of mental disorder created by 
the war, we shall have more inebriety to cope with. Let 
us not forget also that what applies to alcohol inebriety 
applies also to drug inebriety.” 


as reflected by Legislation, Judicial 


Great Expectations. 


William J. Bryan, the unspeakable Anderson and a whole 
herd of other muddleheads and enemies of freedom of the 
same type, when they read in the papers on Wednesday, 
November 7th, that New York had voted for woman suf- 
frage, unanimously shouted that “at the next general elec- 
tion” the great Empire state would “go dry’! 


Let us see: Mr. Bryan has proven himself so often to be 
a false prophet that we may well ignore his small unbe- 
whiskered squeak. 


As to the other squawking toads in our dismal socio- 
politico-economic swamp we only refer to the fact— 
with every intelligent observer concurring in our often- 
repeated opinion—that when the vote has been given to 
women, conditions in the respective political unit are not 
materially changed by doubling the number of ballots. 
Women vote as do their husbands, fathers, sons, brothers, 
uncles, sweethearts and other men with whom they have 
been associating all their lives—they have the same sources 
of information attainable by the men and opinions are 
generally formed by information. If information is based 
upon facts, the opinions thus formed will result in action 
conforming with such facts. If information comes from 
untruthful and interested sources, the resulting opinion and 
action will. be accordingly. Therefore, we have not ob- 
served that, generally speaking, more women have voted 
for this, that or any other political, social, economic propo- 
sition, or this, that or any other candidate for office than 
the men..- 


The number of women who have intemperate husbands, 
or other male relatives, or neighbors and who, from observ- 
ing the evil results of inebriety, may be induced to vote 
for prohibition, is relatively small, the number of drunk- 
ards among any civilized population being proportionately . 
small also. Consequently, the vote obtained from women 
of that kind, cannot affect the general vote for or against 
Prohibititon to any considerable extent. 


The Bryans, Andersons and other would-be prophets and 
alleged “reformers”, illogical, or selfishly perverted as they 
are, not seeing any further than their noses are long, or 
deliberately making their unfounded statements, have only 
those few women in view who, influenced by their dis- 
agreeable personal experience, will vote for Prohibition as 
soon as men in their liberality and their feelings for justice 
and equality, have conferred the right of equal suffrage 
upon them. 


The State of New York contains an enormous propor- 
tion of foreign-born men and women among its intelligent 
population. The City of New York has more Germans, 
Englishmen, Irishmen, Italians, Russians, Austrians, Poles, 
Scandinavians, Frenchmen and other beer, wine and spirit 
drinking men and women among its inhabitants than men 
and women descended from Puritan and other ancestors 
whose habits and opinions may be readily shaped and 
swayed by greedy and desperate parsons and peanut poli- 
ticians who hope to improve their economic condition 
through political Prohibition deviltry. And the votes of 
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the liberty-loving and life-enjoying men and women will 
outweigh the votes of the backward, poorly informed and, 
therefore, credulous and easily misled rural population in 
the upper parts of the State. 

The great expectations of the enemies of freedom will 
not be realized at the “next general” election in New York. 
Of this we are confident, as we are confident that the trade 
will do its “bit” in the struggle which looms before us. 


Alcohol Necessary for Workers. 


“Government ale” is not popular among the workmen 
of England, and for that matter, “non-alcoholic beer” is 
unpopular in all countries, whether a man be a laborer or 
an idler. The unpopularity of war beer in England is being 
commented upon by almost all the newspapers and maga- 
zines published in Great Britain, and the German and 
French papers likewise complain of the thinness of the 
“beer” now produced in Germany and France. From the 
many articles we have seen upon the subject we clip the 
following we found in the “Illustrated London News’’: 

“The government ale (sold in London at.5d. a pint) does 
not contain enough alcohol for the moderate drinker to get 
from it the sustenance that he has a right to expect. 

“As to this, the first question is, of course, what the daily 
ration of alcohol for the working man should be from the 
physiological point of view. It has been said in the past 
that 114 ounces of absolute alcohol is as much as can be 
taken daily without some deleterious effect however slight. 
This would correspond to a pint and a half of beer contain- 
ing 314 per cent. of alcohol, which is so small an allowance 
of liquid that it would have to be supplemented by an equal 
quantity of tea or some other drink in the case of a man 
engaged in manual labor and therefore losing a considerable 
amount of fluid by perspiration. Moreover, 3% per cent. is 
a very low standard for beer, the Munich Lowenbrau run- 


ning to nearly 5 per cent. of alcohol, while English bitter, 


according to the ‘Lancet’s’ analysis, went as high as 6.78, 
and English mild ale to 8.45, or nearly 9 per cent. The new 
government ale, however, does not go even as high as the 
Munich. Whatever its ‘official’ composition may be, it is 
said on good authority that before it reaches the customer 
its alcoholic strength does not amount to more than 2 per 
cent., which would compel the consumer to put away nearly 
three pints before he gets his daily ration of alcohol. 
- Allowing for the time taken in getting to the public-house 
and back, and for the hours of opening, now cut to the 
quick, it is obvious that the munition worker, for instance, 
might be hard put to it to get this during the time allotted 
to him for meals. 

“Is, now, the daily ration of 114 ounces of alcohol suffi- 
cient for a man engaged in hard manual labor? The figure 
given is that laid down by Tichen of Jena, and has generally 
been accepted by writers on the subject. Yet it seems to 
have been arrived at by experiments upon a large number 
of persons, irrespective of age and sex, a great proportion 
of whom were of sedentary habits. It can, therefore, be 
considerably exceeded by men in the prime of life using 
their brains and engaged in work which causes a good deal 
of perspiration. On this point a letter lately published 
in the Journal de Medecine de Bordeaux is instructive. It 
was written by the late Dr. Landouzy, a man of science of 
great reputation, who was largely instrumental in procuring 
the unanimous recommendation of the Academie de Mede- 
cine to the French Government that the soldier should be 
given with his other rations a fair daily allowance of wine. 
This, he tells us, he did in the teeth of much opposition 
from total abstainers; and he thinks that every French- 


man could drink with advantage 1 litre, or 1% pints, of 
wine daily with his meals. He would then, he continues, 
be supplying himself with the equivalent of 500 calories, 
or heat units, at a cost of one-seventh of what he would 
otherwise spent in butcher’s meat. This takes the wine of 
his favored country at 4d. for the 1%4 pints recommended, 
whereas the same quantity of government ale would cost, 
as has been said, 7%4d., or nearly double. But the amount 
of alcohol in Bordeaux, which is the wine issued to our 
ally’s troops, is, according to Koenig, 9 per cent., or more 
than three times that contained on the most favorable esti- 
mate in government ale. The British working man would 
therefore have to drink nine pints of the government ale 
to bring himself up to the level of the French soldier. 

“It will be noticed that Dr. Landouzy has no doubt that 
alcohol in moderation is a valuable food. This has been 
often said in this column, and is now the opinion of the 
majority of scientific men. By inducing the pubicans, 
therefore, to sell beer of such low alcoholic strength as 2 
per cent. the authorities are forcing the manual laborer 
either to forego a fairly large proportion of the food which 
he has been accustomed to take in this form or to drink 
a great deal more than has hitherto been consumed by the 
moderate drinker. Should he choose the first alterna- 
tive, it will cause a greater demand on meat and other food- 
stuffs equally costly in transport with beer; if the second, 
he will form habits likely to give him trouble later on.” 

All this also holds good for men working in America. 
“War beer” will not do to keep our laboring masses strong, 
healthy and contented. 


They Shall Not Succeed ! 


The United States is at war today for democracy. While 
the American people give their blood and money, the Anti- 
Saloon League of America and its leaders have started a 
war for the destruction of the liberties of the people at 
home and our democracy. Traitors to the fundamental 
principles of our Government are at work under the guise 
of reformers to divide the people and to destroy their con- 
stitutional liberties. The fight for Prohibition and religious 
intolerance have become one. It is no longer a fight against 
the saloon or drink only, but has become a fight between 
the forces of intolerance and the forces of freedom. The 
same agitators who stand behind the demand for State 
Prohibition and the destructiton of property and taxes are 
engaged in terrorizing the Government at Washington. The 
most powerful lobby, supplied with unlimited funds, is at 
work in every State Capitol of the Nation. The Anti- 
Saloon League leaders are preachers without pulpits or 
congregations, who have found it more profitable to mulct 
the people under the disguise of reform uplift work. Their 
final aim is the destruction of religious liberty and the 
reestablishment of the old Puritan blue laws. The prohi- 
bition of beer and wine will be followed by the prohi- 
bition of tobacco in all forms, moving pictures and theatres, 
baseball, and every other form of amusement which makes 
life more bearable for the common people.— (“Champion 
of Pair Plays) 


Huge Food Crops of West Going to Waste—Lack of Tratis- 
portation is Causing Great Loss.—-(News Item.) 

Instead of trying to take grain from the brewers, whose 
product workmen used to make the war successful for 
Democracy and Liberty, the powers that be should see to 
it that our big crops may be shipped to where they may be 
converted into food and eaten. Get after the railroads and 
make them move the crops! 
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Liberty's Worst Enemies. 


Dr. Percy Stickney Grant, pastor of the Church of the 
Ascension, of Fifth Avenue, New York, recently preached 
a Prohibition sermon in which he asserted that alcohol 
was the worst enemy of the American people—worse than 
pro-Teuton and Anarchist soap-box orators and dyna- 
miters. This is the same sentiment which actuated Prohi- 
bition and anti-Saloon League politicians in Washington 
to declare that they are not interested in the world war for 
the salvation of democracy and Liberty, their own war 
“against the devil and hell” being far more important to 
them. 

Of course their war is of greater and more vital impor- 
tance to them as they expect to gain by it more political 
and economic power than they now possess. Liberty and 
Democracy are nothing to them. By fighting for these 
ideals they could not possibly put more dollars and pennies 
into their gaping and rapidly emptying pockets. Nor need 
they purchase Liberty Loan Bonds in their “war against 


hell and the devil.” They leave that to the men and women . 


who love their country and the liberty its institutions confer 
upon them and their descendants. 

By shouting against alcohol, and uttering falsehoods 
about it, Dr. Grant and every one of his “brethren of the 
cloth” hope to enlarge their “flocks,” and, with them, their 
funds. which are becoming more and more depleted with 
increasing knowledge and public enlightenment. They 
also hope to thereby settle themselves and their political 
confederates quite comfortably in public office, intending 
to use our legislative and administrative machinery for 
carrying out their reactionary and mediaeval ideas—a 
return to clerical domination over school and state. 

The “hell and devil” they are fighting exist in their 
imagination only. But that does not prevent some people 
who still believe in those antiquated bugaboos from doing 
the bidding of their betrayers. And because they will do so, 
our great campaign for enlightenment and education must 
needs be continued with ever increasing moral force and 
determination until the powers of darkness, ignorance and 
stupidity have been conquered and made innocuous forever. 
These powers, not alcohol, soap-box orators, or Teuton 
incendiaries, are the worst enemies not only of the Ameri- 
can people, but of all nations struggling for Democracy and 
Liberty ! 


Cities made “dry” by county unit or State-wide voting 
for Prohibition are like territory conquered by an invader. 
Their inhabitants live in a continued sullen defiance of law 
which to them is an intolerable nuisance. 

Weeping themselves speechless over the alleged ravages 
produced in the human body by alcohol, the faking agitators 
of the Prohibition outfit resort to the lowest sort of trickery 
in order to ravage entire countries, wreck their finances and 
make millions of quiet and industrious citizens miserable 
by robbing them of their joys of life and liberty. 


Careful investigation of causes in 675 automobile accidents 
has been made by officials appointed by the New York 
State Commissioner of Health and their reports show that 
in 42 instances only the operators were believed to be in- 
toxicated, or in just about 6 per cent., whereas the Prohibi- 
tion liars have been asserting all this time that most of such 
accidents are being caused by drunken chauffeurs. That the 
Health Commissioner’s report will not deter those liars from 
continuing their deliberate falsification of facts, goes without 
saying. . . 


Prohibitionists Murder Hundreds of Thousands. 


During the last three years over seven-hundred thousand 
helpless human beings, men, women and children, have 
been murdered by Prohibitionists, only because they refused 
to believe in the barbarous “religion” and its brutal decrees 
of their murderers. 

The country where these horrible crimes were perpe- 
trated is some thousands of miles from New York. It is 
the country of the Turks, the inhuman beasts who are at 
present the allies in arms and beastliness of the enemies 
whom the United States is at present fighting to forever 
do away with militarism and wholesale murder. 

Listen what Henry H. Riggs, a missionary recently re- 
turned to the United States from Turkey, said the other 
day, at a meeting of the American Board of Foreign Mis- 
sions, held at Columbus, Ohio, holding aloft the skull of a 
murdered Armenian woman: 

“The unparalleled tragedy that has swept over Turkey 
has made that land a place of skulls. The American people 
cannot realize and will not believe the horror of this tragedy. 
This piece of the skull of an Armenian woman, picked up 
on the plains, is one of 700,000 skulls that all through that 
country lie unheeded. It is part of a human being who 
suffered and despaired and died. Over fields and in the 
valleys of Turkey are skulls.” 

And another missionary, Mr. Andrus, said at the same 
meeting: “At one town the Turks descended upon the 
Christian Armenians and took them in groups. At first 
four hundred of them were captured and thrown into 
prison, there to languish for ten days during unspeakable 
tortures. After ten days the edict went forth that these 
four hundred were to be sent north for court-martial. But 
they never got there. They were taken outside Mardin 
and shot.” 

These murderers are the allies, not only of our enemies 
in Europe, but also of the native American-born enemies 
of liberty, our own Prohibitionists, who would, if. the 
American people were to permit them to do so, compel us to 
forego the joys of life and liberty and meekly obey their 
brutal commands. 

The American Prohibitionists must not be permitted to 
carry out the scheme under which their Turkish allies have 
been murdering millions for now more than twelve hun- 
dred years! 


No one but an enemy of this nation could demand that 
Prohibition be saddled upon the people of the United States 
while we are engaged in this war. Prohibition would not 
only decrease our financial strength, but also seriously en- 
danger the willingness of the masses to fight against men 
who consider Prohibition to be a means of despotic oppres- 
sion. 


It will be observed without any enthusiasm that a con- 
siderable proportion of the population is still anxious to de- 
liver its liberty into the hands of professional agitators and 
would-be autocrats; but that is because millions of Ameri- 
cans have not yet been enlightened in regard to the real 
objects. sought to be accomplished by Prohibitionists and 
similar schemers who, if they were given full sway, would 
make us return to the times of the rack and the stake. 


Bur Tuey’rr Wronc. “Once upon a time it was “against 
the law” to kiss your wife on Sunday ; now they are trying 
to say that by making it troublesome to get, a man won't 
take a drink when he wants it.”-—( Florida “Times Union.”) 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures—Action of Courts, Munic- 
ipalities, Civic Bodies, etc. (Reported by Special Correspondents.) 


Washington, D. C. There is every evidence that the 
prohibitionists are planning to renew their fight in Congress 
to stop the manufacture of light beers and wines. They 
were defeated in this when the food control act was 
adopted. According to information now at hand, the plans 
are being laid to enact legislation of this character under 
the guise of an alleged “war measure.” The same old, 
over-worked arguments are to be advanced again—that the 
manufacture of beer and wine should be prohibited on the 
ground that they consume food products that otherwise 
would be conserved for food purposes only. In the judg- 
ment of Senators who have heard of this proposed effort, 
it will not be successful. One Senator (who voted for 
Prohibition, by the way) said that such an attempt as is 
now being considered by the agitators would be without 
avail unless President Wilson gives it his unqualified sup- 
port, which he will not do, for it is a matter of record that 
he strongly opposed the Prohibition against light beers and 
wines when the matter was up in Congress last session. 
The President took the view that the abolishment of the 
malt and vinous liquors, together with all distilled spirits, 
would be far too radical a step and that conditions at pres- 
ent did not call for any such drastic legislation. 


The commissioners of the District of Columbia and their 
legal adviser, have decided that no branch of the District 
government will attempt to interpret provisions of the new 
anti-liquor law now in force. All questitons arising—and 
there promise to be a lot of them—will simply be put up 
to the District courts for decision. One of the biggest 
legal battles is to come up over the sale of the various 
“near-beers.” Many of the former saloons and retail 
liquor establishments have stocks of “near-beer” and vari- 
ous soft drinks on sale. A number of arrests have been 
made of those who are selling these, which contain, so the 
police allege, over three-tenths of one per cent. of alcohol. 
The prohibitionists claim that the law forbids the sale of 
malt liquors with even the slightest percentage of alcohol, 
but a dozen of the most prominent lawyers of the city will 
defend those arrested on this charge and carry the cases 
through the highest courts. 


Five hundred and sixty thousand dollars in taxes is lost 
to the District of Columbia yearly by the advent of Prohi- 
bition in Washington. Two hundred and sixty-nine retail 
saloons and eighty-nine wholesale liquor houses have been 
closed. It is estimated that 1,700 persons are thus thrown 
out of work, and have had to seek employment elsewhere. 


There has been no decision as yet as to whether the Reed 
amendment applies to the District of Columbia. Baltimore 
brewers and other liquor dealers are going ahead on the 
supposition that the law does not apply to the District. 
Consequently they have issued order blanks printed with 
a form of notary’s oath to be subscribed on orders. If 
the Reed law does apply, however, it may bring a heavy 
penalty on the person bringing in the liquor. One of the 
astonishing things about the Sheppard District dry law, 
which is so apparently strict in its provisions, is the wide 


difference in opinion as its interpretation held by prominent 
legal authorities. 

While awaiting a court decision on whether it violates 
the bone dry law for a traveller to carry liquor into Prohi- 
bition territory as part of personal baggage, Attorney Gen- 
eral Gregory has ordered that searches of baggage by 
Federal agents without warrant shall cease at once. 

The Department of Justice contends that such transpor- 
tation of liquor does violate the bone dry law, but wants a 
court decision. 

Wines and light alcoholic drinks have not as yet dis- 
appeared from the state dinners given at the White House, 
and from all appearances will continue to be served. Ruth- 
erford B. Hayes was the only President who ever attempted 
to run the White House on a Prohibition basis, and accord- 
ing to the best authorities he was never elected President. 
The District Prohibition law is intended to prevent the 
drinking of alcoholic liquors in public places, and makes 
it a misdemeanor to drink in such a place. The law per- 
mits drinking in the home of a citizen. The White House 
is nationally regarded as a public building, but the residen- 
tial portion of it is the private home of the President and 
his family. 

The application of the new war tax law on liquors has 
thrown the United States internal revenue bureau far back 
in its routine work, the principal difficulty being in sepa- 
rating liquors on hand when the law went into effect from 
those made since, those in bond and otherwise. Statistics 
usually completed in the offices of the internal revenue 
bureau here by the 20th of the month for the preceding 
month will not be available until early in December. 

The ruling just made by Commissioner of Internal 
Revenue Daniel C. Roper relating to “Fermented Malt 
Liquors,” denuded of its red tape verbiage, simply means 
that beer may be taken to a distillery, there to be made 
into “near beer,” and returned to the brewer, who then 
need not pay any beer-tax on it. 

Frankfort, Ky. The prohibitionists claim a “safe major- 
ity” for their disloyal, destructive and liberty-hating scheme 
in next year’s Legislature of Kentucky. 

Boston, Mass. The initiative and referendum amendment 
to the Massachusetts constitution, by means of which the 
prohibitionists hope to carry out their iniquitous proposi- 
tion, has been passed in the lower house of the Legislature 
of this State by a vote of 165 to 111. 

Trenton, N. J. It is asserted that Local Option will have 
“votes to spare” in the New Jersey Legislature whose ses- 
sions begin next month. 

Albany, N. Y. Governor Whitman, who wants to be 
re-elected and then hopes to become the Republican candi- 
date for the United States Presidency, is building his fences 
by zealously patting the prohibitionists on their back, and 
simultaneously urging the now enfranchised women of 
New York State to vote for Prohibition. Mr. Whitman 
has declared that he is confident his advocacy of the sub- 
mission of a Statewide Prohibition measure to the voters, 
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‘which he will recommend to the Legislature this Winter, 
will increase his prestige in the rural communities, even 
though it may damage his popularity in the cities—espe- 
cially in New York City, where the majority against Pro- 
hibition is expected to be overwhelmingly large. 

The Anti-Saloon League has prepared an “emergency 
war Prohibition bill” for introduction when the Legis- 
lature meets in January. It would prohibit the manufac- 
ture, sale, importation and transportation of alcoholic liquor 
for beverage purposes within the State during the war and 
the period of demobilization. 

Harrisburg, Pa. Governor Brumbaugh, at a church 
meeting held in Pittsburgh, November 25th, “prophesied” 
that Pennsylvania would be a Prohibition State—“‘very 
soon,’ 


Interpretation by the Judiciary—Municipal Action—Local Option, Elections, etc. 


Action by Civic Bodies and Others For or Against Prohibition. 


Alabama. Thousands of the soldiers from different states 
now being drilled in Camp Sheridan, near Montgomery, 
voted against Prohibition November Oth. 


California. Union labor throughout California is agitat- 
ing against Prohibition, and petitions are being circulated 
demanding that Congress shall defeat constitutional nation- 
- wide Prohibition. The petitions also ask that wine and 
beer shall not be classified as intoxicants. 

November 21st the drastic Gandler No-Saloon ordinance 
was adopted at a special election, by a majority of 20,174 
votes. The ordinance provides for the closing of all saloons 
on March 31, 1918, and after that date no liquor may be 
sold in hotels or restaurants after 9 o’clock at night. The 
ordinance also calls for a “bone-dry” harbor district, and 
limits family liquor dealers to selling liquor containing less 
than 14 per cent. alcohol. 

Colorado. Drunkenness is increasing in “dry” Colorado 
to an alarming extent. In Denver, Pueblo and other cities 
where bootlegging has reached such proportions that the 
authorities cannot cope with it, a few persons have been 
indicted for violating the Prohibition law. Among the vile 
decoctions which were to replace whiskey, large quantities 
of so-called “Jamaica Ginger” have been discovered in the 
possession of wholesalers and retailers; the stuff contains 
more alcohol than Jamaica rum. 

Connecticut. Bridgeport and all other large cities of 
Connecticut defeated Prohibition by big majorities, No- 
vember 6th. 

Delaware. New Castle County, where Wilmington is 
located, gave Prohibition a black eye November 6th. The 
liberal majority in Wilmington was about 3,000. 

Florida. Wholesale druggists of North and South Caro- 

lina, Florida and Georgia, in convention at Tampa on No- 
vember 10th, adopted a resolution pledging themselves to 
discontinue the sale of medicines which they have reason 
to believe are being used as substitutes for liquor. 
_ Georgia. Drug stores have been raided in Atlanta and 
large quantities of “Medicines,” “cider,” etc., containing 
alcohol were confiscated by Federal officials last month. 
Whiskey, gin, rum, etc., are being smuggled into Georgia 
from Jacksonville, Fla., via Savannah. Other smugglers 
carry the prohibited liquids in automobile tanks, suitcases 
and other convenient containers. 

Indiana. Three suits are pending in the Superior Court 
of Vandenburg County to test the Indiana “dry” law which 
is to become operative April 2nd, 1918. 


Maryland. North Baltimore has voted to retain “liquor” 
licenses—327 against 291. 


The validity of Prohibition in Prince Georges County, 
adjoining the District of Columbia, has been upheld in the 
Baltimore City Court and, as it is effective now, thirsty 
Washingtonians cannot get any drinks in Prince Georges 
County. 

Large quantities of Maryand whiskey are being shipped 
from points in this State to military camps and embarka- 
tion harbors, the War Department having ordered the 
liquor “for medicinal purposes.” 

Massachusetts. Out of 363,000 votes the Prohibitionists 
of Massachusetts polled only 4,140. The “liquor” question 
was not an issue at last month’s election. 

In Boston a number of retailers have been fined and 
jailed for selling “liquor” to soldiers. 

Minnesota. The organized retailers in Minnesota have 
pledged themselves to piety obey the excise laws of this 
State. 

Missouri. Sedalia, which went “dry” two years ago, 
has returned to license by a majority of 743 votes. 

The Liquor Dealers’ Benevolent Association of St. Louis 
has sent notices to its members requesting them to furnish 
the names and addresses of grocers and lid clubs which sell 
bottled beer and other liquors without license. The associ- 
ation proposes to prosecute such dealers for violation of 
the dramshop laws. 

The National Grange Convention, held in St. Louis 
November 13th, has recommended that to the meatless and 
wheatless days we are now having, also beerless days be 
added. 

Nebraska. For the last six months there have been 1,237 
arrests for drunkenness and violation of the liquor laws 
in Omaha. During the same period one year ago there 
were 1,047 arrests for drunkenness and 26 for violations 
of the liquor laws, a total of 1,073. 

New Jersey. The organizations of the trade in New 
Jersey are preparing for a determined campaign against 
Local Option to be saddled upon this State by its Legis- 
lature. 

The war zone about the Hoboken piers has been extended, 
with the result that bootlegging, heretofore almost un- 
known in Hudson County, has become a profitable business. 

Asbury Park has gone “wet” by a vote of two to one and 
an anti-Local Option man, Senator Henry E. Ackerson, 
Democrat, has been re-elected. 

The commissioners of Atlantic City deny that they intend 


prohibiting cabarets. 


Plainfield has voted for license—1501 against 1490. 

New Mexico. This State has given a majority of about 
10,000 votes in favor of State constitutional Prohibition. 

New York. In the country districts of New York State 
the Prohibitionists have made considerable progress. They 
claim a gain of 122 towns, while only 5 “dry” towns re- 
turned to license, among them Ossining by a plurality of 
277. Elmira remains “wet,” the rest of Chemung County 
went “dry.” In Schuyler County not a “wet” spot remains 
eee of course excluded. Dutchess County went 

“wet” by the majority of one single vote. 

Woman Suffrage carried the day, November 6th, by a 
majority of over 90,000. 

In New York City, Mayor Mitchel, whom the Prohibi- 
tionists and Anti-Saloon Leaguers had indorsed, was badly 
defeated for re-electtion. 

Under the Brown Liquor Law, which imposes higher 
license fees, and owing to heavy war taxation, more than 
2,000 saloons have quit business in this State, but the people 
who have money enough and are willing to pay high, can 
get all the “liquor” they want. 
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The Antis are preparing for a determined campaign in 
favor of Local Option for New York City, circulating a 
petition which requires the signatures of 25 per cent. of 
the votes cast November 6th to have a vote taken on the 
third Tuesday in April, 1918. If Local Option is carried, 
the question whether the metropolis is to be made “dry” 
can be submitted in the following year. If it is beaten then, 
another “liquor” election cannot be held within the next 
five years. The State Excise Department has announced 
that women may vote next April. 


Justice Rodenbeck of Rochester has denied a writ of 
certiorari applied for by Henry Reuther, proprietor of a 
hotel in Irondequoit. The application was made for the 
purpose of testing the Brown law. 


Six men died in two New York City hospitals, October 
30th, after they had been drinking “liquor” made of wood 
alcohol, sold them by a saloonkeeper named Antonio di 
Alfonso, of 155 Bleecker street, who is now awaiting trial 
for homicide. 

The serving of liquor in the dining cars of the Erie 
Railroad which was stopped on October Ist, has been 
reinstated in compliance with the demand of a majority 
of the patrons of the road just 40 days later. 


North Carolina. Near New Bern, on Bachelor’s creek 
and the Neuse road, Federal officers recently located a 
moonshine distillery the furnace of which was a two-burner 
oil stove and the boilers were two large tin cans with a 
capacity of about fifteen gallons each. A small quantity 
of beer and half a barrel of molasses and the equipment 
was destroyed. 


North Dakota. The following “near-beers” may now be 
sold in North Dakota: “Malta,” manufactured by Jacob 
Schmidt Brewing Co., St. Paul, Minn.; “Barma,”’ manu- 
factured by the Val Blatz Brewing Co., Milwaukee, Wis. ; 
“Non-Toxo,” manufactured by the Non-Toxo Co., St. 
Paul, Minn.; “Rex Nutrio,” manufactured by the Rex 
Nutrio Co., Minneapolis, Minn.; “Sobriety,” manufactured 
by the Duluth Brewing and Malting Co., Duluth; ‘Pablo,” 
manufactured by the Pabst Brewing Co., Milwaukee; 
“Non-Alco,” manufactured by the Fitger Brewing Co., 
Duluth; “New Style,” manufactured by Heileman Brew- 
ing Co., La-Crosse, Wis.; “Jus Rite,” manufactured by the 
‘United States Beverage Co., Chicago. 


Ohio. Last year’s large majority of nearly 100,000 votes 
against Prohibition has been reduced this year to a paltry 
1,723. It seems as if somebody was too darned cocksure 
of winning in Ohio! The Antis say they will try again next 
year. Are you going to let them win then? The total vote 
November 6th, 1917, stood 524,153 against, and 522,430 
for Prohibition. 

Woman suffrage was again defeated by about 136,000 
majority. 

Bridgeport, Belmont County, retains its saloons by about 
200 majority; Niles, Trumbull county, gave a dry majority 
of 108 votes. 


Oklahoma. A Chickasha jury has upheld the Oklahoma 
bone-dry law by sending John Tucker, former deputy in 
the United States Marshal’s office, to the penitentiary for 
five years for selling intoxicants. 


Oregon. At Portland a man has been caught with 720 
quart-bottles of whiskey which had been shipped to him 
from California in a car-load of onions; and lots of 
fellows smuggling whiskey in trunks, dumpcarts, pianos, 
etc., are in the jails of many Oregon cities. But boot- 
legging never stops—in spite of that and a’ that. 


Pennsylvania. Gettysburg saloons are running again, the 
zone order around the military camp having been revoked 
as the soldiers trained there have been sent to other camps. 


At Bloomsburg a Prohibititon judge, Ernst H. Sloan, 
has been elected and another Anti, E. M. Beshlin, was sent 
to Congress by 2,000 majority in Warren. Anti-Prohibi- 
tion judges were elected in Montour County. S. K. Hoff- 
man and James L. Brennan, both of Danville. 

William J. Bryan is now stumping Pennsylvania for the 
Anti-Saloon League. 


Tennessee. In the death house of the Nashville prison, 
“liquor” valued at $50,000 was recently discovered. 


Texas. McLennan County, including Waco, Tom Green 
County and Robertson County have gone “dry”; but Bur- 
leson County gave 177 majority for license. 

District Attorney M. T. Lively, of Dallas, is trying to 
suppress the locker system in the social clubs of that city. 


Virginia. Westmoreland Davis, who is opposed to Pro- 
hibition, has been elected Governor of Virginia and enough 
Anti-Prohibitionists with him to the Legislature to repeal 
the bone-dry law of this State. 

Alleged violators of the State Prohibition law have been 
indicted in Alexandria, among them the “Rev.” Jacob 
Jones, a street exhorter, who had eight pints of spirits in a 
bag when he alighted from a trolley car, and a man giving 
the name of John T. Burns, who had five pints of “liquor” 
in a suitcase. 


Washington. There were 611 arrests for drunkenness 
out of a total of 1,745 arrests at Seattle in September. 
Chief Beckingham says that instead of whiskey, raw alco- 
hol is being largely consumed to produce the desired effects 
of inebriation. He estimated the percentage of whiskey 
“drunks” at ten and the alcoholics at ninety. 

The gradual increase in arrests by the Seattle police, 
with “drunks” forming the principal cause is shown by 
the comparison of monthly figures for this year, 1917: 
September, 1,745; August, 1,350; July, 1,323; June, 1,324; 
May, 1,100; April, 1,094; March, 1,121; February, 971; 
January, 1,092. 


West Virginia. In the Federal Court at Philippi, Judge 
Alston G. Dayton has ruled that persons carrying intoxi- 
cating liquor into a “dry” state in their own vehicles or 
persons walking across the state line from a “wet” to a 
Prohibition State do not violate the Reed “bone dry” law. 
The Court based its decision on the ground that such per- 
sons do not place their consignments in interstate com- 
merce. 


Wisconsin. The Wisconsin Anti-Saloon League has pe- 
titioned Governor Phillip to call upon beer drinkers in this 
State to consume one less glass of beer a day and observe 
every Sunday as “beerless day.” ‘We cannot hope to win 
the war if we waste in the beer pail more than we save in 
the dinner pail,” says the league’s resolution. 


Canada. An order in council provides that on and after 
December 1, 1917, and until the Governor General in Coun- 
cil has by order declared that the present abnormal condi- 
tions have ceased, no grain of any kind and no substance 
that can be used for food shall be used in Canada for the 
distillation of potable liquors. Any person violating the 
above regulation shall be guilty of an offense and shall be 
liable on summary conviction to a fine not exceeding $5,000, 
or to imprisonment for a term not exceeding six months, 
or to both fine and imprisonment. . 

Quebec is reported as having voted “dry” by a majority 
of nearly 5,000. 
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News from the Brewing World. 


Letters from Correspondents at Home and Abroad.—Technical and Structural Improvemerts.— 
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. | 


Chicago News. 
Office of THE BREWERS’ JoURNAL, People’s Life Building, 
Randolph and sth Avenue. 


Cuicaco, November 27th, 1917. 

There was a considerable slump in the production of 
beer in the Chicago breweries last month, the total output 
being 299,029 barrels, or 119,055 barrels less than in 
October, 1916. 

The fight against and for cabarets in small and disorderly 
saloons still proceeds merrily. Among the principal op- 
ponents are prominently the brewers of this city who, 
through their organization, the Chicago Brewers’ Protec- 
tive Association, have issued a statement, signed by Presi- 
dent William Legner, declaring once more that the cabaret 
and the retail trade must be definitely separated. The state- 
ment says, in part: “We are standing solidly behind the 
ordinance introduced by Alderman Bowler. Our attitude 
on the cabaret—and that sort of public dancing which is a 
part of it—is that no regulation, no matter how well in- 
tentioned, will prove practicable. We hope that the public 
will understand that we are not undertaking to say whether 
or not cabarets shall be tolerated or prohibited. Our atti- 
tude is that such enterprizes should be divorced from the 
liquor business. We are simply asking the council to inter- 
dict the sale of liquor in places where dancing and cabaret 
is commercialized. Beyond that we have no interest in the 
problem other than such interest as law-abiding citizens 
would manifest. More than a year ago we recommended 
to the Chicago commission on the liquor problem that 
questionable forms of entertainment should be inhibited in 
places where liquor is sold at retail, and nothing has hap- 
pened since then to cause us to change our conclusions.” 


That the cabaret people would not tamely submit to 
being driven from their business was to be expected; how- 
ever, their chances of success are not exactly brilliant. 
Knowing this, they have perfected an organization for the 
purpose of “getting square with the brewers,” evidently 
thinking, that they can be bulldozed into retiring from the 
fight. The way the cabaretists hope to accomplish their 
end is an ordinance, fathered by Alderman Louis B. Ander- 
son of the second ward, providing that beer must not be 
sold to anyone not having a liquor license, meaning that 
brewers shall not sell to private persons and families, a 
trick which, if successful, would almost kill the bottle-beer 
trade, as not even licensed retailers would be permitted to 
sell to unlicensed customers outside of saloons. The fight 
is on, but its outcome cannot possibly reinstate the cabaret 
if the Anderson scheme were actually enforceable. 

Chief of Police Schuettler, who is known as an enraged 
enemy of the brewers and who has publicly stated that 
the breweries of Chicago ought to be closed forever, has 
“investigated” 227 cabarets, reporting that the proprietors 
of 208 of them are violators of law and concluding with 
these words: “T believe liquor should be eliminated from 
cabarets. I consider it practically impossible to regulate 
cabarets as they are now operated.” 


The cabaret owners have also assailed the proposed 


brewers’ ordinance by which “liquor” is to be eliminated 
from the cabaret, declaring it to be unconstitutional, but 
Corporation Counsel Ettelson has decided that it is per- 
fectly legal and enforceable. Consequently the Council 


License Committee has favorably reported it November 
19th. 


In an effort to relieve the city’s financial embarrassment, 
created by between 500 and 700 saloon men relinquishing 
their licenses, the City Council has adopted a resolution 
asking Governor Lowden to call an extraordinary session 
of the Legislature. It is estimated that the city faces a 
$2,000,000 deficit. 


As the trade has charged that the “Drys,” following their 
usual tactics, are fraudulently affixing signatures to their 
petition for next spring’s election, the “Rev.” Philip Yar- 
row, superintendent of the Dry Chicago Federation, has 
retorted with the antiquated “You’re another,” saying: 
“Tf there are any crooks at large they are the liquor men. 
The liquor men are as crooked as the pretzels they dispose 
of. The liquor interests have violated both state laws and 
city ordinances, and saloons have been nesting places of 
gambling. In the old vice days the liquor men were the 
partners of the vice lords. After the vice district was 
closed some of the saloonkeepers continued to operate 
rooms above their places.” But that will not help him 
any. As in former years, the trade will show that thou- 
sands of signatures to the “dry” petition are illegal. 


The sort of fellows of which this “dry” outfit is com- 
posed has been best illustrated by the fact that while 
Chicago brewers and brewery workmen have taken Liberty 
Loan bonds for more than $2,000,000, the list of sub- 


scribers fails to show the names of any “Drys.” 
$$$. _____ 


Doings on the Pacific Coast. 
(Special Correspondence of THE BREWERS’ JOURNAL.) 


SAN Francisco, November 19th, 1917. 

Action calculated to close the saloons of Fresno, Kern, 
Stanislaus, Tulare, Merced, Madera and King Counties 
and keep them closed as long as the war lasts, was taken 
at a conference held at Fresno, November 17th, by the 
Councils of Defense of the seven counties. Resolutions 
were adopted calling on the county and city governments 
to refuse to issue any new saloon licenses or to renew old 
ones as they expire. The conference also called on the 
State Council of Defense to ask the councils of every other 
county of the State to take similar action, and to ask the 
State Councils of every State in the Union to express them- 
selves one way or another on the resolutions. The action 
of the Defense Council of the Counties here named is un- 
warranted and unnecessary, unfair and embitters thousands 
of otherwise loyal dealers in beverages who have violated 
no law and who have just paid enormous war taxes on 
their stocks.: ; 

To-morrow, November 20th, the people of Los Angeles 
go to the polls to vote upon three measures affecting the 
liquor traffic. Proposition No. 1, initiated by the Anti- 
Saloon League will close the saloons at midnight, March 
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31st, 1918. Stop the sale of distilled liquors for drinking 
purposes. Make the harbor district dry. Stop the sale 
of malt and vinous liquors in cafés at 9:00 p. m., limit the 


sale of such liquors in wholesale houses between 7 a. m.° 


and 6 p. m., and close the wholesale houses on Sundays 
and holidays. 

Proposition No. 3, known as the short red ordinance 
would close the saloons July 1, 1918, but would permit them 
to re-open as cafés, leave the harbor district wet and will 
permit the sale of distilled liquors by cafés and wholesale 
liquor houses. 

Proposition No. 4, known as the blue ordinance will per- 
mit the saloons to sell as at present until July 1, 1918, after 
which time the alcoholic content of liquors will be limited 
to 21 per cent., and close the saloons entirely December 
3lst, 1918, and leave the harbor district wet. 

The outcome of the election on the above named proposi- 
tions will have a great bearing upon the result of measures 
to be voted upon at the coming State election in the fall 
of 1918, and a great campaign is waging in the south as a 
result of this. 

The California Grape Protective Association have started 
to file petitions with the various County Clerks to place 
the Rominger Bill upon the ballot in 1918. The Rominger 
Bill will eliminate the saloon, and the sale of liquors to 
21 per cent. alcoholic content. There is no doubt about 
having enough signatures to file same as they are rolling 
in by the thousands. 

In January next a convention of the Prohibitionists and 
Anti-Saloon League will be held to determine what sort 
of a measure they will try to force down the throats of 
the people of California. Since the Grape men have taken 
action to eliminate the saloon and other features of. the 
liquor industry, the “dry” forces will undoubtedly put upon 
the ballot a “bone-dry” measure, and try to catch the votes 
of the dissatisfied, and justly so, saloon vote. 


On November 6th, San Jose voted out the saloon by a 
majority of 1,547, the ordinance to take effect December 
31st, 1917. The campaign just closed at San Jose was the 
best conducted local campaign in the State in the past six 
years. Organization work done, class of literature, etc., 
was just about perfect and still we have the above result. 
What is the answer? 

Rocklin, California, has voted “wet” by a majority of 
eleven votes. 

San Diego votes upon an absolutely “bone-dry’”’ measure 
November 27th. The fight is very heated and nothing is 
being overlooked by those interested to defeat this measure. 
The druggists of San Diego have joined the “wet” forces 
in their fight against the ordinance, both morally and 
financially. 

The “wets” and “drys” are lining up in a battle royal at 
Santa Monica where an election takes place December 4th. 
At the present writing all indications point that Santa 
Monica will stay in the “wet” column, mostly due to the 
fact that Venice, which is just across the street from 
Santa Monica, is ‘‘wet.” 


A convention of the California State Brewers’ Associa- 
tion will be held about December 10th. There are some 
very important questions to be decided at this meeting. 
With the Rominger Bill and a proposed measure from the 
“dry” forces looming up for the Fall of 1918, some action 
will have to be taken regarding the policy of the brewers. 
Never in the brewing history of California have the brewers 
been brought to face a situation like the one confronting 
them now. It is a very delicate matter and more may be 
said in my next letter. 


Mr. J. P. Rettenmayer, President of the California 
Brewing Associations, is off for Olympia, Washington, 
where on Thanksgiving Day he will claim as his wife the 
daughter of the late Leopold Schmidt, owner of the 
Olympia Brewery, Olympia, Wash. Mr. Rettenmayer is 
the most progressive brewer in the State of California to- 
day. From the position of brewmaster in the Acme Brew- 
ing Company he has, within the space of a very few years, 
elevated himself, through his ability as a manager and 
organizer, to the present position he holds. He has the 
good wishes and congratulations of all his colleagues. 


<>. e___—_ — — 


Our London Letter. 


OrFicE of THE Brewers’ JOURNAL, 
46 Cannon St., E. C., November roth, 1917. 

Yielding to the demand that the laboring people of the 
United Kingdom be given a larger quantity of beer per day 
the British Government has extended the increased bar- 
relage of 3314 per cent. permitted for the summer months 
to the fourth quarter of the year and, consequently, the 
brewers are still at liberty to produce 50 per cent. of their 
permitted output at a gravity not exceeding the average 
gravity of all the beer produced in their plants during the 
last quarter of 1916. The remaining 50 per cent. to be of 
a gravity not exceeding 10.42 per cent. and the new product 
to be designated as “Government Ale,” the price of which 
must not be sold anywhere in a munition area at more than 
5d. per pint. To the brewers in Ireland special concessions 
have been made, obviously for political reasons, as the 
unrest in Ireland is formidable enough to still add fuel to 
the fire. The government has seen to it anyway that con- 
ditions in Ireland shall be as satisfactory as possible under 
prevailing circumstances. The restrictions there are less 
irritating and everything points to the fact that the people 
of Ireland are prosperous, this being shown particularly by 
emigration from Ireland having almost entirely ceased. 

State control of the liquor traffic is again being seriously 
considered by the government, the first experiment with 
this ticklish problem to be made in Scotland and, if this be 
successful, the scheme of manufacture and distribution to 
be extended to England, Ireland and Wales. The trade 
is ready for action as soon as the final decision shall be 
announced by the government. 

The statistics of the Liquor Control Board are showing 
a striking decline in drunkenness since 1909, a fact that is 
not at all surprising because it has been observed in all 
other European countries, particularly since 1914, the war 
keeping people sober. 

One of the most remarkable facts in regard to the exports 
of foodstuffs from here to other countries has been that 
the value of shipments of barley from England to the 
United States in 1916 has increased from the previous 
year’s exports of $105,925 to $213,216. However, this was 
probably not malting barley. 

Many brewers in the United Kingdom are now saving 
their surplus yeast for the use in bread-making, brewers’ 
yeast being far more inexpensive than distillery yeast, here- 
tofore almost exclusively employed by bakers. Before the 
war distillery yeast cost about £30 per ton and now its 
market price is nearly £100, while brewers’ yeast may be 
had for from £2 to £4. The method of making brewers’ 
yeast available for bakery purposes has been described in 
detail by Julian L. Baker, F. I. C., at a meeting of the 
London Society of Chemical Industry, the lecturer showing 
that brewers’ yeast can be used by bakers without any 
washing or other treatment, but it is recommended that 
washing be done to remove the bitter hop flavor from the 
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yeast, this being effected by the use of a very dilute solu- 
tion of brine and the subsequent treatment to consist of a 
short but brisk fermentation in a dilute mash-tun work. 
Brewers’ yeast is suitable for mixing with distillery yeast, 
the mixture giving a more satisfactory result than the use 
of brewers’ yeast exclusively. As distillery yeast is not 
available to- any great extent, spirits being almost entirely 
tabooed by war conditions, brewers are therefore availing 
themselves of the opportunity of reaping some extra 
profits. 


The Prohibitionists are again more noisy than ever. They 
have inaugurated a campaign against the trade under the 
auspices of the Temperance Council of the Christian 
Churches, demanding that the government shall stop the 
manufacture and sale of beer while the war lasts. One of 
the few clergymen who are opposed to this drastic measure 
is Canon Villiers who says that the evil is not the use, but 


only the abuse and misuse of strong drink. Henry Carter, | 


one of the members of the Liquor Control Board, who is 
also a Prohibitionist, has proposed that after the war there 
must be Sunday closing, restricted hours on weekdays, 
reduction of the number of licenses, prohibition for minors 
and a lot of other measures that have nothing to do with 
propositions toward making the war successful for the 
Allies, the only object to accomplish which the Control 
Board was appointed. 


The famous Meux’s brewery at Oxford street and Tot- 
tenham road is being dismantled and rebuilt on a large tract 
at Wandsworth. 


In Bow Hill, Yalding, a hop grower named Alfred 
Smytre White has been fined £200 and sent to jail for two 
months for growing and selling more hops than the govern- 
ment rules permit. When they arrested him he sneeringly 
said: “When this is over I shall have a long holiday,” 
adding, that his hops would fetch £10,000. 


0 


Brewing News from the European Continent. 


The quantity of barley allotted to the brewing industry 
of Germany by its war department to which everything 
and everybody in that unfortunate country is now com- 
pelled to give way, has not been any larger than that 
received by the German brewers in 1916; its exact amount 
has not been made public, but as about 50,000 tons of barley 
have been used for beer and bread to be consumed by the 
army, we may imagine that, as the cereal crops of Ger- 
many have been very poor in 1917, the brewers have not 
been given very much to make malt with. And as they no 
longer get any brewing sugar to be used as a substitute for 
malt, the “thinness” of ‘“Kriegsbier’ has hardly been less- 
ened. Before the brewers could obtain any barley at all 
this year, their principal organization, the “Deutsche Brau- 
erbund,” had to deposit two million marks as a security for 
payment to the government, brewers contributing to the 
deposit according to the amount of beer they proposed to 
produce. The price of malt is still kept at about 75 marks 
per 100 kilos, or nearly three times as much as before the 
war. ‘The price of hops has not been affected to any great 
extent, but all other materials, particularly coal and lubri- 
cants, have advanced more than 100 per cent. and so have 
wages, even those for the large number of women who had 
to take the places of the men killed in the trenches. The 
price of beer at present is between 25 and 35 marks per 
hectoliter. 


The output of the Austrian brewing industry has been 
reduced by the war to not more than eight per cent. of its 


normal quantity, so that its amount for 1917 is estimated at 
about 1,600,000 United States barrels. In Hungary the 
production of beer has fallen below 900,000 hectoliters, as 
compared with about 2,700,000 hectoliters in 1915-1916. 


The Government of France, through its Central office for 
ers and maltsters for the consumption of malt and barley, 
the distribution of cereals has canceled all permits to brew- 
these brewing materials, like all grain produced by farmers, 
to be sent to government depots, where the amount to be 
milled for the production of bread is being determined and 
whatever is over and above that amount may be available 
for brewing. The organizations of the brewers and malt- 
sters have sent their protests to the Government, declaring 
that, as beer is as important for winning the war as bread, 
it is against the interests of France to deprive the people 
and its army of a beverage which has now attained as great 
a popularity and necessity as wine. At least 2,500,000 
quintals of barley are needed per year to produce the re- 
quired amount of beer. The only answer the Government 
has given so far was that they would do all they could for 
the brewing industry, acknowledging that the French army 
must be supplied with beer, as it is more nourishing than 
wine. The price of American malt, f. 0. b. Bordeaux, has 
advanced to 165 francs, and taken to the brewery it goes up 
to 185 francs per 100 kilos. 


At the annual general meeting held in Paris by the Asso- 
ciation of the Brewers of the Invaded Parts of France, its 
president, M. Paul Courtain, the popular brewer of Avion, 
declared that this would be the last meeting to be held, as 
victory was near and next year the 1720 breweries which 
the enemy had either destroyed or used for his own pur- 
poses, would again be in the hands of Frenchmen and the 
damage done them would have to be paid for by the enemy. 
He also stated that the American colleagues of the French 
brewers had promised to them their assistance in the great 
work of rebuilding the brewing industry of France. The 
officers elected are: Paul Courtin, of Avion, president; 
Masse-Pollet, of Lille, vice-president; Herbecq, of Aves- 
nes-sur-Helpe, vice-president; Landouzy, of Lille, secre- 
tary; Delcourt, of Roubaix, assistant secretary; Collet, of 
Hautmont, treasurer; Bruneau, Lens; Caucheteux, Hénin- 
Liétard; Carpentier, Caudry; Gourdin, Neuville-sur- 
Escaut; Jonequin, Ohain; Gillon, Aniche; Lemaire, Doua1; 
Lezaire, Loos-lez-Lille; Staincq, Avesnelles; Trézé, Lille; 
Jullion, Aiglemont; Dewé, Charleville; Hénin, Prix-lez- 
Mézieres; Saint-Remy, Longwy, Gillet, Hautmont; Dupont, 
Carvin; Lespagnol-Lambelin, Frais-Marais; Leduc, Saint- 
Quentin; Dubois, Maubeuge; Bachelet, Vaulx-Vraucourt ; 
Duquesne, Cherizy; Potié, Haubourdin; Louis Fally, Con- 
dé-sur-Escaut, members of the executive board. 


The American Consul-General at Genoa, David F, Wil- 
ber, reports a new regulation of the Italian Commissary 
General for supply and consumption ,of food, establishing 
the maximum prices to be observed for the requisitioning 
of the barley, rye, oats, and maize of the crop of 1917. 
These prices per quintal net of grain, at the storehouse of 
the holder, sacked by him, in sacks and with cord furnished 
by the requisition committee, are: Barley, 43 lire; rye, 43 
lire; oats, 36 lire; maize, 36 lire. For the grain already 
requisitioned or consigned will be due the gain derived from 
the increase of price resulting from the application of this 
regulation. The maximum price for maize is to be applied 
to those lots which correspond to the best commercial re- 
quirements as to variety, nutriment, specific weight, matu- 
rity, and good condition; for barley, rye, and oats are ap- 
plied the rules of a ministerial notification of June 4, 1917. 
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Manufacturers and Dealers League of the State and 


City of New York. 


The tenth annual meeting of the Manufacturers and 
Dealers League of the State and City. of New York was 
held at the Hotel McAlpin, New York, November 21st, 
and was one of the most representative gatherings the 
league has so far held, and intense interest was displayed 
in the proceedings. 

The President, Mr. G. L. Savage, called the meeting to 
order. The reports of the president, treasurer and secre- 
tary, showing the excellent condition of the league, were 


read and adopted. The report of the president dwelt upon. 


the activities of the league during the past year in which 
he urged every member to put his shoulder to the wheel 
and work harder than ever in the interest of the cause. 
The election of officers were then held and resulted as 

follows: 

President—G. L. Savage. 

Vice-President—J. Samuel Smoot. 

Second Vice-President—Frank Pentlarge. 

Treasurer—W. R. Couch. 

Secretary—Philip M. Rose. 


Directors—J. B. Vandever, Charles Roos, Theodore 
Rosenwald, A. S. Barritt, Charles Zoller, W. H. Brady, 
Charles S. Morris, J. B. Wickery, G. M. Simmons, C. F. 
Brown, S. V. Steiner. 

Matters of considerable interest to the members of the 
organization and the trade in general were then discussed. 
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Lacer Beer Brewers BoarD OF TRADE oF NEW YORK 
AND Vicinity. At the annual meeting of this Board of 
Trade held on Wednesday, November 14th, the following 
named officers and trustees were elected: President, 
Adolph G. Hupfel, Jr.; vice-president, William Horrmann ; 
treasurer, Peter Doelger; trustees for five years, Jacob 
Ruppert, Berthold Fallert, Fred W. Woerz; Sam S. Brewer 
was re-elected secretary for the ensuing year. 


Tue AMERICAN BoTTLers’ PROTECTIVE ASSOCIATION, at 
its Twenty-ninth annual convention, held in the Hotel 
Statler, Detroit, Mich., elected the following officers: Presi- 
dent, Franz Wegener; first vice-president, G. L. Wainscott ; 
second vice-president, O. L. Meyer; third vice-president, 
Ernest Keppler ; treasurer, J. H. Duffy ; executive committee, 
George B. Hugo, Boston, Mass.; Albert Ludorff, New York 
City; C. E. May, Baltimore, Md.; F. J. Witte, Brooklyn, 
N. Y.; William B. Hatfield, Brooklyn, N. Y.; Louis Hille- 
man, Philadelphia, Pa.; A. Heitzmann, Sr., Newark, N. J.; 
Otto H. Krause, Hackensack, N. J.; T. F. Williams, An- 
sonia, Conn.; C. Jacobsen, Washington, D. C.; J. Burkhardt, 
Chicazo, Wil, jG: B. Smiths DeswMomds Wa be Kies, 
Shakopee, Minn.; J. M. Silver, Superior, Wis.; J. H. Coxe, 
Waco, -Texas:) Wt He PAnderson;, Paris) Fenn aise GC: 
Pigeon, Memphis, Tenn.; L. E. Yuncker, Indianapolis, Ind. ; 
George Dudenhofer, Danville, Ill.; M. Hertz, Camden, N. 
J.¢ Ri FeOtt,PortsHuron; (Michio. .E> SchoderwiNew 
York City; George Roesch, Philadelphia, Pa.; Henry A. 
Dupiech, St. Louis, Mo.; Fred Melmke, Hoboken, N. J.; 
Samuel Leidigh, Louisville, Ky.; Martin Fischbeck, Madi- 
son, Wis.; W. I. Moody, Little Rock, Ark.; Oscar T. 
Husting, Milwaukee, Wis.; William H. Zeltner, New York 
City; Henry Weiss, Chicago, Ill.; Ralph Lightner, Wichita, 
Kan.; A..E. Haefli, St. Joseph, Mo.; W. H. Cameron, 
Aberdeen, S. D.; E. H. Giessow, St. Louis, Mo.;. William 
T. Wagner, Cincinnati, Ohio; E. C. Sutton, Yazoo City, 
Miss.: C. L. Ooaks, Sapulpa, Okla. 


The New York State Horet ASSOCIATION, at its annual 
Convention, held in New York City, November 14th, elected 
the following officers: President, George A. Farnham, Sara- 
toga Springs; vice-president, Claude R. Nott, New York 
city; secretary, Mark A. Caldwell, New York city; assistant 
secretary, Charles Baeder, Geneseo; treasurer, Edward M. 
Tierney, Binghampton; executive committee, Francis N. 
Bain, Edward M. Tierney, George W. Sweeney, Jacob 
Messner, F. W. Rockwell, George M. Taylor, Thomas D. 
Green, John McGlynn, George A. Stevens, Ray P. Gardenier 
and W. H. Valliquette. 


Tue NATIONAL ASSOCIATION OF DISTILLERS AND WHOLE- 
SALE DEALERS, heretofore known as The National Whole- 
sale Liquor Dealers’ Association, at the 22nd Annual 
Convention of the latter, held last month, has elected as 
its officers: President, Joseph Debar, Cincinnati; first vice- 
president, E. M. Babbitt, Louisville, Ky.; second vice-presi- 
dent, John Sinnott, Philadelphia; treasurer, Geo. F. Die- 
terle, Cincinnati, O.; executive committee, J. Walter Frei- 
berg, Cincinnati, O., chairman; Geo. C. Dempsey, Boston, 
Mass.; R. R. Wathen, Louisville, Ky.; A. J. Sunstein, Pitts- 
burgh; H. H. Carstairs, Philadelphia; W. E. Hull, Peoria, 
i ASF Cellarius*® Cmcinnati@- 


MakING SNEAKS AND Hypocrites. “Temperance harms 
no one; on the contrary, it does good. Prohibition, on the 
other hand, has generally resulted in making men lars, 
sneaks and hypocrites. If men want liquor they can inva- 
riably get it and they can get it even in prohibition States.” 
—(Representative Julius Kahn.) 


“BILLY” SuNDAY’S “HEAVEN.” “Billy Sunday is a symp- 
tom of a disease affecting Christianity. I don’t blame him 
so much as the ministers and church members who employ 
and encourage him. The criminal element in the churches 
makes Billy Sunday’s work possible. There is no such God 
as Billy Sunday preaches, and no such heaven and no such 
hell as he proclaims. If there were, I would rather be in 
hell with those excellent fellows he denounces as atheists, 
than in Billy’s disgusting heaven with him. About 1 per 
cent. of Billy Sunday’s so-called conversions are real conver- 
sions. A committee from the Presbyterian church is making 
a careful canvass of places where he has worked, for the 
purpose of checking up on actual results.”—(Rev. Dr. 
Charles *F. Aked:) 


Every Man His Own Distitter. To those theoretical 
persons who imagine that straightway after the distillation 
of ardent spirits is prohibited no more potable alcohol will 
be made is invited contemplation of the perennial “moon- 
shine” stills of the Appalachian Mountains and East Side 
of New York, which have never stopped their clandestine 
production. They will, perhaps, be interested also in the 
recent news from an internment camp at Holworthy, Aus- 
tralia, where a number of alien German residents are prison- 
ers. This tells of the discovery of a makeshift still con- 
structed of kerosene cans and tin tubing in which was made 
whiskey out of potatoes and fruit jam. In spite of the 
fact that the camp was guarded strictly the apparatus was 
made and operated without discovery until some of the 
prisoners were overcome by the fiery liquid and betrayed 
the hiding place. Nor has it been very long since prisoners 
in the Ohio Penitentiary, using prune juice and yeast, turned 
out enough alcoholic beverage to furnish the participants 
in the enterprise with a debauch. The thought of what this 
homemade stuff will accomplish is enough to cause the most 
abandoned toper to shudder in his shoes.—(“Cincinnati 
Enquirer.”) | 
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Akron Brewing Company, Akron, Ohio, recently 
installed a 250-ton ammonia condenser, complete with head- 
ers, water distributing troughs, etc., all made by the Frick 
Company, Waynesboro, Pa. 


Arlington Brewery, Rosslyn, Va., have installed a 
25-ton raw water freezing system furnished by the Frick 
Company, Waynesboro, Pa. 


Badger Brewing Co., Black River Falls, Wis., are 
considering plans for the conversion of their brewery, now 
located in “dry” territory, into a plant for the manufacture 
of shoes. 

Clausen-Flanagan Brewery, New York, are enlarging 
their transportation department, for which additional facili- 
ties and ground had to be acquired. 


Connecticut Breweries Co., Bridgeport, Conn., are 
erecting a two-story brick addition, L-shaped, covering 
52x 23 x 120 feet. 


——East St. Louis-New Athens Brewing Co., New 
Athens, Ill., are trebling the capacity of their bottling depart- 
ment and the other departments are also being considerably 
enlarged for the production of an additional 20,000 barrels 
per year of low-alcoholic beverages. 


John Eichler Brewing Co., New York, have placed 
an order with the Arrow Bottlers Machinery Co. for Arrow 
Automatic Brush Conveyor and Arrow Inverted or Type 
“C” Automatic Bottle Washer, in connection with Barry- 
Wehmiller Soaker. 

Ernst Fleckenstein Brewing Co., Faribault, Minn., 
are rebuilding their plant part of which was-recently de- 
stroyed by a conflagration. 

Furniture City Brewing Co., Grand Rapids, Mich., 
have completed the repairs in their plant which was recently 
damaged by fire. 

Hagerstown Brewing Co., Inc., Hagerstown, Md., 
are converting part of their brewery into a cold-storage 
plant and another part into a flour mill. 


——Kewaunee Brewing Co., Kewaunee, Wis., are en- 
larging their bottling works by the addition of a garage 
for their fleet of motor trucks, delivery vehicles and sleighs. 

——The Gerhard Lang Brewery, Buffalo, N. Y., have 
ordered from the Arrow Bottlers Machinery Co. a third 
Arrow Inverted or Type “C” Automatic Bottle Washer, 
in connection with new Barry-Wehmiller equipment. They 
have also placed a further order for Arrow Automatic 
Brush Conveyor, Arrow 40-spout Counter-pressure Bottle 
Filler and Arrow new Automatic Rotary Crowner, the 
whole to form one continuous Arrow unit, and the bottles 
not being touched by hand from the time they are loaded 
into the Soaker until they arrive at the Pasteurizer. This 
will be the first Arrow Full-automatic unit in the State of 
New York. 

Marathon City Brewing Co., Marathon, Wis., are 
building a new garage and wagon shed. 

The Monumental Brewing Co., Baltimore, Md., have 
placed an order with the Arrow Bottlers Machinery Co. 
for another Arrow Inverted or Type “C” Automatic Bottle 
Washer. 
Paterson Brewing & Malting Co., Paterson, N. J., 
are considering plans to convert the 260,000 floor space of 


New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Others 


their Hinchliffe brewery into a gigantic refrigeration and 
cold storage plant. 
Potosi Brewing Co., Potosi, Wis., recently installed 


an electric lighting plant through all of their various depart- 
ments. 


Wm. Rahr’s Sons Co., Manitowc, Wis., are finely 
progressing with the work on their new plant along Jay 
street, Manitowoc, the old buildings between Fifth and 
Seventh streets having been moved to new locations to 
make room for the new structure’s foundation. 

Reading Brewing Co., Reading, Pa., are greatly en- 
larging their electric power plant, from which, among others, 
they will furnish 1,000 horse-power to the Philadelphia & 
Reading Railway Co.; new machinery costing $10,000 has 
been contracted for with the Metropolitan Edison Co. of 
Reading. 

——Jacob Ruppert, Inc, New York, erect a one- 
story garage on Ninety-first street; ground dimensions, 
105201% feet, the cost to be about $30,000. 

——The San Francisco Breweries, Ltd., San Francisco, 
have placed an order with the Arrow Bottlers Machinery 
Co., for the John Wieland Brewery branch, for an Arrow 
Automatic Brush Conveyor and Arrow Inverted or Type 
Cy -Bottle- Washer: 

—C. Schmidt & Sons Brewing Co., Philadelphia, erect 
a large addition on lots adjoining their plant and recently 
purchased by them. 

——Jacob Schmidt Brewing Co., St. Paul, Minn., erect 
a one-story addition, to cost about $2,500. 

Anton Seif, Jr., Holland, Mich., is converting part 
of his brewery into a plant for the manufacture of dairy 
products. 

——West End Brewing -Co., Utica, N. Y., erect a new 
brick garage, at an estimated cost of $4,500. 


+ ~<--2- 


Tue RIGHT AND THE Wronc. “Temperance is self- 
imposed and self-enjoined. Prohibition is imposed by others 
without your consent and enforced by others without your 
consent. ’ When two principles are diametrically opposed 
both cannot be right. We know that temperance is right. 
It is the balance wheel of civilization. Temperance is born 
of reason. Prohibition is the child of hysteria.”— (“Hotel 
Gazette.”’) 


Ecyrt’s BREWERIES Prosprrous THROUGH THE WAR. 
The “African World” reports: “One of the most remarkable 
industrial developments in Egypt during the past few years 
has been the great increase in the output of local beer 
both at Alexandria and Cairo. The establishment of the 
Bomonti and Crown Breweries at Alexandria and of the 
Pyramids Brewery at Cairo some years before the war has 
been of great practical advantage, as owing to the import 
of German and Austrian beers having entirely ceased since 
1914, while English beer has also become unprocurable, 
there would have been no beer at all in this country but 
for that brewed locally. The local beer has greatly im- 
proved in quality during the past few years, and the Bava- 
rian and Pilsen varieties that are brewed here are found to 
be most palatable to the troops, an enormous quantity of 
these beers being supplied to the army.” 
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New Incorporations. Atlas Brewing Co.,. Chicago; 
capital, $100,000; incorporators, Walter J. Bloch, Nathan 
Goldberg, and Sidney Oppenheim. 

Farmers’ Feed Co. of New York; capital, $1,500,000. 
Incorporators: Delbert Curtin, Frederick S. T. Lambert, 
and Edward G. Beach. 

The Bechaud Brewing Co., Fond du Lac, Wis., have 
amended their charter, increasing the company’s capital 
from $50,000 to $100,000. 

East St. Louis—New-Athens Brewing Co., New Athens, 
Ill., amended their incorporation act by raising their cap- 
italization from $26,000 to $250,000. 

S. Howes Company, Inc., manufacturing machinery, 
tools, apparatus and appliances, Silver Creek, N. Y.; cap- 
ital, $250,000. Incorporators: A. C. Barbeau, M. L. Bar- 
beau, and M. A. Barbeau. 

National Brewing Co., San Francisco, Cal.; capital stock, 
$200,000, fully subscribed by Chas. A. Hansen, 1590 shares; 
Geo. F. Volz, Armour McLaughlin, 200 shares each; C. 
R. D. Hansen, S. E. D. Hansen, 5 shares each, all of San 
Francisco. oe ke ees 


Officers have been elected by brewery companies as fol- 
lows: 

Anchor Brewing Co., Tarentum, P. O., Brackenridge, 
Pa.: President, John C. Wellinger; vice-president and 
treasurer, Charles P. Wellinger; secretary, Frederick Wel- 
linger ; superintendent and brewmaster, Gustave W. Hauch. 

Bakersfield Brewing Co., Bakersfield, Cal.: President, 
Margaret Baumgartner ; vice-president, John Baumgartner ; 
treasurer and brewmaster, William Baumgartner; secre- 
tary, Joseph Baumgartner, Jr. 

Bartels Brewing Co., Edwardsville, Luzerne County, Pa. ; 
President, James R. Nicholson; vice-president and general 
manager, F. L. Schott; secretary, Herbert S. Sage; trea- 
surer, Chas. E. Shinaman; attorney, J. L. Cheney; directors, 
J.oF.. Durston, Jno. McGahren, 7K. 1 Schott, James ak: 
Nicholson, Horace White, J. L. Cheney, E. I. White, Chas. 
E. Shinaman, and Herbert S. Sage; Judges of: Election: 
Geo. W. Carr, and M. C. Russell, Jr.; brewmaster, Peter 
Jentzer. After the meeting which was held on Saturday, 
November 17th, a light lunch was served in the Rathskeller. 

Bergner & Engel Brewing Co., Philadelphia: President, 
Gustavus K. Bergner ; vice-president, Gustavus B. Fletcher ; 
secretary and treasurer, George W. B. Fletcher. The brew- 
master is C. J. Walther. 

Louis Bergdoll Brewing Co., Philadelphia: President, 
Edward C. Schmidheiser; secretary and treasurer, Harry 
Rieger; general manager, Charles Barth; brewmaster, 
Peter Keller. 

Buckeye Brewing Co., Toledo, Ohio: President, John T. 
Coghlin ; vice-president, James E. Rundell; secretary-trea- 
surer and general manager, Herbert R. Wilson; assistant 
secretary-treasurer, Otto W. Cummerow; brewmaster, 
Paul Scheuplein. 

Cold Spring Brewing Co., Lawrence, Mass.: President, 
August Stiegler; vice-president, Herman Yunggebauer ; 
secretary, Louis K. Siegel; treasurer and general manager, 
Walter A. Singer ; additional directors, David Bailey, Henry 
Schonland, Jr., Herbert W. Horne, Gustav Plisch, Henry 


Brewery Companies and Their Officers. 


New Corporations and How Capitalized. Results of Annual Elections. 


J. Koellen, Charles E. Trumbull and Hugo Moeser; brew- 
master, John Rathgeb. : 

Eagle Brewing Co., Utica, N. Y.: President and general 
manager, William F. Welch; vice-president, William 
Quinn; secretary-treasurer, William V. Quinn; superin- 
tendent and brewmaster, H. J. Luebbert; additional direc- 
tors, Mrs. Mary A. Quinn and Miss A. C. Myres. 

East Grand Forks Brewing Co., East Grand Forks, Min- 
nesota: President, M. White; vice-president, M. A. Mc- 
Inerney ; secretary and treasurer, J. N. O’Keefe; general 
manager, J. H. McInerney; brewmaster, Anton Rottweiler. 

Edmonton Brewing & Malting Co., Ltd., Edmonton, Al- 
berta, Canada: President, D. R. Ker, Victoria, B. C.; vice- 
president, T. W. Lines, London, England; secretary, J. G. 
Walford; managing directors, W. H. Sheppard, W. E. 
Lines. The brewmaster is Archer Folkers. 

Elk Brewery Co., Kittanning, Pa.: President and general 
manager, H. H. Weylman; vice-president, J. Blair Coggon; 
secretary-treasurer, H. E. Moesta; additional directors, 
Charles Moesta, V. Neubert, and J. M. Shankle. The brew- 
master is John Borger. 

Fred Feil Brewing Co., Philadelphia: President, L. Feil; 
treasurer and general manager, William F. Feil; secretary, 
Otto C. Feil; brewmaster, William Wurster. 

Flower City Brewing Co., Rochester, N. Y.: President, 
Frederick Kuefer; vice-president, John C. Enders; trea- 
surer, Edwin A. Medcalf; secretary, William F. Enders; 
superintendent and brewmaster, William F. Otto; addi- 
tional director, Mrs. Barbara Enders. 

Fort Pitt Brewing Co., Sharpsburg, Pa.: President, Her- 
man W. Hechelman; vice-president, Samuel J. Grenet; 


 secretary-treasurer, J. Emmet Nestor; superintendent and 


brewmaster, Louis Meyer. 

Grand Spring Brewery Co., Ltd., Hamilton, Ontario, 
Canada: President, Hon. John Milne; vice-president, S. W. 
C. Scott; secretary-treasurer, and general manager, H. J. 
McIntyre; additional directors, G. Levy, H. E. Hand, D. 
Sullivan, A. W. Peene, and S. C. Turner. The brewmaster 
is George Schnable. 

Joseph Herb Brewing Co., Milan, Ohio: President and 
treasurer, John F. Ging; vice-president, C. W. Waldeck; 
secretary, Charles Stang; brewmaster, Joseph Herb; addi- 
tional directors, James Cowley, James McCue, and Lewis 
Lobenthal. 

Christian Heurich Brewing Co., Washington, D. C.: 
President, Christian Heurich; vice-president, Augustus B. 
Coppes; treasurer, August Daetz; Secretary, W. F. Dis- 
mer; general manager, R. H. Gangwisch; additional direc- 
tors, Leon Tobriner, and Charles Jacobsen. The brew- 
master is Alois Paull. 

Independent Brewing Co., Pittsburgh: President, W. P. 
Hansel; vice-president, C. H. Friend and J. P. Mulvihill, 
v. p. and sales manager; treasurer, J. H. Friday; secretary, 
H. C. Baxmeier; additional directors, John A. Beck, Or- 
lando Miller, Justus Mulert, George J. Schmitt and S. Zoch. 

Kittanning Brewing Co., Kittanning, Pa.: President, 
H. G. Luker; vice-president, Charles B. Ellermeyer; trea- 
surer, J. W. Glenn; secretary, Joseph M. Kane; additional 
directors, Henry S. Rich, and F. B. Stage. The brew- 
master is Richard Sippel. 
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Krantz Brewing Co., Findlay, O.: President, George Alt- 
meyer ; vice-president, W. S. Altmeyer; treasurer and gen- 
eral manager, William J. Altmeyer; secretary, Peter G. 
Altmeyer ; additional director, N. E. Altmeyer. The brew- 
master is Ernst Hafenbrack. 


Marion Brewing & Bottling Co., Marion, Ohio: Presi- 
dent, Samuel Kraner; vice-president, John H. Hanley; 
treasurer, J. C. Harvey; secretary and general manager, 
John A. Abel; brewmaster, Hans G. Miller; additional 
directors: Carl G. Bausinger, James G. Fairbanks, William 
Morgenthaler. . 


National Brewing Co., Steelton, Pa.: President, Singer 
J. Smith; vice-president, Dr. B. T. Dickinson; secretary- 
treasurer and general manager, Leon Engel; additional di- 
rector, Jos. Feuchtwanger, Chicago. The brewmaster is 
John Maltry. 


Louis Obert Brewing Co., St. Louis: President, Louis 
Obert, Jr.; vice-president, superintendent and brewmaster, 
Wm. A. Obert; secretary-treasurer, Chas. L. Obert. 


People’s Brewing Co., Trenton, N. J.: President, Mahlon 
R. Magerum; vice-president, Rudolph V. Kuser; secretary- 
treasurer and general manager, John L. Kuser; additional 
directors, Fred Kuser and William A. Dunn. The brew- 
master is Angelus Sauerwein. 


Phoenix Brewing Co., Ltd., Phoenix, British Columbia, 
Can.: President, Theodore Biner; vice-president and gen- 
eral manager, Dan Biner; secretary and treasurer, Albert 
F. Biner; brewmaster, W. H. Biner; additional directors, 
Gus Biner and George Biner. 

Pittsburgh Brewing Co., Pittsburgh: President, C. H. 
Ridall; secretary, W. P. Heckman; treasurer, Edward H. 
Straub; vice-president, E. J. Vilsack; additional directors, 
A. A. Frauenheim, John M. Dixon, Edward Gwinner, Alois 
Winter, L. P. Monahan, A. H. Sunshine. 

Robert Portner Corporation, Alexandria, Va.: President, 
Alvin O. Portner; vice-president, Paul V. Portner; secre- 
tary-treasurer, George H. Beuchert; additional directors, 
Oscar C. Portner and William P. Meredith. 


Portsmouth Brewing Co., Portsmouth, N. H.: President, 
treasurer and general manager, William F. Harrington; 
vice-president and clerk of the corporation, George W. 
Pollard; brewmaster, Oscar G. Aichel; additional directors, 
Lawrence J. Harrington, James H. McGlinchy, Patrick F. 
Gallagher. 


Rieger & Gretz Brewing Co., Philadelphia: President, 
William Gretz; treasurer and brewmaster, Charles W. 
Gretz; secretary, William Gretz, Jr.; additional directors, 
Leonard Riegler, Jr., and M. Riegler. 

George Ringler & Co., New York: President, George 
Ehret, Jr.; vice-president, J. Edward Jetter; treasurer, 
George F. Trommer; secretary, Christian E. Jetter. 

Sweetwater Brewing Co., Green River, Wyoming: Presi- 
dent, Sam J. Sorensen; vice-president, John H. Crosson; 
secretary-treasurer and general manager, Hugo Gaensslen ; 
additional directors, A. C. Stephansen and E. A. Gaensslen. 
The brewmaster is James Thomsen. 

Union Brewing Co., Sharon, Pa.: President, Thomas S. 
Patch; vice-president, John Wilson; secretary, W. H. 
Cohn; treasurer, Harry Orchard; manager of the plant, 
P. Wilson; additional director, Edward Lewin. 

Victor Brewing Co., Jeannette, Pa.: President and gen- 
eral manager, F. A. Maddas; vice-president, J. F. Lutz; 
secretary-treasurer, R. A. Cicone; brewmaster, Daniel 
Sutter; additional directors, T. P. Joyce, A. Bertolino, P. 
Galiardi, and G. Corrado. 


Yough Brewing Co., Connellsville, Pa.: Vice-president, 
Frank Zacharias; secretary-treasurer, superintendent and 


brewmaster, Otto Koehler; additional directors, John Dean 
and William E. Rice. 


Ziegele Brewing Co., Buffalo, N. Y.: President and gen- 
eral manager, George C. Ginther; secretary and treasurer, 
C. F. Ginther ; brewmaster, Fritz Silber. 


BritIsH-AMERICAN BREWERIES. The Milwaukee and 
Chicago Breweries, Ltd., have paid an interim dividend of 
3 per cent. on the capital stock. 

The holders of the debenture stock of the San Francisco 
Breweries, Ltd., have agreed continuing to accept deferred 
interest warrants in respect of their interest until the ex- 
piration of six months from the conclusion of peace, it 
being impossible at the present time to discharge debenture 
interest in cash. 

Halifax Breweries, Limited, Nova Socia. The direc- 
tors state that the sales during the period under review 
were seriously affected by prohibition. As a consequence 
the trading profit in Halifax amounted to only £2,319, as 
against £2,913 for the previous twelve months and £4,688 
for 1914-1915, while the conditions of trading in Halifax 


and the surrounding district are becoming increasingly 
difficult. 


The profit of the Denver United Breweries, Ltd., for the 
fiscal year 1916-1917 amounted to £1,535. After charging 
the full debenture interest, a net balance of £17,558 from 
the previous year, gives a total debit of £26,121 to be car- 
ried forward. In view of this the directors did not feel 
justified in continuing the payment of the full debenture 
interest. They therefore applied to the Court to call a 
meeting of the debenture-holders, who agreed to a tempo- 
rary reduction in the interest. The Court subsequently 
approved an arrangement for the payment of 3 per cent. 
per annum up to July 31, 1919, the accumulated arrears 
to be payable out of future earnings. The cash resources 
will enable this reduced amount to be paid and still leave a 
substantial balance in hand for future requirements. 


en 


“THE SALOON IN RELATION TO THE WAGE-EARNING 
CLASSES is an organ of high development, adapting itself 
with perfectness in catering in a hundred ways to the social 
and political needs of men.”-——-(Walter A. Wyckoff.) 


Downricut Fotty. The notion of National Prohibition 
is downright folly and impracticable, and when once labor 
declines to work any longer unless it gets its beer there 
will be an end to this total abstinence craze of sanctimonious 
faddists and cranks, instruments, all of them, of those vast 
patent medicine interests whose wares, reeking with alcohol, 
have enormous sales wherever honest beer and wholesale 
whiskey are prohibited by law—(“Town Topics.”) 


“DOES THE ANTI-SALOON LEAGUE CONTRIBUTE TO THE 
Nation? Practically all the organizations of any character 
within the United States have given goodly sums to the Red 
Cross and to the Liberty Loan. The order of Elks, for in- 
stance, has donated $1,000,000 for war purposes. All the 
liquor organizations in the country have put up heavily, al- 
though they fear they are in danger of extermination, and 
the breweries and the wineries and the saloons everywhere 
have been extremely generous. ‘An Elk,’ writing to the New 
York World, asks: “What did the anti-saloon people con- 
tribute?’ And echo answers: ‘What?’ ” — (Sacramento 


“Bee.”’) 
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Brewers “Doing Their Bit.” 


Additional reports from many parts of the United States 
again demonstrate how the brewers, and trades auxiliary 
to the American brewing industry, are assisting the govern- 
ment in the determined war against Prussianism and mod- 
ern savagery, to free the world of which is the duty of 
civilized mankind. 

More Liberty Loan Bonds have been subscribed by: 

Albany, N. Y., breweries, total, $513,300; brewery work- 
ers’ unions, $25,000. - 

Anheuser-Busch Brewing Association, St. Louis; for the 
war fund of the Young Women’s Christian Association, 
$50,000. 

P. Ballantine & Sons, Newark, N. J., $150,000; em- 
ployés, over $50,000. The company also withdrew their 
large advertising patronage from the Newark “Freie Zei- 
tung,” as that paper has made itself obnoxious to the Fed- 
eral Government by publishing viciously treasonable and 
forged pro-German “news,” a crime for which its publishers 
are now awaiting trial. 

Magnus Beck Brewing Co., Buffalo, N. Y., $160,000. 

Daniel Bermes Boulevard Brewery, Union Hill, N. J., 
$50,000; employés, $3,000. 

Beverwyck Brewing Co., Albany, N. Y., $65,000. 

Val. Blatz Brewing Co., Milwaukee, $25.000. 

Braun Brewery, Paterson, N. J.—employés, $1,650. 

Brewers’ Protective Association, from brewers in San 
Francisco and Oakland, Cal., $100,000. 

Mrs. Lilly Busch, widow of Adolphus Busch, late presi- 
dent of the» Anheuser-Busch Brewing Association, St. 
Louis; for the war fund of the Young Women’s Christian 
Association, $50,000. 

California brewers, about $225,000. 

Chicago Consolidated Brewing & Melting Co., Chicago, 
$75,000. 

Citizens Brewing Corporation, Albany, N. Y., $5,000. 

Corn Products Refining Company’s employés in Chicago, 
$11,200. 

Dobler Brewing Co., Albany, N. Y., employés, $11,250. 

East Buffalo Brewing Co., Buffalo, N. Y., $50,000. 

Eagle Brewing Co., Utica, N. Y., $10,000. 

Foss-Schneider Brewing Co., Cincinnati, Ohio, $30.000. 

Gulf Brewing Co., Utica, N. Y., $10,000. 

George C. Hawley, president of the Dobler Brewing Co., 
Albany, N. Y., $50,000. 

Hedrick “Brewing Co. lac, wAlbanyyoNs oy., 612,000; 
employés, $750. 

Hinchliffe Brewery, Paterson, N. J.—employés, $500. 

Hinckel Brewery Co., Albany, N. Y., employés, $1,200. 

The employés of the Huebner-Toledo Breweries Co., 
Toledo, Ohio, subscribed for a large sum, the company 
having purchased a big lot of the Liberty Bonds, giving 
part of them to their staff at a discount of 10 per cent. 

John Kam Malting Co., Buffalo, N. Y., $20,000. 

Iroquois Brewing Co., Buffalo, N. Y., $50,000. 

John Kauffman Brewing Co., Cincinnati, Ohio, $10,000. 

Herman Lackman Brewing Co., Cincinnati, Ohio, $50,- 
000. 

Gerhard Lang Brewery, Buffalo, N. Y., $250,000; Jacob 
Gerhard Lang, vice-president, secretary and treasurer of 
the Gerhard Lang ‘Brewery, Buffalo, N. Y., $50,000. 

Link-Belt Company, Chicago, all plants, $269,000. 

Manhattan Brewing Co., Chicago—employés, $81,000. 

Monumental Brewing Co., Baltimore, Md., officers and 
employés, $8,500. 

Newark, N. J., breweries, $384,000. 

New England Brewing Co., Hartford, Conn., $100,000. 


Oneida Brewing Co., Utica, N. Y., $10,000. 

William Peter Brewing Co., Union Hill, N. J., $50,000. 

Pilsen Brewing Co., Chicago, $20,000. ; 

Pilsener Brewing Co., Cleveland, Ohio, $35,000. 

Employés of Quinn & Nolan Ale Brewing Co., and of 
Beverwyck Brewing Co., both of Albany, N. Y., $6,300. 

Rainier Products Co., formerly Seattle Brewing & Malt- 
ing Co., Seattle, Wash., $35,000 stockholders, and $2,600 
office staff. 

Reno Brewing Co., Inc., Reno, Nev., $4,000. 

San Diego Consolidated Brewing Co., San Diego, Cal., 
$5,000. 

Peter Schoenhofen Brewing Co., Chicago—employés, 
$64,000. 

Conrad Seipp Brewing Co., Chicago, $75,000, and their 
employés, $100,000. 

United Breweries Co., Chicago, $30,000. 

Wacker & Birk Brewing & Malting Co., Chicago, $25,- 
000. 

West End Brewing Co., Utica, N. Y., $25,000. 


From President Wilson’s daughter, Mrs. Wm. G. McAdoo, 
wife of the Secretary of the U. S. Treasury, we have the 
following, which speaks for itself: 

TREASURY DEPARTMENT 
Washington, November 10, 1917. 

On behalf of the Woman’s Liberty Loan Committee I 
want to extend to you our heartfelt thanks and appreciation 
for the splendid cooperation you gave us in obtaining nation- 
wide publicity during the liberty loan campaign just closed. 

Yours very truly, 


(Signed) Mrs. Wm. G. McAdoo, 
Chairman, Woman’s Liberty Loan Committee. 


OS 


“PEOPLE ARE BEGINNING TO SEE through the veil of hy- 
pocrisy of the drys. The slush fund of the league has done 
wonders in the past, but now the people are asking questions 
about it, which can not or will not be answered by the 
distributors. Anti-Saloonism will die as suddenly as it was 
born.” —( “The Beacon” ) 


.—The elevator of the Minnesota Malting Co., Red Wing, 
Minn., is not being operated this season. 

—Bishop & Ray is the new firm name of W. J. Bishop 
and A. J. Ray & Sons, hop merchants at Mt. Minnville and 
Portland, Ore., which have been consolidated. 

—Twelve wholesale junk dealers have been arrested in 
Wilkes-Barre, Pa., for having illegally possessed and refilled 
about 10,000 bottles belonging to the Class & Nachod Brew- 
ing Co., Philadelphia. 

—The Dayton Breweries Co. and the Adam Schantz 
Estate have moved their business offices from the Commer- 
cial Building to the Ludlow Building, Ludlow and Fifth 
Streets, Dayton, Ohio. 

—The Grand Rapids Brewing Co., Grand Rapids, Mich., 
are converting their assets and making distribution in view 
of closing down on May Ist, 1918, when Prohibition is to 
become operative in Michigan. 

—Some of the creditors of the Proto Brewing Co., Phila- 
delphia, have petitioned the Federal Court in that city to 
appoint a receiver for the company; asked also that a 
sheriff’s sale of the company’s property be restrained. 

—At a meeting held in Scranton, Pa., the Northeastern 
Pennsylvania Brewers Association it has been resolved by 
its members to advance the price of beer from $7.50 to 
$10 per barrel, and to place sales on a strictly cash basis. 
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Personal Mention. 


Mrs. Lilly Busch, widow of Adolphus Busch, late presi- 
dent and one of the founders of the Anheuser-Busch Brew- 
ing Association, St. Louis, has instructed her lawyer, Henry 
Howls, of St. Louis, to obtain from the State Department 
in Washington passes for himself, Mrs. Busch and others 
with her, in Switzerland, so that she may be enabled to 
return to the United States. Mrs. Busch was abroad when 
the war broke out. Her counsel will meet her in Switzer- 
land and accompany her on the return voyage. 

George Ehret, Jr., New York, celebrated the forty-second 
anniversary of his birthday on Saturday, November 3rd, 
receiving congratulations and appropriate tokens of amity 
and good-will in the shape of charming gifts from his in- 
numerable friends and admirers. 


Leon Engel, secretary-treasurer of the National Brewing | 


Co., Steelton, Pa., has severed his connection with that 
company, consequent upon a change in the board: of 
directors. 

Charles S. Forve, vice-president of the Stegmaier Brew- 
ing Co., Wilkes-Barre, Pa., and a grandson of the late 
Charles Stegmaier, has announced his engagement to be 
married to Miss Beatrice Finlayson, daughter of Judge and 
Mrs. Frank Finlayson, of Los Angeles, Cal. 

Christian Gerhardt, of New York, well known among the 
trade as a successful manufacturer of brewers’ brushes, 
celebrated his sixty-first birthday on Sunday, November 
11th, being the recipient of many hearty congratulations 
from his relatives, friends and business associates. 

Walter H. Hanley, president of the James Hanley Brew- 
ing Co., Providence, R. I., and his charming wife won 
prizes at last month’s Horse Show held in Madison Square 
Garden, New York, where Mr. Hanley exhibited the 
splendid team of huge Belgian draft horses belonging to 
the James Hanley Brewing Co., and Mrs. Hanley, who is 
an enthusiastic sportswoman, rode to victory the handsome 
big brown chestnut gelding Driftwood Blaze, her husband 
had bought for her last year when the fine animal was 
about to be pointed for the Canadian remount service. This 
horse thus won his fourth consecutive blue ribbon, landing 
within one rung of the champion saddle horse ladder. Mr. 
Hanley also scored another signal victory when his bay 
gelding Twilight won the class for saddle horses over 15.2 
hands, and this was only Twilight’s first appearance before 
the judges. 

Chris Hochgreve, secretary-treasurer of the Hochgreve 
Brewing Co., Inc., Green Bay, Wis., has been elected presi- 
dent of the Eastern Wisconsin Brewers’ Association, to 
succeed Joseph P. Neugent, who has left the trade to be- 
come secretary of the Oneida Motor Truck Company of 
Green Bay. 

Herman Knecht, son of John W. Knecht, former brew- 
master of the Consumers Brewing Co., Norfolk, Va., and 
a brother of Wm. J. Knecht, brewmaster of the Jos. Fallert 
Brewing Co., Brooklyn, N. Y., all three graduates of the 
National Brewers’ Academy, New York, was married on 
the 7th of last month to Miss Sadie Phillips Branch. 

Charles J. Liebmann, secretary of the S. Liebmann’s Sons 
Brewing Co., Brooklyn, N. Y., will probably be appointed 
by Mayor-elect Hylan as one of the seven members of 
the New York City Board of Education. Mr. Liebmann 
has been interested in matters of public education for many 
years and he is considered by the leading men of the Dem- 
ocratic party to be a valuable adviser and organizer. 

Colonel Gustave Pabst, president of the Pabst Brewing 
Co., Milwaukee, reached the fifty-first year of his age 
November 6th. There was no formal celebration of the 


day, Col. Pabst not liking display of any kind. He is the 
son of the late captain Frederick Pabst and has himself 
been connected with the company in an official capacity since 
1890, when he became secretary. In 1893 he was made 
vice-president and in 1904, following the death of his father, 
he was made president. Col. Pabst has large interests out- 
side of the brewery and is a director of the Wisconsin 
National bank. He received the title of colonel through 
having served on the staff of Gov. Peck from 1890 to 1904. 
To the brewers of the world Col. Pabst is known as an 
enthusiastic and determined fighter for the rights of the 
trade, a successful organizer and for many years a member 
and an officer in the organizations of the American brewing 
industry. The United States Brewers’ Association, the 
presidency of which he held up to the recent annual con- 
vention, has appreciated his leaderships by adopting resolu- 
tions stating that its members have been placed by him 
“under obligations which can never be repaid except in 
the affection and esteem with which Gustave Pabst is 
regarded by them all.” 

William Peter, the venerable pioneer and president of the 
William Peter Brewing Co., Union Hill, N. J., who recently 
underwent a precarious operation for gall stones, has safely 
overcome. the crisis in his dangerous malady, and his physi- 
cians at the North Hudson Hospital, where the operation 
was performed, have declared his progress to be satisfactory. 

John W. Russert, assistant superintendent of the A. J. 
Houghton Co., Boston, whose father is superintendent of 
that company’s brewery, married Miss Wilhelmine Roth- 
mund, also of Boston, the wedding having taken place in 
3oston, October 6th. 

Felix Spitzner, the efficient and popular superintendent 
of the Central Brewing Co., New York, is now connected 
with that company for more than seventeen years, having 
joined their staff November 25th, 1900. He and his col- 
leagues and friends have celebrated the seventeenth anni- 
versary of entering the company’s services, as they have 
done for many years past, November 25th. 

C. O. Swanberg, vice-president of the Acme Brewing 
Co., San Francisco, Cal., left there November 8th, on a 
6,000-mile journey to Sweden, his native country, to look 
after his large property interests there, and also to visit 
one of his daughters. Although Mr. Swanberg is in the 
seventy-fourth year of his age, he is still a vigorous and 
active man of big affairs. 

Bhs 32 EO EES 


INVITING THE HoME STILL. “Under a national prohibitory 
law preventing the manufacture of beer and light wines it 
is evident, judging from the operations of the illicit whiskey 
still so prevalent in the prohibition states, especially in the 
South, that the ‘home still’ (so-called owing to the simplicity 
of construction and which consists of a few pieces of pipe 
and a kettle) would be installed in the cellar of many a 
man’s home who demands his nip.”—(“The Real American 
Enemy.’’) 

Or Utmost Vatur. “The majority of people that take 
alcohol take it for its euphoric effect; but certainly this is 
not the motive with all of them. There is another physio- 
logical effect of alcohol, which is upon occasion of the utmost 
value, and which is very insufficiently appreciated by writers 
on the subject, though it is the effect for which many seek 
the aid of alcohol. It is this: Alcohol has the power of 
unlocking the reserve store of energy that exists in the brain 
and the nervous system, and of rendering available for im- 
mediate expenditure energy that without its aid would re- 
main in store, inaccessible and unavailable for our im- 
mediate needs.” —(Dr. C. A. Mercier.) | 
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Among the Brewmasters. 


Master Brewers’ Association of the United States — 
President Robert Weigel has subscribed for $2,000 Liberty 
Bonds, as advised by the Association’s Advisory Commit- 
tee and the National Treasurer, the members to be assessed 
$10 each when receiving less than $3,000 per year, and $15 
when their salary exceeds $3,000, the assessment to reim- 
burse the national treasury for the amount of the bonds. 
President Weigel says, this much the brewmasters should 
do to assist in the great campaign against Prohibititon car- 
ried on by the United States Brewers’ Association, to 
which National Secretary Henry O. Sturm adds that the 
brewmasters should personally do their bit in enlightening 
those with whom they come into contact in regard to how 
good beer is being made and how its consumption con- 
tributes to the well-being not only of the individual con- 
sumers but to the welfare of the whole American people. 

The Technical Committee is busily engaged in a discus- 
sion of the various methods of producing so-called “near 
beer,” an important subject upon which C. A. Nowak has 
lectured at some length before a special meeting recently 
held by the New York District, with the result that one 
of the members, brewmaster Hubert Rieck, is making ex- 
periments with certain methods mentioned by Mr. Nowak. 


District Meetings. 


Albany. National President Robert Weigel has been 
made an honorary member by the Albany District. The 
members are eagerly discussing the question of producing 
low-alcoholic beers and some of them are.making experi- 
ments according to various methods. 

Baltimore. Resolutitons thanking ex-President William 
F. Carthaus for past faithful service and congratulating 
President Robert Weigel, have been adopted by the Balti- 
more District. 

Boston. The election of officers for the Boston Dis- 
trict has resulted as follows: President, James K. Carroll, 
re-elected; vice-president, Fred G. Slawson; secretary- 
treasurer, John W. Russert, of the A. J. Houghton Co., 
Boston. 

Buffalo. The members of the Buffalo District are dis- 
cussing the “near bear” question, and some of them are 
making experiments in manufacturing low-alcoholic bever- 
ages. 

Chicago. The Chicago District has invested $500 in 
Liberty Bonds and interestingly discussed the Prohibition 
question. ‘The officers elected at the annual meeting are: 
President, Emanuel Guhring; vice-president, Anton Cifka; 
treasurer, Arthur Ernst; secretary, George Frank, 2270 
Clybourne street, Chicago. 

Cincinnati. The members of the Cincinnati District re- 
cently had the pleasure of Colleague John Koenig, Jr., New 
York, being in their midst and giving them a brief outline 
of National President Weigel’s plans. They are also busily 
discussing the means and ways how to fight Prohibition. 
Jacob Eisen has been dropped from the roll for non- 
payment of dues. 

Dayton. At a meeting of the Dayton District held in 
Piqua, Ohio, the members enjoyed the hospitality of the 
Piqua Malt Co. Colleague Haas resigned, stating that he 
could not agree with certain steps taken by the national 
officers. Colleague Medlin was granted a withdrawal card 
as he has accepted a position with the National Brewing 
Co., in New Orleans, La. 

New Orleans. The members of the New Orleans Dis- 
trict are discussing the conditions of the brewing and bot- 
tling trade in their locality. 


New York. The regular monthly meeting of the New 
York District was held Saturday, November 10th. In the 
absence of the President, Vice-President Max Papai pre- 
sided. The engagement of a stenographer for our meet- 
ings, as suggested by our National President, was con- 
sidered a point well taken and hereafter when a lecture 
is held, a stenographer will be employed. Colleague Kayan 
reported, that up to the present time he had been unable 
to procure a fungus of ‘“Loconostoc Dissiliens,” upon which 
subject Colleague Rieck lectured at the last meeting, and 
had been advised that if this fungus could not be obtained 
from the Rockefeller Institute, the Copenhagen University 
could undoubtedly supply the same. a 

Joun KoeEntc, Jr., Secretary. 

Philadelphia. The Philadelphia District has admitted 
Fred Seher, of the Peter Schemm & Son brewery. The 
memory of the late Herman Erb was honored by a rising 
vote. 

Pittsburgh. The members of the Pittsburgh District 
recently discussed the subject of Harmful insects in the 
brewery. Colleague Sutter has been elected delegate to 
the D. A. Ni'B: 

St. Louis. The officers elected by the St. Louis District 
are: Henry B. Wellenkoetter, Wainwright Brewery, St. 
Louis, President; Adolph Schmedtje, Anheuser-Busch 
Brewing Ass’n, vice-president; secretary, Louis J. Laugel, 
Klausmann Brewery; treasurer, Frank J. Thoebes, Hyde - 
Park Brewery; board of directors, August H. Ritter, Wm. 
Krieger and George J. Friedrich. 
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Frres. The plant of the Ernst Fleckenstein Brewing 
Co., Faribault, Minn., was partly destroyed by fire, October 
18th; loss, about $35,000. 

There was a fire in the plant of the Cincinnati Brew- 
ing Co., Hamilton, Ohio, September 22nd; loss not consid- 
erable. 

The carpenter shop of the Theo. Hamm Brewing Co., 
St. Paul, Minn., burned out November 5th; damage about 
$5,000. 

Fire partly destroyed one of the buildings of the G. 
Heilemann Brewing Co., La Crosse, Wis., October 20th. 

Fire in the plant of the Marine City Brewing Co., Marine 
City, Mich., October 10th, caused about $7,000 damage. 

During the early morning of November 12th, fire broke 
out in the washroom and cooperage building of the Val. 
Blatz Brewing Co., Milwaukee; loss, about $15,000. 

The Kansas City Breweries Co., Kansas City, Mo., sus- 
tained a loss of nearly $70,000 through fire in one of their 
storage buildings of their Heim’s Brewery, November 8th. 

About $500 damage was done by fire, November 20th, 
on one of the buildings of the Minneapolis Brewing Co., 
Minneapolis. 

‘“OVERINDULGENCE in one thing or another is the bane of 
American life. Excessive eating more than excessive drink- 
ing is the greatest danger we face. Too much food assim- 
ilated too quickly will do more harm than all the alcohol one 
drinks.”—(Dr. Graeme M. Hammond, distinguished Neu- 
rologist and Athlete. ) 

Not Lep By THINKERS AND SCIENTIsTS. ‘The Prohibi- 
tion party is not being led by our first rate Thinkers and 
Scientists. The Giant Thinkers of modern and ancient 
times are, and have been, on the side of personal liberty. 
Our great jurists tell us over and over again that we should 
interfere with the liberty of the subject as little as possible. 


Persuasion, Conviction, Enlightenment, Education, are the 


Royal Roads to all permanent reforms.”—(Alfred Lewis, 
Edmonds, B. C., Canada.) 
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Obituary. 

Adam J. Benzing, vice-president of the Magnus Beck 
Brewing Co., Buffalo, N. Y., died at his residence in that 
city November 2nd. He was two years old when he came 
to Buffalo with his parents, who had emigrated from his 
native country, Wurttemberg, Germany. Mr. Benzing was 
active in many important and successful enterprises in Buf- 
falo, among them the brewing industry and the Artic Ice 
& Cold Storage company, of which he was also vice-presi- 
dent. His widow and one son, Magnus A. Benzing, survive 
‘him. 

- Joseph Condermann, one of the shareholders and directors 

of the Excelsior Brewing Co., Brooklyn, N. Y., died sud- 
denly of heart failure on Saturday,October 27th, while on a 
hunting trip near Amityville, L. S. His home was at 558 
Madison street, Brooklyn, and he had reached the age of 
fifty-six years. Mr. Condermann was prominent in social 
and fraternal societies. His survivors are his widow, two 
daughters and two sons. 

Alexander Despres, secretary-treasurer and general man- 
ager of the Fairmount Brewing Co., Cincinnati, Ohio, died 
at his home in that City, October 27th, having been stricken 
with apoplexy a few hours previously while attending a 
lecture at the Cincinnati City Club. He was widely known 
and a general favorite in the social, religious and financial 
circles of the city where he was active for many years. 

Henry Hoerl, for many years superintendent and brew- 
master of the Val Blatz Brewing Co., Milwaukee, died 
there at his residence, 548 Milwaukee street, November 14th, 
at the age of sixty-two years. He was known as an expert 
brewer, a social favorite among his fellow townsmen and 
highly esteemed by the masonic fraternity, having attained 
the thirty-second degree in their order. The Milwaukee 
Section of the Master Brewers’ Association of the United 


States has lost through his death a valued and faithful 


colleague. His survivors are two daughters, Mrs. George 
M. Schott, Cincinnati, and Mrs. Herman Hartman, and two 
sons, Emil Hoerl, Alton, Pa., and John Hoerl. 

William Klann, Sr., president of the Whitewater Brew- 
ing Co., Whitewater, Wis., died in Milwaukee, October 29th, 
at the age of seventy-three years. He is survived by his 
three sons and one daughter. 

Charles Lamade, head of the Star Brewing Co., Williams- 
port, Pa., died in that city September 30th, aged fifty-four 
years. Born in Germany, Mr. Lamade came to the United 
States when he was quite young, settling in Williamsport, 
where he and his partner, the late Fred Welker, founded 
the Star Brewing Co. His widow, three daughters and two 
sons survive him. 

Katherine Sprattler, widow of the late Gustave Sprattler, 
one of the founders of the Sprattler & Mennel branch of 
the Paterson Brewing & Malting Co., Paterson, N. J., died 
November 2nd at her home in that city where she had 
resided for more than fifty years. She was born in Auer- 
bach, Germany, eighty-two years ago. Her survivors are 
her two sisters. 


Deaths in Foreign Countries. 
Second Lieutenant R. V. Babington, son of C. H. Babing- 
ton, director of Watney, Combe, Reid & Co., Ltd., London ; 


killed in action. 
John F, Bell, manager of T. V. Paterson & Co., brewers, 


Duddingston, England. 
ae Charles M. B. Chapman, son of W. C. 'N. Chap- 


man of George Beer & Co., brewers, Canterbury, England ; 
died from wounds ieaiied in action. 


Second Lieutenant Paul N. J. Christie, son of Major 
O. F. Christie, director of Christie & Co., Ltd., Hoddes- 
don, Herts, England; killed in action. 

Edouard Derloche, former proprietor of brewery d’Eu, 
at Tréport, France; aged 52. 

Edwin Finn, chairman of Edwin Finn & Sons, 
brewers, Lydd, Kent, England; aged 83. 

Second Lieutenant Gerald P. Hobbs, son of W. A; 
Hobbs, of Gosport, Hants, England; died from wounds 
received in action. 

Lieutenant-Colonel Charles N. Kidd, of C. N. Kidd & 
Son, Steam Brewery, Dartford, England; aged 73. 

Captain J. H. Marsden, head brewer to the Brampton 


LWA abet 


Brewery Co., Ltd., Brampton, Chesterfield, England; killed 
in action. 

Capt. Walter F. Matthews, son of George G. Matthews, 
Wyke Brewery, Gillingham, Dorset, England; killed in 
action. 

Thomas Mercer, of J. Mercer, Ltd., Plough Brewery, 


Adlington, Lancs, England; aged 81. 

Sergeant Bernard Myatt, of Frank Myatt & Co., Ltd., 
West End Brewery, Wolverhampton, England, and brother 
of the managing director of that company; killed in action. 

Lieut. L. S, Palmer, junior brewer to Cobbald & Co., 
Cliff Brewery, Ipswich, England, killed in action. 

Henry Slator, former head brewer for Sydney Ever- 
shed, Ltd., Burton-on-Trent; aged 74. 

George F. Smith, senior partner in F. & G. Smith, Malt- 
sters, Wells, Dereham, Ryburgh and Burnam, England. 

J. Shepherd Smith, former head brewer at Morgan’s 
brewery, Norwich, England, and for over 41 years con- 
nected with A. Boake, Roberts & Co., Ltd., Stratford, Eng- 
land; aged 77. 

Major G. B. Ward, son of D. Ward, proprietor of the 
Foxearth Brewery, England, killed in an aerial fight. He 
was a pupil of Prof. Adrian Brown and very successful in 
bacterial research work. 

William P. Wethered, a director of Thomas Wethered 
and Sons, Ltd., The Brewery, Marlow, Bucks, England; 
aged 53. 


William Yates, partner in Yates & Jackson, brewers, 
Lancaster, England; aged 74. 
Se ee 
No Joke. “After all,” inquired the foreigner, “‘what is 


the great difference between your republic and our mon- 
archies ?”’ 

“Well,” replied the American, “it’s like this: Over here, 
if half the people enjoy any particular form of amusement 
or sport, the other half get a bill through Congress prohibit- 
ing it.’—(Cincinnati “Enquirer.” ) 


A Report FRoM THE Fron’. 
They tell us that the Demon Rum 
Is bumped and on the blink; 
Maybe it’s so, but I dunno, 
He doesn’t seem to shrink. 


The ten cent whiskey’s just as bad 
As ever, and as plenty, 

And so’s the fifteen center kind 
’Cept now, that costs you twenty. 


The beer pump’s working merrily 
Though, p’raps the glass is smaller; 
The Demon’s only shackle seems 
To be a higher collar. 
—(H. W. in N. Y. “Evening Sun.’’)- 
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Internal Revenue Decisions. 


Fermented Malt Liquors.—Commissioner of Internal 
Revenue, Daniel C. Roper, has decided that hereafter “beer, 
ale, porter, or other fermented malt liquor may be conveyed 
by pipe line without tax payment from the brewery prem- 
ises where produced to a contiguous industrial distillery, 
there to be used as distilling material. The premises used 
as a brewery and the premises used as an industrial distil- 
lery must be separate and distinct, for which the requisite 
notices and bonds shall have been given. If the distillery 
is in a portion of the building in which the brewery is situ- 
ated or in a separate building immediately adjoining the 
brewery building, there must be a complete separation by 
substantial partitions between the same from cellar to roof, 
on the lines of the premises on all floors, with the exception 
only that necessary openings will be permissible to allow 
the conveyance of distilling material, water, and carbon 
dioxide gas by pipes, and to permit the use of the same heat, 
light, and power plants in the conduct of both industries. 
Necessary openings will also be permitted in such partitions 
for the passage of pipes for the return of the residue after 
distillation for further manipulation by cooling, flavoring, 
carbonating, settling, and filtering on the brewery premises, 
if desired by the brewer. These processes may also be 
carried on on the distillery premises or elsewhere. 

“Necessary measuring cisterns, with a 24-hour capacity 
for each, must be provided, either in the brewery or distil- 
lery, for the determination of the quantity of taxable mate- 
rial transferred, that records may be made thereof at the 
brewery and at the distillery, and such cisterns must be 
constructed and protected in the same manner as now pre- 
scribed for measuring cisterns pertaining to brewery pipe 
lines. These cisterns, of which there must be not less than 
two, will also be used as charge tanks for the distillery, to 
enable the collector to make survey as prescribed in supple- 
ment No. 2 to regulations No. 30. 

“The industrial distillery must be constructed in the man- 
ner prescribed by the act of October 3, 1913, and supple- 
ment No. 2 to regulations No. 30. All alcohol produced at 
such a distillery must be denatured on the distillery prem- 
ises where produced. Vacuum stills may be used in lieu 
of the more ordinary types, if desired. 


“The residue from such distilleries containing less than 
one-half of 1 per cent. of alcohol by volume, which is to be 
used in making non-taxable beverages, may be manipulated 
by cooling, flavoring, carbonating, settling, and filtering on 
the distillery premises or on the brewery premises, or trans- 
ferred from the distillery premises to other and separate 
premises for bottling or otherwise by means of unstamped 
packages unlike those ordinarily used for containing fer- 
mented liquor, or, if like packages are used, the same to be 
equipped in the manner required by T. D. 2410 in cases 
where fermented liquor packages are used for containing 
nontaxable beverages removed from brewery premises; that 
is to say, both heads to be equipped with a substantial metal 
plate, securely and permanently attached thereto and 
painted in a solid color with oil and lead with lettering in 
a contrasting color of the same materials conspicuously 
placed thereon, reading as follows: ‘Nontaxable; less than 
half per cent. alcohol’; the word ‘nontaxable’ to be not less 
than 1% inches in height and of proportionate width; the 
remaining words to be not less than one-half inch in height 
and of proportionate width; the hoops of the packages to 
be painted white in oil and lead. Such residue may also be 
transferred to other premises for bottling or otherwise by 
way of a separate pipe line, which may, however, be con- 
nected, if desired, on the bottling premises with a tank or 


tanks set aside for that purpose exclusively or with a filling 
machine or machines commonly used for bottling fermented 
liquors received from brewery premises through an author- 
ized pipe line. Any such residue removed to the brewery 
premises for completion of the process must be kept sep- 
arate and distinct from the taxable product, and if the same 
apparatus is to be used for completing the process it must 
be used at separate and distinct times for the two prod- 
ucts. Pipes for conveying such residue of less than half of 
1 per cent. of alcohol by volume passing over the brewery 
premises must be open to inspection throughout their entire 
lengths. 

“The taxable fermented liquors conveyed as herein per- 
mitted will be reported as produced by the brewer and so 
entered on his record (Form 104) and return (Form 18), 
forming a part of the general product of the brewery. 

“Credit will be taken on record (Form 104) and return 
(Form 18) for the quantity of liquor removed as distilling 
material, the same not to be subject to beer tax. At the 
distillery the material received from the brewery for dis- 
tillation will be taken up on record book 606, which must 
be kept for that purpose. (See last revision of said form.) 
An abstract thereof will be required monthly to be sent 
to the collector’s office. 

“The necessary supervision over the removal of the taxa- 
ble fermented liquor from the brewery to the industrial 
distillery and the supervision over the operation of the dis- 
tillery and the denaturation of the product will be exercised 
by the pipe-line deputy where one is on duty and can per- 
form such service or in cases where there is no pipe-line 
deputy or such deputy is unable to perform all the duties 
necessary to the proper supervision, a storekeeper-gauger 
will be assigned in the usual manner to the distillery, with 
compensation not less than $3 nor more than $4 per day. 
All regulations inconsistent herewith are accordingly mod- 
ified or revoked. 

“Any reference herein to a ‘nontaxable’ product relates 
only to the exemption from tax on fermented malt liquors 
and is not to be taken as exempting the article from any 
tax imposed on so-called ‘soft’ drinks by the act of October 
3, 1917, or any subsequent law.” 

Soft Drinks.—The question of: “Are carbonated bever- 
ages mixed and sold at fountains subject to the new war — 
tax?” has been decided in the affirmative, the manufacturer 
to pay 5 cents per pound of carbonic-acid gas if purchased, 
and 1 cent per gallon of soft drinks when sold if the pro- 
ducer manufactures his own gas. 

Carbonic-acid gas used in drawing beer from a container 
is not taxable. 

Where concentrates or extracts are sold to be further 
manufactured into flavoring extracts or sirups, the person 
completing the manufacture is subject to the tax. Where 
concentrates or extracts are sold to the bottler or the manu- 
facturer of the soft drinks, the manufacturer of the con- 
centrates or extracts is subject to the tax. 


OS 


“THE DECADENCE OF PurITANISM. How was it possible 
that cant, falsehood and hypocrisy found so loud an echo 
and so general an acceptance in America? The answer to 
that is to be found in the historical fact that the same ele- 
ments which fostered these unlovely qualities in some mod- 
ern Englishmen were imported into America by other 
Englishmen. English puritanism, which was at first inspired 
by a stout and even admirable spirit of religious indepen- 
dence, has gradually degenerated into the ugliest phases of 
smug hypocrisy, crafty calculation.”—(R. L. Orchelle, Lon- 
don.) 
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Foreign Trade Opportunities. 

Additional details relating to Foreign Trade Opportunities may 
be obtained upon application to the Bureau of Foreign and Domestic 
Commerce, Washington, D. C., or at the branch offices of the Bu- 
reau, 315 Customhouse, New York, N. Y., 629 Federal Building, 
Chicago, Ill., Association of Commerce Building, New Orleans, La.. 
and 310 Customhouse, San Francisco, Cal. Apply for address in 
letter form, giving file numbers. 


25742.—A man in Portugal desires to purchase machinery 
for the preparation of aerated lemonades, ginger beer, and 
similar drinks; bottling and cleansing machines. Corre- 
spondence should be in French or Spanish. References. 


PASOSS 
the sale of hops and malt for breweries. 
made by cash against documents. Reference. 
ence should be in French. 


Barley and Beer Exports to England and Colonies.— 
Last year Barley valued at $9,028,500 was exported from 
the United States to England, as compared with $5,244,000 
in 1914. 

To the Bermuda Islands, American beer valued at $22,- 
556 was exported in 1916, while the beer imported from 
England was valued at $56,442, and from Canada at $10,- 
093. 

Jamaica, W. I., imported in 1916 beer and ale valued 
at $243,865, against $210,067 in 1915. 

Peru imported for $27,720 barley in 1915; for $67,164 
in 1916; beer, valued at $16,490, in 1915, and at $26,566, 
in 1916. . 


The beer imports into British Guiana, S. A., in 1916 
amounted to $126,269, as against $120,741 in 1915, the 
imports from the United States in 1916 being valued at 
$31,567, from England, $87,863. 

New Year’s Greetings to Latin American Clients.— 
Consul Arthur McLean, Puerto Plata, Dominican Repub- 
lic, reports that it is advisable for American manufactur- 
ers doing business in the Dominican Republic and other 
Latin American countries to remember their clients by 
New Year’s greetings in the form of a card or calendar. 
Both cards and calendars should be in Spanish. Cards 
should be engraved, not printed. Greetings are exchanged 
in Latin America at New Year’s, not Christmas. 


Cooperage Stocks for France.—U. S. Vice-Consul Azel 
D. Buler reports from Bordeaux that a large amount of 
cooperage stock is needed in the southwestern part of 
France, particularly oak barrel staves and iron hoops, in- 
quiries to be transmitted in the usual form to the Ministry 
of Agriculture, office of agricultural information, at Paris. 
A list of barrel-stock dealers and cooperage firms in the 
Bordeaux district may be obtained from the Bureau of 
its district or cooperative offices. Refer to file No. 94438. 
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An agency is desired by a man in France for 
Payment will be 
Correspond- 


“A Wortp oF ToTaAL ABSTAINERS might be a decorous 
world, a prim and proper world, a world perhaps a little 
too tolerant of the prig, but there is no evidence to make 
us believe that it would be an uncontentious or unprejudiced 
world, or a world from which intemperance of speech, in- 
tolerance of opinion, or absurdity in reasoning would be 
banished; and there is some evidence to make us anxious 
lest it should be a drab, inartistic, undecorated, unjoyous 
world, a world without poetry, without music, without 
painting, without romance; as destitute of humor as of logic, 
taking sadly what pleasures it allowed itself, and rather 
priding itself on its indifference to the charms of wine, 
woman and song.”—(Dr. C. A. Mercier.) 


Firm Changes and New Breweries. 
(Reported by the Internal Revenue Bureau, Washington, D. C.) 
FIRM CHANGES. 


Wisconsin—Oshkosh ........ Rahr Brewing Co., succeeds Charles 


; Rahr, Jr. 
; —Reedsburg ...... Reedsburg Brewing Co. Inc, suc- 
ceeds The Reedsburg Brewery, 


Otto Fuhrmann, Proprietor, 
BREWERIES CLOSED. 


PENNSYLVANIA—Faston ...... Xavier Veile Brewery, Inc. 
5 at attOi a2... Patton Brewing Co. 
—Stroudsburg..Stroudsburg Brewery Co. 


“cc 


TovEey’s OFFICIAL BREWERS’ AND MAttsters’ Directory or NortH 
AND SouTH AMERICA For 1917 is a complete, accurate and up-to- 
date directory of the LacrR BEER AND ALE Brewers and maltsters 
in the United Siates and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal ad- 
dresses, corrected to January 15, 1917. 


The Directory can be obtained only by subscribing to THE Brew- 
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JourNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal Revenue, Washing- 


ton, D. C. 
+2 —____—__ 


Book Review. 


A GERMAN-ENGLisH DicTIONARY FOR CHEMIstTs. By Aus- 
tin M. Patterson, Ph. D., formerly editor of “Chemical 
Abstracts.” First Edition. New York: John Wiley & 
Sons, Inc. New York. $2.00 net postpoid. 


This is a book that fills a gap into which many a trans- 
lator and reader of German research work has inextricably 
stumbled. The book, as Mr. Patterson -says, “is not solely 
a dictionary of chemical terms. It includes words from 
related fields of science and, what is perhaps a novelty in 
a technical dictionary, a general vocabulary.” 


And the Introduction to the 316 pages of splendidly 
arranged matters of text says: “To the advanced worker in 
chemistry a knowledge of German is almost indispensable, 
since a very large proportion of chemical literature is pub- 
lished in that language. Even if he has a good general 
course in German (which is too often not the case), he 
must become familiar with an immense special vocabulary 
which no dictionary can give completely. It is hoped, 
therefore, that this work will be helpful to all who will 
use it 

3 Lenk ee 

“WHEN PROHIBITION CAN’T Br ENFORCED it is no pro- 
hibition—it is merely discouragement. Worse than that, it 
is hypocrisy. Without prohibition men drink openly with- 
out shame and without pretense. With prohibition they go 
down cellar to drink, or out in the stable or in a drak cor- 
ner, They go to more trouble to get the drink, therefore 
they are inclined to drink a larger quantity when they have 
the opportunity.”—(Edward Moray.) 


TotaL ABSTINENCE OpposeD TO MopeErRATION. “To twist 
and turn the Scriptures to their own use as these gospel 
temperance people do, is, I believe, done through the people 
not having the subject placed before them in the light of 
common sense by those who ought to know, but prefer 
preaching smooth things, which is uncharitable of temperate 
Christian men who do not follow what is an exceptional 
state of things, for I would have teetotalers to understand 
that, abstinence is opposed to moderation, and is entirely, 
unsupported by Scripture.’—-(S. P. Wilts, Bristol, Eng- 
land.) 
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Our Patent Bureau. 


Selected List of Patents relating to Brewing, Malting, etc., issued by tke 


United States Patent Office, Washington, D. C 


1,243,811. Method and apparatus for producing dealcoholized 
fermented beverages. Gino Ciapetti, Rome,- Italy. 

1,244,025. Viscometer. Charles Browning, Jr., Sacramento, Cal. 

1,244,140. Beer-cooler. Joseph A. Steinmetz, Baltimore, Md. 

1,244,391 and 1,244,392. Barrel-washing machine. Charles B. Van 
Horn, Philadelphia, Pa. 


1,244,413. Bottle-cap, Alfred L. Bernardin, Evansville, Ind. 

1,244,701. Bottle-handling apparatus. Henry J. Chilton, Chicago. 

1,244,704. Pasteurizing apparatus. Harry E. Coburn, Buffalo, 
IN ay. 

1,244,997. Apparatus for setting bung-bushings. Albert C. Lud- 


lum, New York, and Arthur Lowy, Newark, N. J., assignors to 
National Bush Co. 

1,245,180. Machine for the manufacture of bottle-closures. Alex- 
ander Bogdaneffy and John Alberti, New York, assignors to the 
International Cork Co., Brooklyn, N. Y. 

1,245,429. Mold filling and packing machine. Alexander Bog- 
daneffy and Emilio Alberti, New York, assignors to The Inter- 
national Cork Co., Brooklyn, N. Y. ; 

1,245,658. Bottle-capping machine. Harry E. Asbury, Philadelphia, 
assignor to the Enterprise Mfg. Co. of Pennsylvania, Philadelphia. 

1,245,818. Process of obtaining proteid matter from corn. Jokichi 
Takamine, New York, and Sadakichi Satow, Sendai, Japan. 

1,246,006. Mechanism for continuous labeling and affixing seal- 
strips on bottles. Herman Stake, Worcester, Mass., assignor to 
Economic Machinery Co., Worcester, Mass. 

1,246,280. Refrigerating apparatus. Harry M. Klingenfeld, Mil- 
waukee. 

1,246,460. Revolving bottle-cleaning machine. 
Pindstofte, Copenhagen, Denmark. 

1,246,661. Means for securing pumps in barrels. Harvey N. Roth- 
weiler, Seattle, Wash. 

1,246,803. Beer-pipe cleaner. 


Reissues. 

14,390. Process of agitating water in making ice. Willis B. Kirk- 
patrick, Hartsdale, N. Y., assignor to Independent Ice Co. of Balti- 
more City, Baltimore, Md. 

14,391. Process for making a non-alcoholic beverage. Alexander 
L. Straus, Baltimore, Md., assignor to Baltimore Process Co., 
Baltimore, Md. 


Anders Andersen 


Giuseppe Doti, Corona, N. Y. 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Prepared specially for the Brewers’ JouRNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 

Specifications Published. 


1915. 
17,511. Thompson. Containers for liquids. 
1916. 
108,921. W. A. Coxon. Apparatus for automatically elevating 
liquids. 
101,351. E. Nordstrom. Apparatus for making and applying caps 


to bottles and the like. 

109,527. H.:D. Dryden, and Fletcher’s Sauce Co., enclosures for 
packing bottles and the like articles. 

1917, 

109,405. C. D. Snell, and Beth Lavel and Wrapper Machines. 
Machine for applying labels to tins, bottles, and the like. 

109,559. D. E. Bruce. Liquid-level indicators. 

109,584. G. H. Benjamin. Drying hops. 

106,617. Economy Engineering Co. Barrel or like racks. 


For copies of published specifications of Foreign Patents (25 
cents each), address Messrs. Redfern & Co., 15 South Street, Fins- 
bury, London, England. 


OS 


“BONE Dry! It is to laugh when we see the daily press 
everywhere unintentionally showing up the hypocrisy of the 
_ dry States. How do they show it up? How do they unin- 
tentionally show that there is no such condition as bone 
dry ?’—(“National Herald.”) 


Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 106,517. Adam Scheidt Beverage Co., Norristown, Pa. 
Filed September 29, 1917. 

Particular description of goods—A Non-Intoxicating Cereal 
Beverage Sold as a Soft Drink. 

Claims use since August, 1917. 


Ser. No. 105,942. Interstate Products Company, Vancouver, Wash. 
Filed August 29, 1917. 

The horizontal lines used in the trade-mark represent the back- 
ground and are not intended to indicate any particular color. : 

Particular description of goods.—A Non-Intoxicating Beverage of 
a Malt Nature, Commonly Known as Near. Beer. 

Claims use since March 10, 1917. 


PDN, 


Ser. No. 103,469. C. H. Evans & Sons, Hudson, N. Y. Filed 
May 2, 1917. 

Particular description of goods—A Non-Alcoholic Beverage Made 
of Malt and Hops. 

Claims use since April 12, 1917. 


Ser. No. 104,601. 
Filed June 21, 1917. 

Particular description of goods—A Non-Intoxicating Non-Alco- 
holic Malt Beverage. 

Claims use since May 15, 1917. 


St. Louis Brewing Association, St. Louis, Mo. 


NN a 


Ser. No. 105,755. The Pennsylvania Central Brewing Co., Scran- 
ton, Pa. Filed August 20, 1917. 


Comprises a red annulus upon one head of the barrel, a red 
annular band extending around the body of the barrel adjacent to 
the head bearing said red annulus, a blue annulus upon the opposite 
head of said barrel, and a blue annular band extending around the 
body of the barrel adjacent to the head bearing said blue annulus. 
No claim is made to the representation of the barrel. 

Particular description of goods.—Beer. 

Claims use since July, 1881. 
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ELFIZ 


Ser. No. 106,390. C. & J. Michel Co., La Crosse, Wis. 
September 22, 1917. 

Particular description of goods.—A Non-Alcoholic Maltless Bever- 
age Sold as a Soft Drink. 

Claims use since August 3, 1917. 


Filed 


Ser. No. 106,573. The Cleveland Home Brewing Co., Cleveland, 
Ohio, Filed October 3, 1917. 

Particular description of goods.—Beer, 

Claims use since August 21, 1917. 


MICHELOB 


Ser. No. 106,801. Anheuser-Busch Brewing Association, St. Louis, 
Mo. Filed October 17, 1917. 

Particular description of goods.—A Draft-Beer. 

Claims use since April 15, 1896. 


The following Trade-Marks have been definitely Registered : 

118,688. Near Beer. The Neef Bros. Brewing Company, Denver, 
Colo. Filed June 21, 1917. Serial No. 104,592. Published July 24, 
1917. Registration granted September 25th, 1917. 

118,770. Non-intoxicating beverage of a malt nature of the kind 
commonly known as soft drinks. Griesedieck Beverage Company, 
St. Louis, Mo. Filed April 26, 1917. Serial No. 103,326. Published 
July 31, 1917. Registration granted October 2nd, 1917. 

118,950. Non-intoxicating beverage of a malt nature. John B. 
Busch Brewing Co., Washington, Mo. Filed June 2, 1917. Serial 
No. 104,208. Published August 14, 1917. Registration granted 
October 16th, 1917. 

119,029. Certain named non-alcoholic beverages. P. Ballantine & 
Sons, Newark, N. J.. Filed July 23, 1917. Serial No. 105,188. Pub- 
lished August 14, 1917. Registration granted October 23rd, 1917. 

119,105. Cereal beverages fermented and flavored with hops. 
National Brewing Company, New Orleans, La, Filed January 4, 
1917. Serial No. 100,358. Published August 21, 1917. Registration 
granted October 23rd, 1917. 

119,203. Non-intoxicating non-alcoholic beverage sold as a soft 
drink. Omaha Beverage Company, Omaha, Nebr. Filed June 2, 1917. 
Serial No. 104,229. Published August 28, 1917. Registration granted 
October 30th, 1917. 

119,234. Non-alcoholic beverages made from barley-malt, cereals, 
and hops and sold as soft drinks. John F. Oertel Company, Louis- 
ville, Ky. Filed June 25, 1917. Serial No. 104,685. Published 
September 4, 1917. Registration granted November 6th, 1917, 

119,244. Lager-beer. P. Ballantine & Sons, Newark, N. J. Filed 
August 4, 1917. Serial No. 105,464. Published September 11, 1917. 
Registration granted November 13th, 1917. 

119,293. Non-intoxicating beverage sold as a soft drink. Fremont 
Brewing Company, Fremont, Nebr. Filed June 13, 1917. Serial 
No. 104,422. Published September 11, 1917. Registration granted 
‘November 13th, 1917. 

119,297. Tonic cereal beverage to be sold as a soft drink. M. K. 
Goetz Brewing Co., St. Joseph, Mo. Filed June 6, 1917. Serial No. 
104,298. Published September 4, 1917. Registration granted Novem- 
ber 13th, 1917. 

119,313. Non-alcoholic cereal beverages sold as soft drinks. 
Houston Ice & Brewing Association, Houston, Texas Filed July 
10, 1917. Serial No. 104,958. Published September 11, 1917. Regis- 
tration granted November 13th, 1917. 

119,332. Beverage brewed of malt and other cereals and is non- 
alcoholic. S. Liebmann’s Sons Brewing Company, Brooklyn, N. Y. 
Filed August 17, 1917. Serial No. 105,700. Published September 11, 
1917. Registration granted November 13th, 1917. : 

SS 

BoosTING THE CoRONERS’ Business. “The Bone Dry 
Law will keep the Coroners busy. There is nothing in the 
law that prohibits the imbibing of a mixture of wood 
alcohol, shellac and red pepper as a beverage.” —“Champion 


of Fair Play.) 


Market Review. 


Orricr or THE Brewers’ JourNAL, 
New York, November 30th, 1917. 


Barley. The Crop Reporting Board of the United States De- 
partment, of Agriculture, under date of November 8th, stated that 
the 1917 Barley crop would amount to 201,659,000 bushels, or 
20,732,000 bushels more than estimated in November, 1916, and 
7,448,000 bushels above the average of 1911-1915. The quality of 
this year’s Barley was given as 4.6 per cent. above average; price 
per bushel, $1.111%4 as compared with $0.83 in November, 1916. 

The local market continues steady and strong, with stocks light 
and a good demand. Quotations: New Malting Barley, $1.30@ 
$1.40, according to quality; California, $1.45. 

BurFato, November 27th: “Barley advanced rapidly last week; 
low grade sells now at $1.43; choice, $1.47; fancy, $1.52.” 

Mitwaukeg, November 26th: “Barley has been sold here at $1.40, 

Cuicaco, November 27th: “Since our last report, receipts have 
been somewhat smaller with the quality averaging about the same. 
Offerings have run all the way from Barley of excellent quality to 
Barley so heavily mixed with black oats that it could not possibly 
be cleaned for malting. The maltsters interests have had unusually 
strong competition for the last two weeks from feed buyers, pay- 
ing a premium over what maltsters could afford to pay. In Minne- 
apolis, two or three concerns have taken Barley for milling ana une 
concern in Chicago has bought Barley for milling. Receipts are 
light and the situation is strong. We quote: low grade Malting, 
$1.25@$1.31 ; fair to good, $1.32@$1.37, good to choice $1.38@$1.40, 
with fancy 2 or 3 cents higher. 


Malt. The Malt market remains practically unchanged. Last 
week a good deal was sold here; prices rose from $1.40@$1.50 ; 
they are now for New Crop Standard Malt, $1.46@$1.48, and $1.51 
@$1.53 for Bottle Beer Malt. 
care eee 27th: “Malt prices are advancing here. 

uotations: Standard, $1.39@$1.42; Bottle Beer Malt, $1.44@$1.47; 
fancy, $1.50@$1.52.” ee 

BUFFALO, November 27th: “Standard Malt is quoted here at 
$1.48; choice, $1.51; fancy, $1.55.” 


Corn Goods. November Grits are quoted in New York at S oslo 
Meal, $5.14, November shipment; Grits, $4.50, Meal, $4.49, December 
shipment; Corn Syrup, unmixed, $5.65; Corn Sugar, $5.71 in 
barrels, and $5.78 in bags. 
Cuicaco, November 27th: 


$4.33.” 


Rice. The Rice market remains very firm and supplies are 
very limited. Imported rice is unobtainable for nearby delivery 
and for future arrivals is offered at the basis of $6, Chicago, and 
$6.25@$6,50 per 100 lbs. for Eastern points. Quotations: $5.75 
F. O. B. mills, $6 Chicago and $6.25 New York, per 100 Ibs. 


Hops. The hop market was very quiet in November. Brewers 
who have made contracts with dealers for a large portion of their 
requirements, are buying very sparingly, if at all, conditions on 
account of decreased beer sales being unsatisfactory. In conse- 
quence of this, the hop market has declined for all kinds of hops, 
and prices at present are more in buyers’ favor. There is a fair 
demand for export, but not sufficient to keep prices from declining. 
It is expected that larger quantities will be required for South 
America, Africa and other countries, and brewers will no doubt 
also replenish their stock after New Years. They are generally 
more liberal buyers on an advancing than on a declining market. 
We quote: 1917 New York State hops, 70@80c; 1917 Pacific coast 
hops, 30@35c; 1916 Pacific coast hops, 21@24c; 1915 Pacific coast 
hops, 18@2Ic. 

San Francisco, November 19th: “For remainder of Sonoma 
County Hops, growers are asking 50 cents per pound. Several 
contracts have already been made for 1918 Hops at 18 and 20 cents.” 


“Grits are sold here at $4.35; Meal, 


a 


Non-Alcoholic Beer. 


The readers’ attention is herewith called to an article in the 
technical part of THE Brewers’ JOURNAL relating to a patent just 
granted to the Baltimore Process Company for their process of 
dealcoholizing beer by a newly discovered process, the patentees 
asserting that with their new method any beer containing alcohol 
can be converted into a non-alcoholic beverage tasting exactly like 
the original alcoholic beer, and having all its other original 
qualities. 

The company’s business announcement, and address in Baltimore, 
will be found among our advertising pages. 
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New Pfaudler Branches in St. Louis and Atlanta. 


The Pfaudler Company, manufacturers of glass enameled steel 
products, Rochester, N. Y., announce that they have established a 
Branch Sales Office at 440 Pierce Building, St. Louis, Mo., in 
charge of Mr. George E. Gray, who has, for some time, been 
connected with their Chicago Office; also that the agency for their 
products has been granted to C. M. Jackson Co., 512 Gould Building, 
Atlanta, Ga. 


Long Life of General Vehicle Trucks. 


The Anheuser-Busch Brewing Association, St. Louis, recently 
ordered some supplies and parts to replace worn-out ones for a 
number of their General Vehicle trucks which had been purchased 
from the General Vehicle Company, Inc., Long Island City, New 
York, more than thirteen years ago. These trucks are still running 
and doing service just as if they were bought yesterday. The 
Company’s-Catalog 74, showing their different types of General 
Vehicle trucks for breweries, will be sent to any brewer applying 
for the same. 


Mr. Sues now with the Hehle Company. 
The many friends of Mr. Henry Sues, of New York, will doubt- 


less be surprised and pleased to learn that he has associated him- - 


self with the B. Hehle Malt Milling System Co., of Cincinnati, who 
make the famous “Little Wonder” Malt Mill. Mr. Sues is well 
and favorably known throughout the trade by reason of his long 
connection with the Pfaudler Company, of Rochester, manufac- 
turers of high grade glass enameled steel tanks, the merits of 
which he has for the past ten years presented to Eastern breweries 
with distinguished and unqualified success. The Hehle Company 
bespeaks for Mr. Sues the courteous and favorable attention of 
all of Mr. Hehle’s old friends, and also of the trade in general, 
who are assured that they will find Mr. Sues to be pleasant and 
agreeable, yet withal thoroughly businesslike, on all occasions. 


“Motor Trucks of America.” 


Announcemént is made that the 1918 edition of “Motor Trucks 
of America,” of which S. V. Norton, manager of truck tire sales 
of the B. F. Goodrich Rubber Company, Akron, Ohio, is the author, 
will be ready for distribution on January Ist. The book, consisting 
of 200 pages of reading matter, illustrations and specifications, is 
the sixth to be issued in as many years. It is hand sewn and of 
heavy binding. 

Complete specifications of nearly 150 of the leading gas and 
electric-driven motor trucks are contained in the volume. In fact 
there are thirty-one specifications for each model. These details 
are absolutely dependable as the approval of each truck manu- 
facturer is obtained before specifications of his model are inserted. 
For the reason it offers opportunity to the buyer and manufacturer 
to compare models, lists all makes according to sizes and affords 
a perspective on changes of design by comparison with previous 
editions. “Motor Trucks of America” is accepted throughout the 
motor world as the one complete and authentic handbook of the 
truck industry. 

The illustrations, too, add much value to the book. They picture 
the very latest models and furnish the man in the market for a 
truck, or the manufacturers themselves, for that matter, suggestions 
for special bodies for particular line of work. Great interest has 
always been aroused by the introductory articles by Mr. Norton. 
His previous papers on “Lengthening the Life of the Motor Truck,” 
“Devices that Make for Motor Truck Efficiency” and “Fundamental 
Questions Involved in Changing from Horse to Motor Delivery” 
have been so much in demand that frequent reprints have been 
necessary to take care of requests for extra copies. Many abuses 
to motor trucks, so manufacturers say, have been eliminated 
through information thus given by Mr, Norton. 

One great element of value derived from “Motor Trucks of 
America” has been that it enables the buyer to get accurate informa- 
tion on all trucks without going into the market. Without Mr. 
Norton’s book the buyer would be obliged to write for all catalogs 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


“Motor 
Trucks of America” thus saves both time and money for the buyer. 


and thereafter become the quarry for much solicitation. 


Polack Tyre and Rubber Company. 


The Polack Tyre & Rubber Co., Broadway and 62nd Street, New 
York, announce that Mr. James A. Harris, formerly Philadelphia 
Branch Manager, has been called to the New York territory to 
assist the metropolitan sales force, and Mr. T. J. Manning has 
been appointed Manager of the Philadelphia Branch. Mr. Manning 
has been engaged in the tire business for more than 15 years and 
has been identified with one of the well-known companies, which 
manufacture solid tires, since the inception of the solid-tire business. 

Mr. H. E. Heyder, formerly manager of the Brooklyn Branch, 
has been appointed Western Manager of factory sales with head- 
quarters in Detroit. 

Englert & Englert, Grant Boulevard, at 6th Avenue, Pittsburgh, 
are now distributors for Polack Truck tires in Pittsburgh, Penn- 
sylvania west of Altoona and West Virginia. 

Mr. J. W. Conway, Manager of the factory at Bridgeport, has 
begun a tour of the larger cities, his purpose being to acquaint truck 
users with the information he has gained in many years of truck- 
tire experience. Mr. Conway’s services will be available in Boston 
for the next thirty days or so and truck users will undoubtedly 
gain by getting into touch with him. 


York Manufacturing Company. 


The York Manufacturing Co., York, Pa., report having made 
sixty-two installations of their refrigerating machinery, among 
them in the plants of George N. Marshall Co., Phoenix, Ariz.; one 
12-ton vertical single-acting belt driven enclosed type refrigerating 
machine and high pressure side complete; The Bulloch Packing 
Co., Statesboro, Ga.; one 50-ton horizontal double-acting refrigerat- 
ing machine, direct connected to a Corliss valve engine, and con- 
densing side complete, also a 4-ton flooded freezing system and 
refrigerating system, including three double pipe brine coolers, 
brine tank, 16,000 feet of 114-in. brine piping, brine pump and all 
brine connections; Des Moines Ice & Cold Storage Co., Des Moines, 
Towa; a 150-ton absorption refrigerating plant complete, including 
13 “Shipley” Flooded double pipe ammonia condensers; A. D. 
Davis Packing Co., Mobile, Ala.; one 30-ton horizontal double- 
acting refrigerating machine, direct connected to a Corliss valve 
engine, and condensing side, including two “Shipley” Flooded 
double pipe ammonia condensers, also a refrigerating system, in- 
cluding one 25-ton ‘shell and tube brine cooler, and 3,100 feet of 
2-in. brine piping for freezer and various storage rooms; Ventura 
Refining Co., Fillmore, Cal.; a 75-ton absorption refrigerating 
machine complete, including four “Shipley” Flooded double pipe 
ammonia condensers, and a refrigerating system, including a 115- 


ton shell and tube brine cooler; Coca Cola Bottling Co., Greenville, 


Miss.; one 4-ton vertical single-acting belt driven enclosed type 
refrigerating machine and high pressure side complete; Research 
Laboratory of Chicago, Chicago; a half-ton vertical single-acting 
belt driven enclosed type refrigerating machine and high pressure 
side complete; Harlan & Hollingsworth Corp., Wilmington, Del.; 
one 4-ton vertical single-acting enclosed type refrigerating machine, 
direct connected to a vertical enclosed type slide valve engine, and 
high pressure side complete; Bessemer Supply Co., Russellton, Pa.; 
a one-ton vertical single-acting belt driven enclosed type refrigerat- 
ing machine and high pressure side complete; Joseph Witskin, Cin- 
cinnati, Ohio; one 2-ton vertical single-acting belt driven enclosed 
type refrigerating machine and high pressure side complete; Kurtz 
& Son, Clayton, Mich.; one 2-ton vertical single-acting belt driven 
enclosed type refrigerating machine and high pressure side com- 
plete; Columbia War Hospital, New York, N. Y.; one 4-ton 
vertical single-acting belt driven enclosed type refrigerating ma- 
chine and high pressure side complete; Iowa State College, Ames. 
Iowa; one 6-ton vertical single-acting belt driven enclosed type 
refrigerating machine and high pressure side complete; Prest-O- 
Lite Co., (Testing Plant), Indianapolis, Ind.; one 6-ton vertical 
single-acting belt driven enclosed refrigerating machine and high 
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pressure side complete; Libby, McNeill & Libby, Fox Lake, Wis.; 
one 20-ton vertical single-acting belt driven enclosed type refrigerat- 
ing machine and high pressure side complete; The Wedley Co., 
Mattoon, Ill.; one 12-ton vertical single-acting belt-driven en- 
closed type refrigerating machine and high pressure side complete. 
This installation was made for the George Legg Poultry Co., Ma- 
toon, Ill.; John Trenkamp, Covington, Ky.; one 4-ton vertical sin- 
gle- Setine belt driven enclosed type refrigerating machine and high 
pressure side complete; Cincinnati Milling Machinery Co., Oakley, 
Ohio; one 2-ton vertical single-acting belt driven enclosed type re- 
frigerating machine and high pressure side complete; International 
Arms & Fuse Co. (Air Conditioning), Bloomfield, N. J.; one 8-ton 
vertical single-acting belt driven enclosed type refrigerating ma- 
chine and high pressure side complete; Fleischmann Yeast Co. 
(Cooling Yeast), Norfolk, Va.; one 2-ton vertical single-acting belt 
driven enclosed type refrigerating machine and high pressure side 
complete, also a brine storage tank; Augusta Ice & Beverage Co., 
Augusta, Ga.; changing their two freezing tanks so as to operate 
on the York flooded system, including two 20-in. x 8-ft. and one 
24-in. x 6-ft. ammonia drier-cooler-purifiers; Navasota Ice Co., 
Navasota, Texas; four “Shipley” Flooded atmospheric ammonia 
condensers, each 12 pipes high, 20 feet long, made of 2-in. pipe; 
Bellville Ice Co., Bellville, Texas; two “Shipley” Flooded atmos- 
pheric ammonia condensers, each 12 «pipes high, 20 ft. long, made 
of 2-in. pipe; City Ice Co., Baltimore, Md.; one 60-ton vertical 
shell and tube steam condenser. 


Frick Company’s Refrigerating Machines. 


Since their last report the Frick Company, Waynesboro, Pa., have 
installed their refrigerating and ice-making machinery in 113 
different plants, among them in those of: Walter Wood, Lemoyne, 
Pa.; San Antonio Machine & Supply Company, Uvalde Junction, 
Texas; Koellner Refrigerating and Ice Machine Company, Chicago, 
Ill.; Kelvin Ice and Cold Storage Company, Kelvin, Ariz.; San 
Antonio Machine & Supply Company, San Antonio, Texas; Detroit 
Ice Machine Company, Detroit, Mich.; R. E. Huthsteiner, El Paso, 
Texas, for Cold Storage Co., and H. Lesinsky Co.; Ottenheimer 
Bros., Baltimore, Md.; J. M. Denholm Bros. Co., Pittsburgh, Pa.; 
-C, C. Herndon, Shreveport, La.; City of Baton Rouge, Municipal 
_ Abattoir, Baton Rouge, La.; Pennsylvania Milk Products Company, 
Harrisburg, Pa.; Buffalo Refrigerating Machine Company, New 
York City; Mollenberg-Betz Machine Company, Buffalo, N. Y.; 
‘J. M. Hemphill Lumber Company, Rhodes, Miss.; Dodwell & Com- 
‘pany, New York City; The Corbett Company, Wilmington, N. C.; 
‘Bedell: Engineering Company, Los Angeles, Cal.; J. A. Parks, 
Petersburg, W. Va.; Mollenberg-Betz Machine Company, Buffalo, 
Nowy; 2 Of Ross,s Houston, <Texas; Ly Craddock .& Company; 


Dallas, Texas; Memphis Engineering and Supply Company, Mem- 
phis, Tenn.; Frick Ice & Refrigeration Company, Montreal, Canada, 
for Ganadian Explosives, Nobel, Ontario; G. A. Wegner Construc- 
tion and Engineering Co., Rochester, N. Y.; Southern Ice and 
Utilities Company, Dallas, Texas; Koellner Refrigerating & Ice 
Machine Company, Chicago: Ill.; Maple Greene Telephone Com- 
pany, Grandfield, Okla.; Watson and Aven, Little Rock, Ark.; 
Arthur M,. Zile, Sykesville, Md.; E. C. Klipstein & Sons, South 
Charleston, W. Va.; Spratt and Neville, Dixie Ice Company, Clinton, 
S. C.; Peoples Service Company, Muskogee, Okla., for Vian, Okla., 
plant; Armour & Company, Chrome, N. J.; Carrier Engineering 
Corporation, New York City, N. Y., for George Washington Refining 
Company, Brooklyn, N. Y.; Atlas Powder Company, Reynolds, 
Pa.; Richmond Cold Storage Company, Richmond, Va.; J. S. 
Holderman, Winchester, Va.; Indian Head Mills, Corodova, Ala.; 
San Antonio Machine & Supply Co., San Antonio, Texas; Win- 
chester Cold Storage Company, Winchester, Va.; Memphis Engi- 
neering Company, Memphis, Tenn.; Cyclops Iron Works, San 
Francisco, Cal.; Du Pont Nitrate Company, Chile, S, A.; Lansing 
Chemical Company, Lansing, Mich.; Canadian Explosives, Ltd.. 
James Island, B. C. Frick Machinery installed in breweries is 
mentioned elsewhere in these columns. 


Investor's Harvest Time. 


Philip Lynch, 2 Wall Street, First National Bank Building, 
New York, reminds the investing public that now is the time, while 
the market appears to be at its lowest, to buy some of the under- 
lying bonds of the recently rejuvenated railroads, which were not 
disturbed by reorganization. They will yield from 5% to 8% per 
cent. See his business card in another part of this trade paper. 


2 


Prou1Bition Laws not only create bootleggers, blind 
tigers and moonshiners, but create and support grafting 
politicians who grow rich in short time by being blind to 
what is really going on under their protection —(‘“Current 
Thought.” ) 


IMPOTENT, WITHOUT THE SUPPORT OF THE PEOPLE. “I 
take issue emphatically and sincerely with those who would 
maintain and enforce a State prohibitory law. Without the 
people behind a law, in each community where it is to be 
enforced, that law is impotent.” — (Rev. George Eliot 
Corley.) 


CLASSIFIED ADVERTISEMENTS. 


For Sale. 


Kenton Brewery for sale, in first class condition. Inquire at: 
Peter Waldeck, 
784 S. Main St., Kenton, Ohio, 
Or 


Henry A. Waldeck, 
638 Bellevue Ave., Detroit, Mich. 


Wanted. 


One 150 K. W. 110-volt Direct Current Generator. 
‘engine. Address: 
; S. B. 11, care of THE Brewers’ JouRNAL, 
1 Hudson Street, New York. 


Direct connected to 


For Sale. 


600 to 800 gross new pint beer bottles, Budweiser style. 
I. H. B., care of Tur Brewers’ JourNAL, 
1 Hudson Street, New York. 


Position Wanted. 


Chemist graduate of an American Brewers’ School with 10 years’ practical 
experience as brewmaster and assistant, wishes position as brewmaster or 
‘technical inspector. First class keg and bottle beer, also first class tem- 
,perance beer of various types guaranteed. Address: 

W. M., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Address: 


Brewmaster Desires to Change Position. 


Brewmaster of 25 years’ successful experience, graduate of the Brewers’ 
School at Munich, Bavaria, and also of an American Brewers’ Academy, 
“wishes to change. I make Al keg and bottle beers, ale, porter and tem- 
|;perance beers, real German, Pilsener and Budweiser lager beers. At present 
holding permanent position with excellent success. Would purchase some 
‘stock in profitably working brewery, or invest part of salary. Address: 

N. B. P. 18, care of THe Brewers’ JouRNAL, 
1 Hudson Streeet, New York. 


For Sale. 


One Karl Kiefer No. 2 Filter and Press and largest size Filtermass Washer, 
just like new. One New Three Arm White Racker. 
Adam Brewing Co., 
Miami Canal and Straight St., Cincinnati, Ohio. 


Wanted. 


Young man experienced in brewing chemistry capable of making analysis 
of brewing materials. State references and experiences. Address: 
B. B., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Executive Position Wanted 


by_1 responsible gentleman of middle age, with twenty-five years all around 
experience in the brewing business. Fully competent to handle the office and 
financial end of large corporations. Expert accountant. Address: 
17 Regent Circle, Coolidge Corner, 
Brookline, Mass. 


For Sale. 


Five hundred, more or less, galvanized, union made,’new, beer quarters— 
$2.00 each shipping point. Address: 
J. C. B., care of THe Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Position Wanted as Brewmaster. 


Brewmaster, middle age, graduate of National Brewers’ Academy, with 
many years’ experience, desires position. Can produce first-class lager beers, 
ales and porter. Thoroughly familiar with brewery efficiency in the saving of 
labor, materials, apparatus, etc. Parties references. Address: 

W. J. 88, care of THE BREWERS’ JOURNAL, 
ts £1 1 Hudson Street, New York. 


Brewmaster Wishes to Change Position. 


Brewmaster, graduate of European and American Brewers’ Schools, with 
wide theoretical and practical experience, desires to change his position. 
Guarantees to make finest quality beer and ale. Success means more than 
salary. Address: 

L. R. 13, care of THE Brewers’ JouRNAL, 
1 Hudson Street, New York. 
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Second Hand Beer Kegs for Sale. 
180 whole barrels, 520 half-barrels, Peerless taps. Six hoops to each keg. 
Will sacrifice for quick sale. For particulars, address: 
S. Goldberg & Co., 


Jan. 18] Cedar Rapids, Iowa. 


For Sale. 


Brewery plant, bottling house, valuable properties in good condition, in 
Northern Wisconsin town with population of 10,000 surrounding territory 
75,000, large percentage Bohemian and Polish; has large, growing bottling 
business. Controlling interest can be secured at a reasonable price. If in- 
terested, write: 

M. & T., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Position Wanted. 


; Brewmaster, practically and theoretically trained, with 30 years’ experience 
in Germany and America, seeks position. Excellent references, graduated 
with high standing from U. S. Brewers’ Academy, New York, and also of 
Lehmann’s Brewers’ School in Worms. Competent to produce economically 
all kinds of pure and palatable lager beers, ales, and porter, as well as the 
finest bottle, export, and temperance beers. Address: 
Gambrinus 42, care of THE BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


We Buy 


HOP SACKS 
RICE BAGS 


AND ALL OTHER KINDS OF BAGS 


M. LIBERMAN 


11 LEWIS ST. 


NEW YORK 


Te CLEAN OUT the balance of our BREWERS’ MACHINERY, to discon- 
tinue the business, we offer the following stock on hand at extremely low 
prices. All machines guaranteed overhauled and in A=one working condition 


1—3-Arm Colby Simplex Racker.................. 
i—3-Arm White Hooke sid: style =; ata fen eee eee ata on 
4—Brand new White Racker Arms, new style.................ee000- apiece, $25.00 
1—Taber Bronze Body, Pressure Regulating Racking Pump, belt-driven, 2 

inch suction, 2 inch discharge, with Brass Pump Strainer........... $110.00 
2—Power Crown Corkers, Self-feed Attachment 
2—Foot Power Crown Corkers).. .2soscemaciiecece canine 
!—Brand new Robertson Damper Regulator...............+: 
{—Schock Keg Scrubbing Outfit. 


Soaking Tank, Scrubber and .4-Spout 


Rinser.- “Yoths to. 2 ‘bbls size scan dan caps emotes 
{—Schock Keg Scrubbing Machine. '/2 bbl. Pees a. og Gear 
{—Eureka Branding Machine. Gas and gasoline attachments. ‘ths to 

VoW BB <S1Z0, cerier-sis lo valve ais eo ee EOCENE 2 OOO AE ICR Pea $40.00 


{—Eureka Branding Machine, {| bbls. to hogsheads. 


i—Meyer Malt Scale and Hopper 50-bushel size................6: 
i—Kaestner & Hecht iron frame non-explosive Malt Mill, rolls 18 in. diam. ot 
by $0 ins. FONG 2. wes ae eek sore eee weet an DOOR en eee ero rine $100.00 
{—Wunder wooden frame Malt Mill with magnet, size as above............ $60.00 
!—Stoll wooden frame Malt Mill with magnet, size as above.............. $60.00 
2—Eureka Magnetic Separators, for malt mills...................02: apiece, $10.00 
About 350 ft. Elevator Belting, and Buckets, Leather Canvas, and Rubber, 
per” foot os. 254. nes, esas ROTA Le oe ee c25 


-.apiece, $8.00 
sileie statsters $18.0 


t—Large Iron Clutch Pulley, 38 in. diameter by 3 in. shaft.. 


sieges rei Meters vi F avi, PE here cnt one, ota cee eee 2.00 
—Deckebach Brine Circulation Racking Cooler, 6 in. drum, 10 ft. long, ; 
capacity 25 to 35 bbls. per hour, complete with all conneotianée. ($135.00 
alec e tae Siradiatien Racking Cooler, 7 In. diam. by If ft. long 

pacity ty) Ss. per hour, complete with all c i betes 
{—Single Spindle Lightning Bottle Washer......-...:..... * ee slo o8 


FRANK SCHAUB - - 33-35 Clay Street, Newark, N. J. 


ADVERTISE 


—-- IN -— 


The Brewers’ Journal 


IF YOU WISH TO OBTAIN 


RESULTS 


‘We Pay Spot Cash 


for All Kinds of 
Second - Hand 


Machinery, such as Generators, Motors, Engines, Leather 


Belting and scrap metals of all kinds. Also have on hand 
all kinds of Machinery entirely overhauled. 


HARRY E. SALZBERG & COMPANY 
30 Church Street - - - - New Yor City 


For Sale. 


Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with press, Gold- 
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass 
Washer; al! in excellent condition.’ Address: 

N. H. Heyman. 
438 East soth Street, New York, N. Y. 


For Sale. 


One Copper Round Hole False Bottom, 45,000 holes per square yard, 
15’ 9” diameter, number of plates 18, center hole 26” diameter, Brass Bars 
and Studs, in good condition. Price reasonable. Address: 

August Roos’ Son, ; 
429 E. gtst Street, New York. 


For Sale. 


Brewery, in first-class condition, with modern up-to-date equipment. Ca- 
pacity 20,000 barrels, and output always readily sold. Newly installed Ice 
Machine with so per cent. over capacity. Population served within 1o miles, 
75,000; big iron industries. Best reasons for selling. Small amount of cash 
will secure controlling interest. 

E. J., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


FOR SALE 


One (1) 200 Bbl. Loew 4-Compartment “Hydro-Pressure” 
Soaker with Automatic Bottle Washer. 


One (1) 50 Bbl. 2-Compartment Loew “Economic” Soaker 
with Outside Brush Device. 


These Soakers and Pasteurizers have been replaced by 
the Loew Mfg. Co. with larger machines. 


One (1) Ermold Body Labeling Machine. 


One (1) Loew Tandem Filter. 
One (1) 20 Cell Loew “Improved” Filter. 
One (1) 12 Cell Loew “Improved” Filter. 


AUGUST R. ROESCH 


Brewers’ and Bottlers’ Machinery 
930 N. 8th Street PHILADELPHIA, PA. 


List of Brewery Equipment for Sale 


16 12-Hoop Wooden Casks, 8 ft. diameter by 7 ft. 10 in. long. Capac- 
ity, 65 barrels. i 
4 14-Hoop Wooden Casks, 9 ft. diameter by 8 ft. 10 in, long. Capac- 


ity, 100 barrels. : . 
6 14-Hoop Wooden Casks, 10 ft. 3 in. diameter by 9 ft. 3 in. long. 

Capacity, 125 barrels. . 
4 16-Hoop Wooden Casks, 9 ft. 11 in. high by 12 ft. long. Capacity,. 
160 barrels. . 
5-Ring Upright Chip Tanks (Steel), 5 ft. 9 inches diameter by 15 ft. 
high. Capacity, 102 barrels. : : 
4-Ring Upright Tanks (Steel), 5 ft. 9 in. diameter by 15 ft. 6 in. 
high. Capacity, 80 barrels. . 
5-Ring Upright Fermenting Tanks (Steel), 8 ft. diameter by 165 ft. 
high. Capacity, 130 barrels. : 4 
8-Ring Upright Storage Tanks (Steel), 8 ft. diameter by 12 ft. 6 in. 
high. Capacity, 75 barrels. 
Small Gas Collecting Pump. 
Single, Horizontal, Direct Acting, Vacuum Pumps. 
Marsh Air Pump. Size 10x8x12. : 
Beer Pump. 434x234, horizontal, duplex, double-acting. 
Wort Pump. Size 514x5x7, single, double-acting, horizontal. 
Water Pump. Size 5%4x5x7, horizontal, double-acting. 
Copper Kettle, steam jacketed. Capacity, 180 barrels. 
10-Drum Deckebach Patent Aerated Beer Cooling System. 
Large Drum Deckebach Racking Cooler. 
Small Drum Deckebach Racking Cooler. 
Large Loew Filter. 
Small Loew Filter. 
Schlangen Improved Racker. 
another. 
Large size Loew Filtermass Washer. 
Chip Washer. 
Olsen-Tilgner Keg Soaking and Scrubbing Machine. 
Horizontal, Duplex, Double-Acting Brine Pump. Size 7x8x10. 
Horizontal, Duplex Pump. Size 10x101%x10. 
Cook Deep Well Pump. Size 7x86 inch stroke. 
Worthington Dup’ex Tank Pump. 
New York Air Brake Cross Compound Air Compressors. 
814x1414x1414x9x8 4. 
Crate Soaker, with Crates. 
16-Spindle Eick Washing Machines. Motor drive. 
Monarch Filling Machine, 32 spouts. Motor drive. 
fariance Crowning Machine, No. 805A, Automatic Duplex. 
rive. 
100-Barrel Monitor Pasteurizer and Conveyor. 
Ermold Body and Neck Labeler. Motor drive. 
200 feet of 24-inch wide Conveyor with Wooden Rollers. 
Crown Cleaner. 
Plain Bottles, Plain Crowns, Cases and Bulk Beer Cooperage. 


FULL DETAILS ON APPLICATION 


AMERICAN BREWING CO. 


INDIANAPOLIS, IND. 


_ 
—) 


Size 8x10x12. 


Two arms on machine, room for” 


Size 
Motor drive. 


Motor 


Motor drive. 
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BARLEY, MALT AND HOP TRADES’ REPORTER, 


AND AMERICAN BREWERS’ GAZETTE, CONSOLIDATED. 


Established in 1876 by A. E. J. TOVEY, Honorary Member of the United States Brewers’ Association. 


Grand Prize, Paris Exposition, 1900. 


Medal and Diploma, Antwerp Exposition, 1889. 


Honorable Mention, Paris Exposition, 1878. 


Main Offices: IRVING BUILDING, No. | HUDSON STREET, 
Corner of Chambers Street, New York; Rooms 105, 106, 107, 1O8. 
Cable Address: “‘Paraclete, Newyork.” 


Western Office: People’s Life Building, Randolph and Sth Ave., CHICAGO, ILL. 


EUROPEAN OFFICE: 


GREAT BRITAIN AND IRELAND: Dale, Reynolds & Co., 46 Cannon St., LONDON. 


SPECIAL CORRESPONDENTS IN ALL THE BREWING CENTRES THROUGHOUT THE WORLD. 
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JANUARY Ist, 1918. 
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Subscription 
$5.00 per annum 
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1918 — What Will it Bring? 


The year of 1917 which we witnessed last night to pass 
down the ages has been one to be remembered by all Ameri- 
can brewers. It brought them to the verge of a chasm in 
which their enemies hoped to precipitate them. The world 
war was the pretense seized upon by the treacherous crowd 
of sinister plotters and kill-joys who thought that by howl- 
ing for “our grain to feed our people!” they might stam- 
pede the Federal government into depriving the American 
people of its national beverage. The infamous scheme 
failed because in Woodrow Wilson we have a Man as 
President ; a man of intelligence, learning and humane feel- 
ings; a man who sees far ahead; a man who knows that to 
suddenly deprive millions of human beings of a means 
which serves them to strengthen their bodies and enliven 
their minds would result in a destructive chaos—would be 
an unpardonable crime at a crisis when a nation is strug- 
gling against a barbarous and cruel enemy the like of which 
history has never known. 


The blow against the existence of the American brewing 
industry failed during the early months of the war. 
Whether a second attempt is to be successful, time will 
tell. We do not apprehend that it will be. The American 
people have not changed their nature, their inherited in- 
stincts, their intelligence, their will-power, nor their inten- 
tion to remain free and to pursue their path to the universal 
happiness of the human race. And in this sign they will 
win. Weare going to work as we have been in the habit of 
doing this year as in the years gone by—and we shall fight, 
when attacked, any enemy, be he abroad or right here in 
our midst. We are not willing to lower, much less to aban- 
don our standard of life; we shall not tolerate the setting 
up of an oligarchy of theological and political conspirators 
against Life, Liberty and the Pursuit of Happiness upon 
this our American soil, consecrated and bequeathed to us by 
our ancestors, who enthusiastically shed their life-blood so 
that we might be free and prosperous and happy, in spite 
of what a time-serving Congress has proposed. 


These are the sentiments with which THe Brewers’ 
JouRNAL enters upon the transom of 1918 and herewith 
wishes its faithful and determined readers a 


. Prosperous and Happy New Year! 
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Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific Research. 


Practical Essays on Brewing, 


Malting and Hops. 


Different Methods of Making “Near Beer.” 


Paper, read at a meeting of the Master Brewers’ Association of 
the United States, 


by Ernst UHLMANN. 


In olden times the lager beers and ales produced were 
of high original gravity, and consequently had a high per- 
centage of alcohol. This was done to satisfy the taste of 
the consumer and to procure a beer of some stability. The 
public preferred a beer with less alcohol, and science made 
it possible for us to produce a beer containing 3% to 4 per 
cent. alcohol and still remain stable. 

In Prohibition States there is a big demand to-day for 
beerlike beverages with less than % of 1 per cent. alcohol. 
In “wet” States there are people who would prefer beers 
with less alcohol than 3% per cent. To meet this growing 
demand, the brewer has gone, or ‘rather is going, into the 
“Near Beer’ businéss. 

These “Near Beers” are in appearance similar to beer, 
have foam-keeping quality, are more or less palatable, but 
as to characteristic, pleasant, aromatic, snappy taste and 
flavor are concerned (which qualities are so highly prized 
in the high grade beers), they are not very near a good 
beer. 

There are six methods of making “near beer”: 1, Dealco- 
holization; 2, checked fermentation; 3, Dilution; 4, Com- 
mercial extracts; 5, Special Ferments; 6, Combinations of 
the different methods. 

The most ideal way to produce this product would be a 
fermentation with a ferment which splits the sugar into 
CO,, without the formation of alcohol or with the forma- 
tion of only little alcohol, but producing all the other fer- 
mentation products characteristic in an alcohol fermentation. 

These other fermentation products are the aromatic 
esters which give the character, the bouquet, to the beer. 


Mr. Nowak has mentioned a yeast from blossoms which 
is supposed to do all this. I have not tasted a beer from 
this yeast; however, if bouquet is there without alcoholic 
fermentation our trouble would be overcome. At the last 
meeting of the District of New York a patent was men- 
tioned, granted to Karl Gilg, who attains this result with 
a special yeast. At the same meeting Mr. Rieck mentioned 
a fungus adapted to produce non-alcoholic beer. The fun- 
gus, which produces a fermentation without alcohol, but 
with alcoholic fermentation character, will enable us to 
make a real low alcoholic beer instead of the present “near 
beer,” 


Till then, however, we must employ other methods. 

Commercial extracts——There are two kinds on the mar- 
ket. One is an extract which must be dissolved and car- 
bonated, and the drink is finished. This is not a brewing 
operation, but should be done by the soft-drink manufac- 
turer. I do not believe we can get a beverage with the 
character of beer without fermentation. 
j The other kind of extract is very commonly used to-day 
in the making of “near beers.” The extract is dissolved, 
hopped, cooled, yeast added, fermented, filtered and car- 
bonated. It is a cheap and easy way to produce a low 


alcoholic beer, and the result is as good as any method. A 
beer-like beverage is produced. The taste and appearance 
are very near like beer, but the bouquet of a good beer is 
missing, as not enough fermentation has taken place to 
produce enough esters. 

In the dilution methods, water, fermented beer, wort or 
commercial extract are mixed. In the checked fermenta- 
tion method the fermentation is checked by chilling, return- 
ing beer to the kettle and heating it to pasteurization tem- 
perature or by adding antiseptics. The dilution and checked 
fermentation methods have both the same drawbacks. The 
beverages thus produced have a very poor keeping quality, 
owing to the unfermented extract still contained in the same. 

Brewers who sell low alcoholic beers in the wood cannot 
employ these methods. When put in bottles and pasteur- 
ized there is danger of after-fermentation, as the yeast in 
pasteurizing is only weakened, but not killed. The bottle 
goods often kept in groceries and drug stores as malt 
extracts, have been in all kinds of temperatures. Should 
an after-fermentation set in with the large amount of fer- 
mentable sugar present, the limit of one-half per cent. alco- 
hol is soon attained. These drinks are also not good for the 
digestion, for they contain too large an amount of unfer- 
mented sugar. They usually have a pronounced wort flavor 
and odor and taste the bouquet and flavor of beer. 

Most inventors try to overcome this defect, and claim 
that the flavor of their product is considerably improved by 
increasing the acidity in a suitable manner. Recommending 
the addition of tartaric acid, sodium gypsum, acedic citric, 
succinic or any other permissible acid. Others recommend 
the use of quassia, saponine, gum arabic, caffeine, cayenne 
pepper, etc. The latter substances violate the pure food 
laws and should not be employed. They all improve the 
taste, but I doubt if any have succeeded in giving the 
proper bouquet and flavor of a good beer. 

In 1898 a patent was granted to me for dealcoholizing 
beer. I was the first who saw the need of making a non- 
intoxicating, beerlike beverage. My process consists of 
boiling the alcohol from the beer produced in the regular 
way, cooling the reboiled beer, adding sugar und yeast, car- 
bonating, chilling and filtering same. 


An endless amount of imitators have tried to improve on 
this process. Off'e man does not produce an ordinary beer, 
and dealcoholizes same, but ferments the unhopped wort 
and, while dealcoholizing, adds the hops. He finishes by 
cooling, filtering and carbonating. One recommends the 
vacuum during dealcoholization, and another recommends 
the use of a pressure cooler, to impart a caramel taste to 
the beer. One pumps beer through an exhaust heater, in- 
stead of boiling same, and still another passes heated air or 
superheated steam through the liquid to be dealcoholized. 


Beverages made according to these or similar processes 
possess two distinct qualities. They all have a kind of 
cooked taste, even beers dealcoholized under vacuum, but 
they are of better keeping quality than any other low alco- 
hol beer. The bouquet and real beer flavor are also missing. 

In. my patent specification I state: “Then the liquid is 
boiled, evaporating all the alcohol and carbonic acid gas, 
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leaving a product containing all the extractive matter, but 
without the taste of beer.” 

In those days a beer with less than two per cent. alcohol 
was considered a low alcohol beer, and the addition of 15 
per cent. krauesen or the equivalent in sugar restored all 
the characteristic flavors of beer, and the result was not a 
“Near Beer,” but a beer low in alcohol. 

However, to-day the requirements for such a beer are 
less than one-half of one per cent. alcohol, and one can 
add only two and one-half barrels of krauesen or the equiv- 
alent in sugar and yeast to the boiled product. The result 
is a “Near Beer” without the often mentioned fermentation 
flavor. 

One inventor drives the alcohol out of the beer by forcing 
CO, through for hours. The escaping gas not only takes 
along the alcohol, but also the aromatic esters contained in 
the beer. 

In classifying the different processes known to me I come 
to the conclusion that fermentation with a special ferment, 
not forming alcohol, but all the other fermentation products, 
would be the ideal one, but, unfortunately, I am not able 
to inform you where to get this mysterious fungus. All 
the other methods, no matter what their advantages or dis- 
advantages are, do not form or retain enough aromatic 
esters, consequently the character, the flavor, is missing. 
Webster says: “Flavor is the quality of anything which 
affects the taste; which gratifies the palate.” 

As the demand for a non-intoxicating beer (not for a 
“near beer’) is growing daily, we should find a way to over- 
come this deficiency. The only way to my mind is the 
compounding of an artificial ether, which is to be added to 
the beer, as, for instance, coloring. The chemist who is 
successful in compounding such an ether will do a great 
favor to the brewing industry. 

Sc) Re eee a 

Citric Actip FERMENTATION By ASPERGILLUS NIGER. J. 
N. Currie, in “Journal Biol. Chemistry,” has given some re- 
sults of experiments on the production of citric acid by 
Aspergillus niger, finding that the most suitable medium 
was one of the following composition (in grams per liter): 
cane sugar, 125 to 150; ammonium nitrate, 2 to. 2.5; potas- 
sium dihydrogen phosphate, 0.75 to 1.0; crystallized mag- 
nesium sulphate, 0.2 to 0.25; hydrochloric acid, about 10 c.c. 
of decinormal acid, i. e., enough to produce a pu = 34 to 
3.5. The presence of this quantity of acid ensures a ready 
sterilization when the liquid is steamed for 30 minutes, and 
prevents subsequent infection without interfering with the 
fermentation. There is very little formation of acid in the 
first two or three days, but when a vigorous mycelium has 
developed the increase in acidity is very rapid until the 
seventh or eighth day. The mycelium floats on the surface 
and wrinkles up in such a manner as to produce a large 
contact surface. By a judicious selection of cultures and 
cultural conditions the yield of citric acid can be varied 
from nil to over 50 per cent. of the sugar consumed. Con- 
ditions especially favorable to citric acid formation are low 
nitrogen supply, high concentration of sugar, and the use 
of ammonium salts instead of nitrates. In the production 
of acidity by micro-organisms, such as lactic acid by B. 
lactis, it is usually found advantageous to add chalk to the 
medium in order to neutralize the acid as it is formed, but 
in the case under notice there is no such advantage—rather 
the contrary. Not only is the formation of calcium citrate 
a hindrance in recovering the citric acid but it partially 
precipitates the magnesium and phosphate nutrients. It is 
possible to ferment two or three batches of medium in 
succession with the same mycelial felt by draining off the 
liquid and running in a fresh batch, 


Causes of Yeast Taste in Beer. 


While the yeasty taste of some beers is due to degenera- 
tion of the yeast through warm fermentation and storage, 
this is not always the reason. 

This opinion is based on the fact that, of two beers—one 
a 10 to 11 per cent. lager beer and the other a 6 per cent. 
light beer—made in the same brewery, the former, ferment- 
ed and matured at a low temperature, had a flavor, whilst 
the latter, prepared without artificial cooling, tasted of the 
yeast, though the wort was always pitched with fresh, 
lager-beer yeast grown in the stronger medium. He attrib- 
utes the cause to the warmer temperature and lighter hop- 
ping; and mentions that the same flavor has been found in 
beers from 10 per cent. wort when the fermentation was 
conducted with bottom yeast, but under top-fermentation. 

Dark beers seem to be more susceptible than pale. Worts 
from malt low in proteins are a cause of yeast degeneration, 
and such worts are furnished by 1916 barleys, in strong 
contrast to those of the previous year, which were particu- 
larly suitable for brewing light beers. For this. purpose 
the higher yield obtained from the present malts is counter- 
acted by the loss of quality sustained when the worts are 
unduly thinned in sparging. There is then a tendency to 
sluggish secondary fermentation, and if an attempt be made 
to remedy this by employing a higher fermentation tempera- 
ture, then the risk of yeasty taste is incurred. 

A higher pitching temperature does no harm in this re- 
spect, and the same applies to the curly head stage, after 
which, however, cooling is essential, so that the beer has 
attained proper cellar temperature by the time it is ready 
for racking. With malts higher in protein, on the other 
hand, thin worts mostly contain sufficient nitrogen to keep 
the yeast active at low temperatures and give ample atten- 
uation. 

With regard to a proposal to brew 10 to 11 per cent. 
beers and dilute them, to the required gravity, with boiled 
water at the end of the primary fermentation, this will not 
be suitable in all cases; but the point is considered worthy 
of being followed up, in view of the numerous complaints 
of yeast degeneration and consequently spoiled flavor. 

A good plan to ensure more active fermentation is that 
practised in top-fermentation brewing, namely, to allow 
the yeast to act on a small quantity of the wort at about 
68 deg. F., and rouse it well, before pitching the bulk of the 
wort, this method having proved very successful during the 
present season. Circulating the wort in the fermentation 
vessel by means of the pump is also a good measure, and 
finally the beer should be well hopped to give a good aro- 
matic flavor, stimulate fermentation and improve the head 
retention of the beer—(“Wochenschrift ftir Brauerei.”’) 


+ <i> — 

WarTER THAT Disso_ves Iron. Water containing suffi- 
cient active carbonic acid to attack marble will also dissolve 
iron; but Klut, in “Hygienische Rundschau,” has found 
that the same property may be possessed by waters that 
will not dissolve alkaline earths. The amount of iron dis- 
solved depends on the content of free carbonic acid, and 
the clear ferro-bicarbonate solution obtained is rendered 
turbid by oxygen or air through the formation of ferric 
hydroxide. From this he concludes that water high in 
oxygen and low in carbonic acid will not dissolve more than 
small quantities of iron, and vice versa. He finds, however, 
that the presence of dissolved atmospheric oxygen can pro- 
duce rust, even in the absence of free carbonic acid; but 
that waters high in calcium bicarbonate or those containing 
a little oxygen, together with free carbonic acid capable of 
dissolving iron, act as anti-corrosives by depositing calcium 
carbonate or ferric hydroxide on the immersed metal. 
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Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


November 15th—December 15th. 
During the month the following samples were received: 


Barleys® <i... hua ee We ae 5 
Malts 3). «cst se hah okie Diane tie ee 176 
Malt Adjunctss,. .25.c0nuc oe eee 13 
Colorants ori kc fs oom deen tee ek eee 8 
HOps (i6fs 4 on. 22 sacks hae one 15 
Waterssct ccc 4 ke ee ee 7 
WOrts acco ck Kino arene eee ee 36 
Veasts 20 iso. bis in oo ee ee ee 154 
Beersand Ales %..nc: Sa... ae ee ee 300 
Temperance ‘Beverages 3.:.. cw cele sal epee 36 
Puélsce8 48.0 las Us eee eee 14 
Miscellaneous: J.) 244. 3 eae e. 54 
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Barleys. 

During this month five samples of Barley were received 

and were tested as to their suitability for malting purposes. 

The samples comprised types of Minnesota and Dakota 

crops and all showed a high’ germinating capacity. The 

bushel weights ranged from 48.5 to 49.5 pounds and all 
were considered satisfactory malting Barleys. 


Malts. 

An unusually small number of Malts from Pacific Coast 
barleys were received during the last month. Of 176 
samples analyzed only 9 were of this type, while 164 were 
Western Malts. The moisture content continues satis- 
factory in both types of Malt; the average for the Pacific 
Coast being 4.89 per cent. and for the Western Malts 4.56 
per cent. The yields of extract are very satisfactory, 
averaging 70.8 per cent. in the Pacific Coast Malts and 
69.6 per cent. in the Western Malts. These yields calculated 
on dry basis correspond to 74.5 per cent. and 73.2 per cent. 
respectively. Three samples of Caramel Malt were found 
in a normal and satisfactory condition. 


Malt Adjuncts. 


The number of these samples continue very low. The 
13 samples received were classified as follows: 
Gorn: Grits? Siete ote tank oo ae ee 3 
Corn) Meal. 5.0.4:¢ oS gic Bc sah eee tees 3) 
Retined -Gritses.cce sie ei ae ee ae 1 
Rice otits\: . A alasit coat eee ae ee ee ie 
Brewiie’ Sugar ie eotite cee a oer Reece 3 
Brewers) Sy Pupils dict ta nee ee ee ee 1 


These materials were without exception of satisfactory 
composition. 

Colorants. 

Eight samples of Sugar and Malt color were tested at 
various temperatures in beer and ale and all were con- 
sidered satisfactory for their respective purposes. 

Hops. 

Fifteen samples of Pacific Coast Hops were examined; 
4 of these were of 1916 crop and were in satisfactory con- 
dition generally. Eleven samples were of 1917 crop show- 
ing only trace of mould and were considered brewing 
materials of good quality. 


Waters. 

A biological examination was made of all samples sub- 
mitted in order to ascertain their fitness for cleaning and 
rinsing purposes. A complete chemical analysis was made 
of 5 samples in order to determine their mineral constituents 
and their suitability for mashing and boiler feeding pur- 


Poses. W orts. 

The samples received comprised 34 Lager Beer Worts and 
2 Ale Worts. All samples were of satisfactory composition 
and considered well suited for the production of beers and 
ales of the types desired. A careful biological examination 
was made of 6 samples taken at various stages of the cooling 
operation in order to control the hygienic conditions pre- 
vailing during the cooling process. 

Yeasts. 

One hundred and fifty-four samples were examined; 40 
samples were Ale Yeasts and 114 Lager Yeasts. With the 
exception of only one sample, which contained an excessive 
amount of lactic acid ferments, the Ale Yeasts were in 
satisfactory condition. Four samples of Lager Beer Yeast 
were received from our Pure Yeast Department. They 
were all in excellent condition of health and purity. Among 
the Brewery Yeasts 4 were considered infected above the 
safety limit necessitating the introduction of new Yeast 
cultures. The remaining samples were in a satisfactory 
condition generally. 

Beers and Ales. 

One hundred and forty-six samples of Ale and 154 
samples of Lager Beer were received. These samples were 
all examined in the Chemical as well as Biological Labora- 
tories. The average chemical composition was as follows: 

Ales. 
Original Gravity: 55 @cae eee 
Alcohol by weight 


12.9 deg 7B: 
zane sees oo 4.14 per cent. 
Lager Beers. 

Original Gravity. =<. een cae L235 idéeg eis 
Alcohol by weight 3.11 per cent 
Temperance Beverages. 

Under this heading are classified 36 samples of Temper- 
ance Beers and Ales. These Beverages showed the follow- 
ing average composition: 

Original Gravity 2% i\ cheers On 
Alcohol by weight 0.38 per cent. 
Alcohol by volume 0.48 per cent. 

The majority of these samples were pasteurized and 

showed a high degree of stability. 
Fuels. 

There were submitted to the Fuel Laboratory 14 samples 
of Coal of which 2 contained an excessive amount of ash 
and one a too large amount of sulphur. The remaining 11 
samples were of satisfactory composition and heating value. 

Miscellaneous. 

The 54 samples classified under this heading comprise 
mainly soaking solutions, cleansers, brine, filtermass ma- 
terials, fungicides, disinfectants and varnishes, also fining 
materials and lubricants. 


2) Oe 6re,s, be 18; ence lonre) 


deg. B. 
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PREVENTION oF LEAKAGE THROUGH CEMENT. To stop 
leakage through cement, such as cellar floors or tunnel walls, 
clean the walls thoroughly and paint with a solution con- 
sisting of 834 pounds of -zinc sulfate dissolved in a gallon 
of water. The zinc sulfate will act on the lime in the cement- 
forming calcium sulfate and zinc hydrate. Another method 
is to use one part water glass (sodium silicate) to five parts 
of water and apply a coat with a brush; this is allowed to 
dry for about six hours and another coat is applied, repeat- 
ing until four coats have been put on, with not over 20 hours 
between the application of the separate coats.— (Exchange. ) 
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Notes and Queries. 


This portion of our columns is designed for the use and benefit of practical 


brewers, who, being subscribers to the JouRNAL, are cordially invited to apply ° 


to us for advice on all practical and technical matters pertaining to brewing 
and malting. 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. 

here personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 

As nearly all the questions we receive refer to matters generally interesting 
to pe trade, our readers will find it to their advantage to carefully follow our 
replies. 


P. B. (1) It is quite impossible to answer your questions 
in a categorical way. In the first place, because the “aver- 
age’ does not mean anything, and because the percentage 
and the nature might vary with every car of malt; the pro- 
portion of malt adjuncts; and the brewing and fermenting 
methods. It seems to us as if you would either have to 
make constant experiments, or adopt a maximum to 
cover all cases. (2) We cannot speak from actual knowl- 
edge, but we believe that the appliance you name greatly 
increases the yield from the materials, and secures an 
economy in working time. As to the relative cost of opera- 
tion, we cannot express any opinion. 


J.B. The varnish you have submitted to us for analysis 
cannot be recommended, owing to the fact that the solvent 
medium consists of Columbian spirit, or methyl alcohol. 
It has been definitely established that the vapors of methyl 
alcohol are decidedly injurious and dangerous to health, 
particularly to the optic nerves. Even if the greatest pre- 
cautions for proper ventilation are observed, we would not 
advise you to run the risk of using the varnish. We have 
always stood for the use of varnish in breweries, which 
is made from pure orange shellac, dissolved either in pure 
grain (or ethyl) alcohol, or denatured alcohol. 


W.S.R. There must be something radically wrong 
with your pasteurizer. Several of your samples have not 
been properly steamed and contain living and active organ- 
isms which readily develop at forcing temperatures. Other 
samples have been effectively sterilized but have a strong 
“steamed” taste. In order to find out where the trouble 
lies, you had better secure a travelling recording ther- 
mometer. The pasteurizing temperature should not be 
higher than 142° F. for beers of this character and should 
be held for not more than 20, nor less than 15 minutes. 


Calla W. 
ful carbonating operations the pure, compressed fermenta- 
tion gas is preferable to the artificial carbonic acid gas. The 
amount of gas necessary for fully impregnating 50 barrels 
of beer to 5 pounds of pressure is approximately 35 pounds. 
It is true that the collected fermentation gas should not be 
stored too long before using, as such gas frequently de- 
velops abnormal odors and becomes less effective during 
prolonged storage. In that event pure, fresh artificial gas 
would probably be better. 


(2) The scientist you refer to is Carl Joseph Napoleon 
Balling. He was born in 1805 in Gabrielshtitte, Saaz, Bo- 
hemia. He was for many years professor of applied 
chemistry at the Polytechnic Institute of Prague, devoting 
a great deal of his time to the chemistry of fermentation, 
and the application of the saccharometer in brewing and 
allied fermentation industries. He died in 1868. 


O.B. Your sample marked “Alno” contains only 0.2 
per cent. of alcohol, by volume, and would therefore be 
quite satisfactory as a temperance beverage. It has an 
excellent odor and flavor of malt and hops; but as you did 
not take the precaution to steam it before sending it for 
examination, it has undergone serious deterioration by 


(1) It is generally conceded that for success- 


putrefactive fermentation, This, however, is a matter which 
can be very readily remedied, and we should be glad to 
see another sample in the condition which you intend the 
beverage to have when placed upon the market. 


B.P. While we cannot state positively from the data 
at our disposal, we believe that your boiler scale is mainly 
composed of hydrated oxide and carbonate of magnesia, 
which is a particularly bad scale, and one most difficult to 
remove. If you can arrange to put one of your boilers out 
of commission for a short time, and to chip off some of the 
scale and send it to us, we shall be very glad to examine 
it and give you complete instructions for its removal and 
subsequent prevention. 


A.F.G. The haziness which you find in your beers 
when allowed to stand in the filter during the dinner hour, 
and also overnight, is undoubtedly caused by the beer 
being in contact with metal. It would be advisable for you 
to have the beer examined by a reputable brewers’ chemist 
in your vicinity. Your trouble will probably disappear 
after cleaning, drying, and carefully varnishing all the in- 
side parts of the filter. The practice of leaving the beer 
in the filter overnight is not a good one. 


R.S. The analysis of the sample of water submitted to 
us is undoubtedly entirely correct, and we would draw the 
following conclusions in regard to its use in the brewery: 
The chemical composition (comprising the amount, as well 
as the kind of mineral salts) of this water does not require 
any change, if you wish to use it for mashing and sparging 
purposes; but we would not advise you to use it for clean- 
ing and washing pipe lines, hose, vats, etc., on account of 
its high degree of destructive power on wort, beer and 
ale, which is also corroborated by the abnormally high 
amount of oxygen required for the oxidation of its organic 
impurities. As the biological condition of the water may 
be only temporary, however, we advise you to have it tested 
periodically by a reputable brewers’ chemist. 


Oo 


BEHAVIOR OF YEAST TOWARDS DIFFERENT SUGARS OF 
DIFFERENT CONCENTRATIONS, AND THE INFLUENCE OF AD- 
DITION OF AMINO-ACIDS ON FERMENTATION. By E. Abder- 
halden in ‘“Fermentforschung.” This author has _ con- 
structed an automatic registering balance, to indicate the 
absorption or evolution of gases in the course of fermenta- 
tion. This was used to study the fermentation of different 
sugars under various conditions. Equal quantities of pure 
culture brewery yeast were allowed to ferment 10, 20 and 
30 grams respectively of sucrose, dissolved in 250 c.c., at 30 
deg. C. The curves obtained by means of the balance showed 
that the fermentation was independent of the concentrations 
of sugar within the limits used. Addition of d-alanine to 
the solution led to greater losses in weight, the reason for 
which was not established, though it was found that the 
extra loss could not be increased beyond a certain limit by 
adding more of the amino-acid. In the case of dextrose, 
the concentration of the sugar influenced the course of fer- 
mentation very markedly. Lzvulose was fermented some- 
what more rapidly than dextrose. In experiments with 
dried yeast, fermentation was very slow in starting. The 
loss of weight from 15 grams of dextrose in the first 36 
hours was only 0.3 gram, but afterwards the rate of fer- 
mentation increased rapidly. Similar observations were 
made in fermentation experiments with pressed yeast juice. 
With sucrose solutions, the rate of fermentation was found 
to be independent of the concentration of the sugar only 
when living yeast yas used. Apparently, the living cell 
regulates its uptake of this sugar exactly. 
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Laboratories and Model Experimental Brewery. 


Consultations by personal interview and by correspondence. 


YEARLY CONTRACTS 
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‘‘Practical Points for propagated in our Biological Laboratories 
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The most complete and concise FURNISHED AT SHORT NOTICE 
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oe eT LONT 
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‘of dissension among its ranks. 


Unity, First of All! 


The forces against which the brewing industry of the 
United States is compelled to contend are well organized, 
strongly entrenched, capably led and formidably financed. 
They can only.be defeated by the enlightenment of the 
masses ignorantly and, therefore blindly, following them 
and doing their pernicious bidding. 

But the campaign of enlightenment and education must 
be the work of a determined and organized effort. The 
organization of the trade must be made as powerful and as 
capable in leadership and the employment of means as that 
of its truculent enemy. To accomplish this end there must 
be unity. Only in unity there is strength. 

Our enemies are united. Their strategy and tactics are 
modelled after a uniform pattern. They have made their 
attacks according to a plan which has evolved to them sat- 
isfactory results ever since ignorant masses could be de- 
ceived and induced to take action, by untruthful state- 
ments which men, supposed to speak with unassailable 
authority, have been making to them. The army which 
these designing men and women have been raising against 
the brewing industry is still growing and there is no sign 
They dangerously influence 
legislation and governmental executive action. 

This is the example the enemy gives to the men making 
their living by the brewing industry. 

Is it believable that the brewers in this country should 
be disunited in plain view of the assaults made upon their 
property? 

Last month we have seen statements in many newspapers 
indicating that some brewers in different parts of the United 
States, particularly in western centres, are dissatisfied with 
certain steps taken by their organized colleagues, who be- 
lieve that a certain uniform policy should be pursued to 
finally defeat the ferocious onslaught made upon the entire 
trade. 

It would be fatal to a:just and honorable cause if its 
adherents were to quarrel among themselves while the mass- 
formation of the enemy is about to storm their fortified 
positions. 

There must be unity to ensure victory, The trade must 
not be divided. 
with which to encounter and ward off the blows aimed at 


It must agree upon the means and ways 


its existence. 
“Videant consules!” Let the men into whose hands the 

rank and file have placed the destiny and the defence of the 

Let them 


look out for rocks upon which their ship may be shattered! 


trade be warned in time, and this is the time! 


—_ 


“PREACH TEMPERANCE. Punish the drunkard. Punish 
the adulterator of pure spirits. But respect the rights and 
opinions of those who do not agree with you.”—(Lord 
Bramwell.) 

CoMPLETED EpuCATION IN Kansas. “Has your boy, 
Josh, completed his education?” “I reckon so,” replied 
Farmer Corntassel. I don’t say that he’s got all he needs, 
but I suspect he’s got about all he’s able to hold.”—( Topeka 
“Journal.”’) 


94 THE BREWERS’ JOURNAL. 


January Ist, 1918. 


The Increased Production of Beer in the United States 
During the Fiscal Year 1916-1917. 


The output of the breweries in the United States in 
1916-1917 aggregated 60,817,379 barrels, an increase of 
2,183,755 over the barrelage of 1915-1916. 

There were ten States in which the output decreased: 
Arizona with a decrease of 2,388 barrels, Arkansas with 


6,004, Colorado with 162,837, Louisiana with 32,653, Ne- — 


braska with 53,570, New Hampshire with 10,560, New 
Mexico with 193, Oregon with 99,995, Tennessee with 15,- 
549, Virginia with 99,624 barrels. Of these States Arizona, 
Arkansas, Colorado and Oregon had been saddled with 
Prohibition during the past fiscal year, a fact which readily 
explains the great decrease. How it is that taxable beer 
can still be produced in the Prohibition States of Maine, 
Oklahoma, Oregon, Tennessee and Virginia is a riddle 
which the Commissioner of Internal Revenue, Daniel C. 
Roper, fails to explain. 

His annual report, dated September 25th, 1917, was 
given out for publication December Ist, 1917. It appears 
from it that the fiscal year ended June 30th, 1917, was ex- 
ceedingly prosperous as far as the income of the Federal 
government is concerned, for, Commissioner Roper says 
that the total receipts of his bureau in 1917 “amounted to 
$809,383,640.44, the largest in the history of the bureau 
and exceeding by $296,670,352.67 the receipts for 1916... .. 
The sources of internal taxation producing the largest 
amounts of revenue during last fiscal year are distilled 
spirits, exclusive of special taxes, $187,288,082.49 ; ferment- 
ed liquors, exclusive of special taxes, $91,094,677.70; man- 
ufactured tobacco, including snuff, cigars, and cigarettes, 
and not including special taxes for the manufacture and 
sale of same, $102,230,205.36; munitions manufacturers’ 
tax, $27,063,939.63; various special taxes, including tax on 
capital stock of corporations, and amounting in the aggre- 
gate to $23,371,310.39; corporation income tax, $179,539,- 
631.03; and individual income tax, $180,108,340.10. 


“The States in which the largest collections of internal- 
revenue taxes were made during the fiscal year 1917 are 
New York, $189,944,071.68 ; Illinois, $88,213,200.70; Penn- 
sylvania, $83,402,857.12 ; Bite. $51, 342, 224.27 « and Ken- 
tucky, $47,117, 694.28, 

“Among the States in which the smallest collections were 
made are Nevada, $173,511.38; Wyoming, $340,336.71 ; 
North Dakota, $388,250.53; South Dakota, $432,113.80; 
Idaho, $474,541.77; and New Mexico, $494,405.45. 


“The five States which produced the largest quantity of 
fermented liquors are New York, 13,198,400 barrels; Penn- 
sylvania, 8,174,457 barrels; Illinois, 6,223,097 barrels; 
Ohio, 5,458,868 barrels; and Wisconsin, 4,919,014 barrels. 

“The three collection districts which produced the 
largest quantity of fermented liquors are third New York, 
5,295,809 barrels; first Illinois, 5,237,685 barrels; and first 
Wisconsin, 4,088,032 barrels. 

“The production of fermented liquors during the fiscal 
year ended June 30, 1917, was 60,817,379 barrels, being an 
increase of 2,183,755 barrels, as compared with the pre- 
ceding fiscal year. There were tax-paid for consumption 
60,729,509 barrels and removed from breweries for export 
free of tax 87,870 barrels during the fiscal -year. 

“The number of breweries operated during the year was 
1,217, a decrease of 115 as compared with the previous 
fiscal year. Pipe lines were employed for, conveying fer- 
mented liquors to the bottling premises at 367 breweries, 
being a decrease of 7 as compared with the previous fiscal 
Wears: 


The receipts from the brewing industry are tablulated as 
follows: 


| 1916 | (SB urt | Increase |Decrease 
Fermented liquors (barrel tax) |87, oa let 22|91, oo one 70|3,219, ‘005. AS} nemcateveuds 
Brewers (special tax)........ 31.28 92502) ws con omens 16,306.26 
Retail dealers in malt liquors | | 
(special fax) irae coherent. 249,153.55 206,715.91 BR ETS 0" 142,437.64 
~ Wholesale dealers in malt liq- SS - | 
Wors IGspEecialmtas) peices 518,046.94 483,87 5218) w ctesere syats eu 134,171.76 
Totaler.n ese ee . .|88,771,103. 99/91, 5897,193'8113,126,080:82| a ncmiemne 


The number of barrels of beer on which tax was paid 
aggregated 60,729,509, an increase of 2,165,001 barrels as 
compared with the taxable barrelage of 1915-1916. 

The number of barrels removed from breweries for ex- 
port free of tax was 87,870, and of these 3,024,549 gallons 
were bottled for export. 


As usual, no illicit breweries were discovered in the ~ 


United States, but the number of illicit distilleries seized 
by Federal officers was 2,232, together with 150,169 gallons 
of “moonshine” spirits. 


OS 


CLEVER Ruse. “Prohibitionists do not-want absolute Pro- 
hibition. Notice how most of their Prohibition bills read: 
‘That the sale, manufacture for sale, transportation for sale, 
importation for sale of liquors for beverage purposes be 
prohibited.’ That is a very clever clause. You see it does 
not prohibit the manufacture, importation, etc., for Use. 
Any number of men can club together and manufacture for 
use. They can also manufacture, etc., for medicinal, scien- 
tific, religious, mechanical and other purposes. The act 
prevents manufacturing for sale and for beverage purposes.” 
—(‘“‘Facts and Figures.’’) 

Post OrricE News Item. Postmaster Patten, New York 
City, invites attention to the information contained in the 
following important notice which is of special interest to 
the public: ‘Postal Savings Deposits will not be Seized by 
the Government.”—The following statement by A. Mitchell 
Palmer, Alien Property Custodian, removes any possible 
doubt on the question: “Some misapprehension seems to 
exist relative to the status under the Trading-with-the- 
Enemy Act, of citizens or subjects of Germany or its allies 
resident in this country. 
within the term ‘Enemy or ally of enemy’ as employed in 
the act. Deposits in the Postal Savings Banks of the United 
States belonging to such persons are not liable to seizure by 
the Government, and will not, therefore, be taken into the 
possession of the Alien Property Custodian or be interfered 
with in any way whatever.” 

The Postmaster General writes us: “Declaration of war 
with Austria-Hungary will not change the status of citi- 
zens or subjects of Austria-Hungary resident in this coun- 
try. Such persons are not included within the term 
‘enemy’ as employed in the Trading-with-the-Enemy Act, 
and their property in this country will not be molested or 


‘ interfered with in any way. Deposits in the Postal Sav- 


ings Banks of the United States, and deposits in other 
banks and banking institutions, belonging to citizens or 
subjects of the Austro-Hungarian Empire, resident in this 


country, are not liable to seizure by the Government and — 


will not be taken into possession by the Alien Property 
Custodian. There is no reason whatever why such per- 
sons should be concerned about their property, real or per- 
sonal, or their funds in bank, or securities or other invest- 
ments. Under the Trading-with- the-Enemy Act the test 
of enemy character is one of residence and not nationality. 
The Alien Property Custodian will take into his possession 
only the property in this country held for, or on. account 
of, or for the benefit of, persons who are actually resident 
within the enemy territory.” 


Such persons are not included 
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SAL ES >Ob BEER UN: THE UN TRELDeSeAripeEs: 


For the Fiscal year ending June 30th, 1917, and the ten preceding years 


STATES AND 
TERRITORIES, 


Alabama 
Alaska 
Arizona 
Arkansas 
California 
Colorado 
Connecticut 
Delaware 
Dist. Columbia 
Florida 
Georgia 
Hawaii 

Idaho 

Illinois 
Indiana 

lowa 

Kansas 
Kentucky 
Louisiana 
Maine 
Maryland 
Massachusetts 
Michigan 
Minnesota 
Missouri 
Montana 
Nebraska 
Nevada 

New Hampshire 
New Jersey 
New Mexico 
New York 
North Carolina 
Ohio 
Oklahoma 
Oregon 
Pennsylvania 
Rhode Island 
South Carolina 
South Dakota 
Tennessee 
Texas 

Utah 

Virginia 
Washington 
West Virginia 
Wisconsin 
Wyoming 


1907. 


Barrels. 
113,247 
68,103 
13,412 
10,100 
1,132,728 
374,385 
700,237 
160,620 
330,093 
17,200 
175,860 
16,360 
38,945 
5,423,280 
1,412,326 
420,956 
15,690 
743,533 
490,265 
961,353 
2,158,850 
1,521,305 
1,238,932 
3,848,693 
310,848 
355,570 
70,714 
323,363 
3,138,398 
15,935 
13,016,904 
4,323,141 
26,295 
205,757 
7,541,796 
522,518 
3,001 
41,277 
290,895 
556,776 
73,132 
211,557 
787,862 
334,241 
4,985,139 
24,661 


58,546,111 


1908. 


Barrels. 
89,566 
68,181 
12,411 
11,775 

1,164,397 
403,114 
717,528 
160,595 
339,949 

14,968 
118,370 
12,642 
45,086 

5,535,167 

1,365,420 
411,455 

12,676 
738,381 
510,258 
960,236 

2,201,861 

1,539,833 

1,337,976 

3,841,337 
335,888 
383,088 

82,136 
301,132 
3,178,958 
14,786 
12,962,152 
14 
4,401,313 
14,424 
196,905 

1,569,557 

522,377 
4,090 
45,845 
260,638 
546,917 
83,068 
192,774 
802,937 
341,700 
4,875,965 
34,666 


1909. 


Barrels. 
517,204 
52,971 
11,442 
10,024 

1,128,565 
381,710 
708,621 
154,654 
310,883 

15,750 
115,155 
14,018 
42,669 

5,525,473 

1,272,017 
437,177 

5,872 
704,710 
473,027 
911,108 

2,042,993 

1,483,207 

1,411,570 

3,704,978 
335,998 
389,820 

60,132 
274,733 
3,114,713 
13,083 
12,572,042 

4,058,438 
194,231 

7,050,262 
502,967 

5,157 
44,940 
255,200 
552,976 
81,861 
164,267 
749,966 
293,189 
4,569,941 
29,689 


1910, 


Barrels. 
11,520 
58,292 
11,886 
12,700 

1,163,891 
412,962 
770,148 
162,501 
325,112 

19,425 
128,750 
13,618 
43,900 

6,024,884 

1,303,166 
482,668 

510 
156,325 

462,795 
936,716 

2,112,006 

1,538,663 

1,578,706 

3,890,147 
346,888 
4145519 

81,204 
268,168 
3,260,914 
15,089 
13,095,353 

4,252,077 
224,722 

7,664,141 
541,217 

2,942 
50,605 
221,850 
611,399 
85,266 
174,451 
801,589 
302,780 
4,790,797 
37,855 


58,747, 680! 56 303,497! 59,485,117 


1911. 


Barrels 


13,290 


6,283 
15,147 
10,025 

1,215,405 
435,072 
136,146 
142,017 
286,721 

18,350 
129,455 
16,683 
32,780 

6,630,254 

1,469,030 
511,536 
822,555 
471,560 

1,077,884 

2,381,435 

1,724,156 

1,652,184 

4,223,769 
241,385 
436,268 

18,740 
260,395 
3,418,162 
8,777 

13,732,743 

4,573,275 
245,002 

7,811,731 
649,171 

5,258 
52,345 
256,395 
678,796 
140,123 
190,473 
875,028 
363,330 
5,287,347 
16,110 


63,283.123 


1912, 


Barrels. 
39,835 
Aly 
18,850 
8,850 
1,296,355 
387,761 
136,261 
129,695 
284,576 
21,200 
138,955 
20,567 
29,591 
6,263,862 
1,546,292 
447,114 
801,935 
483,988 
1,093,838 
2,386,905 


1,792,105 


1,512,139 
4,030,390 
232,618 


413,014 


18,662 
266,720 


3,397,375 
9,240, 


13,677,850 
4,742,665 
243,819 
7,449,543 
667,385 
2,688 
44,808 
273,850 
673,262 
129,105 
196,756 
854,147 
370,142 
5,016,701 
16,935 


| 
| 


1913. 


1914. 


Barrels. 
44945 
5,891 
20,410 
10,550 | 
1,335,449 
389,472 
786,267 
145,895 
266,580 
25,500 
141,620 
25,348 
27,213 
6,656,823 
1,699,281 
484,088 
821,640 
542,156 


eee ee eee 


1,139,620 
2,541,615 
2,008,371 
1,633,452 
4,170,085 

268,851 
442 388 | 
15,420. 
289,010 
3,531,616 
8,756 

13,956,878 

5,150,187 

178 
222,888 
7,959,509 
701,630 


3,362 
44,352 
278,882 
44,911 
140,648 
208,511 
876,772 
371,017 
5,171,179 
15,300 


Barrels. 
45,426 
8,983 
21,235 
10,950 
1,390,890 
374,853 
786,272 
137,820 
230,944 
25,455 
142,430 
31,335 
20,545 
6,987,568 
1,769,038 
503,370 
20 
858,515 
524,965 
1,631 
1,177,744 
2,521,618 
2,113,494 
1,749,555 
4,142,160 
288,247 
453,640 
17,580 
283,100 
3,495,594 
8,637 
14,040,387 
5,147,419 
212,276 
8,008,786 
691,734 
4,607 
44,557 
225,923 
740,502 
149,715 
197,035 
965,562 
342,942 
5,278,989 
15,425 


62, 176,¢ 694 65,324,876] 66,189 43 


1915, 


Barrels. 
35,659 
5,912 
8,535 
10,827 
1,281,951 
326,138 
760,502 
125,599 
169,973 
29,983 
110,073 
35,194 
28,196 
6,269,757 
1,568,028 
472,764 
163, 112 
502,811 
590 
1,116,814 
2,378,437 
1,929,472 
1,648,108 


3,567,763) 


241,642 
425,919 
17,558 
282,027 
3,219,685 
9.168 
13,180,111 
4,622,581 
13 
181,272 
7,166,300 
621,977 
3,767 
43,052 
89,573 
661,867 
130,121 
164,517 
876,962 
4,718,431 
14,872 


59,808,210 


1916. 


1917, 


Barrels. 


1,382,589 
163,544 
909,114 
132,530 
122,285 

28,218 
80,387 
40,858 
11,830] 
5,955,231 
1,436,099 


210,498) 
672,417 
547,014 
104) 
1,119,896 
2,450,411 
2,154,802 
15d 12 916 
3,344,092 
276,567 
412,924 
14,515, 
279,124 
3,278,613) 
9,850, 
12,732,529, 
4,844,239) 
55) 
106,260_ 

7 ,634,211| 
= 650,075 
812 
43,4038 
48,548 
706,910 
139,112 
153,806 
468,073 
4, B25, 027 
19,332 


58,633, 624 


Increase, 
1916-1917. 


Decrease, 


1916-1917. 


STATES AND 
TEKRITORIBS. 


Barrels. "Barrels. Barrels. 
LA Fa laa dS Soak eRe ae Rl elabatae 
8,728 2,188] ........|Alaska 
Le hee wale 2,388] Arizona 
Theda ehh (ee eae 6,004} Arkansas 
1,542,876 160, 287 <2 emitewe | AlSORMIA 
TOT eo Pama. 162,837] Colorado 
1,019,572; 110,458} ........|Connecticut 
158,705 26,175! 44. 2 { Delaware 
161,791 39,506) ........|Dist. Columbia 
29.463 1,245) ........|Florida 
NE Cie te een 80,387) Georgia 
44,781 3,923; ........|Hawaii 
ree eiaei sos 11,830] Idaho 
6,223 097 267,366|> = 22> 4 Ebnois 
1,848,615) 112,516} ........ | Indiaria 
Wi 5d CaM Ee re act ae 210,498| lowa 
eee a Sa AeSp\| Lee ep earioas 
673,272 855} ........|Kentucky 
AGT ALS pee ge ; 32,653| Louisiana 
866 962). oe Maine 
1,164,121 44225) eat Maryland 
2,518,887 68,476] ........| Massachusetts 
9.338. 521h 183, 719\%-, oan ee, Pa chigas 
1,539,321 27,405) ........]|Muinnesota 
3,434,174 90,082)" cea Missomre 
3195513 42,746] .. Montana 
362 S04 eens : 50, 570 Nebraska 
14,869 304)! 3.5 alee | Nevada 
268,064)..0 acaey an 10,560| New Hampshire 
3,402,420 123;80%P os ca, ..| Néwehersey 
D657) cin eens 193| New Mexico 
13,198,400, 465,871l-. . 435.2) New York 
ses og big cond Oyqr d's, Saepellele cae eecennye Salute OFRET IEC ORT LETICL 
5,458,868) 614,629 ........|Ohio 
187 132] -......-.|Oklahoma 
650 GO air ete 99,995 Oregon 
8,174,457 O40 CAGI ee Tee eres ee B Pennsylvania 
680,558 Sane 2 Rhode Island 
Roam WN ys) he eke ee 812) South Carolina 
50,636 y j208| ........(South Dakota 
PRES ENR 7 © ie Lary 15,549] Tennessee 
755,582 48,672)) 0. 4 se exad 
164,126 Ha,014| 2. 25s. een ekta te 
Dae Me fed sick « 99,624) Virginia 
Ta oe ae HA 468,073) Washington 
Os ee ......../West Virginia 
4,919,014 393,$ 987 .. Pl ee Wisconsin 
22,948 | 3,616) ........|/Wyoming 
60,817, 379 oop 018 1 263 


Net Increase for the Fiscal Year ending June 30th, 1917, eatranda with the preceding Fiscal Year, 2,183,755 barrels. 
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Brewers “Doing Their Bit.” 


The United States Brewers’ Association reports: 

Some idea of the effect of war upon the country’s in- 
dustries may be gained from the summary of reports from 
brewing concerns throughout the country, received by Hugh 
F. Fox, Secretary of the United States Brewers’ Associa- 
tion, whose office is at 50 Union Square, New York. 


Concerns reporting numbered 211, or, roughly speaking, 
about 20 per cent. of the whole number of breweries in the 
United States. It would be reasonable in a good many in- 
stances to multiply the figures reported by five, in order to 
obtain approximate results for the whole brewing industry. 


The reporting concerns showed that volunteers to the 
military or naval service of the United States included 145 
brewery officers, directors or department heads, and 251 
employés ; making a total of 396. There were drafted into 
the service at the time the reports were summarized, 35 
brewery officers, directors or department heads, and 501 
employés, a total of 536. Awaiting the call under the draft 
at the time the reports were summarized were 16 brewery 
officers, directors or department heads, and 269 employés ; 
a total of 285. In addition to these, 15 brewery officers, 
directors or department heads, and 41 employés, a total of 
56, are serving with Home Guard or other local defence or- 
ganizations, and five were members of State Militia or- 
ganizations. 

In addition to strictly military or naval services, the 
brewers have also been active in various other kinds of 
voluntary war work. The President of one concern is a 
member of the Executive Committee of the Committee on 
Labor of the Advisory Commission of the Council of Na- 
tional Defence. The New York brewers are represented 
on the Mayor’s General Committee on National Defence; 
the Mayor’s General Committee on Recruiting; the Bronx 


Executive Committee of the Mayor’s Committee on National ~ 


Defence; the Commission of U. S. Boy Scouts; and in 
other work. One director of a brewing company, who is 
a doctor, is an examining physician on a local board. 


Ten brewers’ daughters were serving as trained nurses, 
under the Red Cross; two brewers were members of State 
Federal Food Commissions ; 200 were members of Liberty 
Loan Committees; seven were members of Exemption 
Boards, to which they had donated office room and steno- 
graphic help; one was a member of the National Security 
Legion; four were on Public Safety Committees; six were 
serving on Registration Boards; two on Local Fuel Boards; 
five on Home Defence Leagues; four on Y. M. C. A. Com- 
mittees ; one who was beyond military age, was an honorary 
member of a State Governor’s Guard; 53 were giving 
gratuitous service to the Government in navy yards, and 
one was working in a clerical capacity for the Government, 
also without pay. 


The subscription of these brewers and their employés 
to the Liberty Loans total $32,000,000. 


OS 


Rep-BLoopepD Men Stay Away From Kawnsas. “Of 
course, the laws have failed to make the Kansan any differ- 
ent from his fellow human creatures elsewhere, and he is 
beginning to realize it. Fanaticism and bigotry; political 
hypocrisy and a cold-blooded moralism have made the State 
unfruitful of anything but dollars and self-righteous com- 
placency, social bathos and public priggishness. Such a 
state serves as an example to write glowing platitudes about, 
but it does not seem to have the drawing qualities that make 
strong, vigorous, self-respecting, red-blooded men who want 
to go there to live.”—-(“Times,”’ Chattanooga, Tenn.) 


ns 


The Third Liberty Loan. 


The third Liberty Loan will start the middle of February 
or first of March. The amount of money to be raised is 
much greater than was raised in both of the previous loans, 
and the call upon the country’s resources and upon every 
citizen will be greater than ever. 

Because of the increasing financial needs of the country 
and the tremendous tasks imposed upon the Liberty Loan 
Committee in the twelve federal reserve districts in raising 
this loan, it is necessary to call upon every one to help in 
the flotation of the bond issue. 

It is the duty of every man, woman and child in the 
United States to produce more and consume less, and then 
to pass over to Uncle Sam through the purchase of Liberty 
bonds the savings which he has effected in this two-fold 
manner. The next sale of Liberty bonds can be of no 
value to the Government unless those savings of goods and 
labor are now being made for which the money which the 
Government borrows can be exchanged. 

In a war which is taxing the capacity of every nation en- 
gaged thrift becomes the indispensible prerequisite of vic- 
tory. 

_ Our war bills, growing heavier as the climax of the 
world contest draws nearer, must be met. The United 
States must reach and surpass the mark set in France and 
Great Britain. In England, one bank alone, the London 
City and Midland, reports that its depositors applied for 
$451,198,000 of the last war loan, or considerably more 
than one-half of the amount standing to their credit. This 
may give an insight into the compelling pressure of patri- 
otism upon all classes of persons in England, for the Lon- 
don City and Midland reaches all social ranks. It must 
not be supposed that these English subscribers drew all 
their half-billion from the bank in order to pay for their 
bonds. Such a step would have resulted in grave trouble. 
This tremendous total could not have been lent to the 
Government without the most extraordinary thrift and 
self-denial. 

Soe eee 

“Pass-THE-PLATE-PARSONS AND BLATHERSKITE PEANUT 
Poxitic1ans. The people of to-day, and for all the to-mor- 
rows of time, are for the largest personal liberty consistent 
with public safety, and they mean to have it and hold it 
despite the antics of the pass-the-plate evangelists and com- 
mercialized religion or the attempt of the designing blather- 
skite politician to discount the intelligence of the people 
with false and intemperate statements and mendacious fig- 
ures.” —( William M. Bunn.) 


“POPULAR DISAPPROVAL OF DRUNKENNESS, plus a high 
license for saloons and other suitable regulatory legislation 
of a local nature, will do a good deal more than prohibition 
toward stamping out the evil of drink. The cure will never 
be complete, of course. Two thousand years of Christianity 
has never cured covetousness or made murder a crime of 
the past alone. The Seventh Commandment and sheaves 
of law aimed at preventing the sin it bans have never yet 
served as ‘leash for dame who loves to rove.’ Religion’s 
regulatory laws, plus those of society, strengthened by the 
fear of ostracism that is deadlier to many natures than the 
fear of eternal punishment in the world to come, have not 
combined to keep the feet of wayward girls in the paths of 
rectitude. Nothing deters the ill-governed youth whose 
taste inclines him to the gaming table—an institution that 
contrives to exist despite continuous prohibition. And so 
long as human frailty remains a human failing there will be 
dissipation in all forms, among them drunkenness.”—(‘‘Na- 
tional Herald.’’) 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


The End Is Not Yet! 


By passing the Shepard resolution to submit the question 
of amending the constitution of the United States to the 
effect that beer, wine and spirits shall not be manufactured, 
sold or imported in this great country, to the various State 
legislatures, the House of Representatives has demonstrated 
that more than two-thirds of its members do not consider 
that, to secure the welfare of this nation, is their duty. 
These 282 men have considered only their personal wel- 
fare. They are professional politicians and, in any vote 
to be taken by them, they only think of how their constitu- 
ents will judge their action. They are afraid of opponents 
at home who might not reelect them “next time.” They 
fear the parson-led crowd in their district. It is human 
nature to be selfish. 

However, they have made an egregious mistake. Repre- 
senting a minority as they do, they will discover that the 
majority of the American people, who, like their ancestors 
of thousands of years back, are accustomed to enjoy life by 
consuming alcoholic beverages, will not tamely permit any- 
body to deprive them of what they desire to drink. There 
are but few houses in this or any other country in which 
the families living therein, Prohibitionists included, do not 
keep alcoholic beverages of some kind for an occasional or 
every-day use, the quantity or quality being merely limited 
by the respective means of the inhabitants. And they will 
resist the forcible taking away from them what to possess 
they consider their right as freemen. 

As matters stand to-day, the action of Congress will have 
to be affirmed by a vote of the Legislatures of thirty-six 
States. It is, therefore, a question whether as many legis- 
latures are available for the outrage proposed to be com- 
mitted upon the majority of this nation. We firmly believe 
that they are not available. 

For the American brewing industry it is now a life-and- 
death struggle. It must use all of its material and intellec- 
tual means to win this fight. If it fails to do so, its fate 
will be sealed. It will cease to be an industry. Its mag- 
nificent plants, its organization will be replaced by the 
kitchen kettle in the houses of the people and by the “moon- 
shine” distillery in the dark. These cannot be suppressed. 
It would require millions of spies and armed officials to even 
attempt such intolerable oppression. The people would 
rebel. 

And this is why we say that even if thirty-six State Leg- 
islatures, representing a small minority of the people, should 
vote for Nation-wide Prohibition, that would not mean the 
end of the fight. ie* 

The governments of all other civilized nations recognize 
the necessity of the alcoholic beverage industries—except- 
ing the unspeakable government of Turkey. And even the 
Turks cannot be kept from drinking intoxicants, or using 
toxic drugs. 

Is the government of the United States to be as stupid— 
for all time to come—as that of Turkey? 

It is for the masses of the American people to answer 
this question by a thundering No! 


Their Fatal Mistake. 


Every organism is struggling to improve its condition. 
Organisms, ever since inorganic matter was transformed 
into organic substance endowed with will-power, have im- 
proved themselves with the so far “final” result that intel- 
ligent and civilized mankind was evolved. And the end is 
not yet. There will be a time, before our earth turns into 
ice, or falls into the sun—whatever its ultimate fate may 
be—when it will be peopled with individuals whose power 
of intellect and will shall be immeasurably greater than ours 
is to-day. But until then a great many species, now still 
lively and noccuous, will disappear, as they have disap- 
peared for millions and millions of years, not even their 
bones being preserved to tell their tale. They disappear 
because stronger and more intellectual ones supersede them. 


Among those of our present species whose disappearance 
is foredoomed, because it is inevitable, are the mental pyg- 
mies who, in their ignorance and intellectual weakness, be- 
lieve they can iniprove their economic, social and political 
condition by depriving millions of their fellow beings of 
their accustomed joys of life. It cannot be done. History 
proves it. Compulsion and violence have always resulted 
in the destruction of those applying it to large masses of 
human beings. Oppression and despotism carry in them- 
selves the destructive germ that develops into power more 
formidable than that of the oppressor and despot. 


The political Prohibition movement, originating during 
the Nineteenth Century and still continuing in the Twen- 
tieth, has been caused by the fact that in the northern half 
of the American continent the cast of ignorami, dubbing 
themselves “theologians,” has been cut from the powers of 
State by the means of which its component parts had been 
rulers for many centuries. Their forerunners were all- 
powerful and prosperous for thousands of years. They 
were very clever in inventing and exploiting a scheme the 
principal instrument and weapon of which was the instilling 
of fear into the minds of those among whom they lived. 
By telling them that they could influence the mysterious 
powers of nature they succeeded in inducing their ignorant, 
and therefore credulous, listeners to support them in idle- 
ness and affluence. Through the course of centuries the 
theological fakirs evolved their system so skillfully that they 
held sway over kings, emperors and other rulers and their 
armed retainers. From the builders of the temples of the 
Chaldeans and the pytamids of the Egyptians to the tem- 
poral power of the theological rulers in Rome, who ap- 
pointed and deposed crowned men at the heads of uncon- 
querable armies of millions of soldiers, their successors 
have degenerated into poorly paid gibberers who are envious 
of even the pittance earned by mechanics and day laborers. 


While in European countries the political machinery of 
nations still officially supports the would-be imitators of 
their powerful theological predecessors, their colleagues in 
the United States are left to their own resources, struggling 
along as best they may. The more the masses learn in the 
American public schools, the more rapidly shrinks the power 
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of these degenerated theologians to gather cents and dollars 
from “the faithful,” the believers. 

In this desperate situation the American theologians have 
hit upon the foolish idea that, if they should be able to de- 
prive the masses in this country of everything with which 
they might enjoy themselves when not at work, the pros- 
perous times of bygone ages would return for them; the 
masses would again become intellectual cattle and slaves. 

That they are making a fatal mistake is obvious. The 
masses are no longer willing to sacrifice everything they 
produce for the enjoyment of others. They want to enjoy 
life more fully than ever their ancestors did. The world 
war is making this fact clear to everyone who can think 
logically. Labor is rapidly coming into its own. Europe 
is a boiling cauldron. Soldiers are co-operating with work- 
men’s and peasants’ organizations almost everywhere, and 
the result will be that their wishes and demands will be car- 
ried out as soon as the war has come to an end—in some 
countries probably even before that. The American na- 
tions will follow suit. Labor will be supreme in the West- 
ern Hemisphere long before the Twentieth Century has 
passed one-half of its duration. And when the masses shall 
have achieved complete economic and political emancipa- 
tion they will undo all their present oppressors have done 
to uphold their antiquated system, including the obsolete 
theological machinery. There will be free access to all the 
joys of life that labor can create and there will be no one 
to prohibit, much less be powerful enough to prevent the 
masses from eating and drinking what they like. Prohibi- 
tion cannot succeed—neither in America nor anywhere 
else—Labor Omnia Vincit! 


President Wilson’s order reducing the alcohol content of 
beer to be brewed in this country from to-day to 234 per 
cent. has been anticipated by the American brewing indus- 
try. There is not a brewery in the United States whose 
equipment and technical staff have not been prepared long 
ago to produce beers of any reduced alcohol content that 
the Government may propose. 


Never before have the American people been so generally 
imbued with the spirit of unity and determination to make 
the whole world a federation of free, prosperous and happy 
nations than in the great cooperative effort of terminating 
the present war victoriously for the United States. The 
only ones who are disturbing us in this effort are the 
Kaiser’s spies, incendiaries, and murderers, and our own 
conspirators for despotism and barbarism, the Kaiser’s 
allies—the American Prohibitionists. 


Secretary of Agriculture David F. Houston says in his 
annual report, published December 8th, that ‘“‘the farmers 
of the Nation, patriotically responding to the appeals of 
agricultural and other agencies, have produced more than 
5% billion bushels of cereal food crops—exceeding by 
1,000,000,000 bushels the five-year average for cereals— 
record crops of Irish potatoes and sweet potatoes, large 
crops of beans and sugar beets, and an unusually large crop 
of perishables. Authentic figures for meat, poultry, dairy 
products, and vegetable oils are not available for 1917, but 
rough estimates indicate that the quantity for the year is 
slightly greater than for either 1916 or 1915 and exceeds 
the five-year average by two or three billion pounds.” Now 
then, where is the alleged “necessity” of reducing the allot- 
ment of barley for the production of beer, the beverage 
which President Wilson and the heads of all other nations 
doing “their bit” in the world war consider to be an urgent 
necessary for keeping their armies and navies in fighting 
trim so as to come out victoriously at the end? 


If! 

The United States Supreme Court has decided in uphold- 
ing the Idaho Prohibition law that a citizen has no consti- 
tutional right to possess liquor for his personal use if a 
State wishes to forbid it. Nor does the Federal constitution 
contain any clause preventing any State from passing laws 
or making a constitution forbidding such possession. 

We knew all this long ago, and we have been waiting all 
these years for the Prohibitionists to enforce fool laws for- 
bidding the personal possession of liquor. But they will not 
do it. They know well enough that such enforcement, if 
even attempted, would smash their ridiculous political ma- 
chinery into smithereens. Their whole scheme is hypo- 
critical. They do not want “bone-dry” Prohibition enforced. 
They are as afraid of the social revolution as their alleged 
“devil” is proverbially afraid of holy water. 


Prohibition by Revolution—Headline in N. Y. “World.” 
That’s what the parson-led outfit propose. But the peo- 
ple will turn the thing around P. D. Q. and then you'll have 
to put it thus: “Revolution caused by Prohibition.” 


Virgil Hinshaw, an obscure shyster who is also chairman 
of the executive committee of the Prohibition party, with an 
office in Chicago, recently made a treasonable speech in 
which he called President Wilson the “Chief Brewer of 
America,” thus trying to arouse hatred and contempt of the 
Nation’s head among the fools and the ignorant who may 
be induced to join Hinshaw’s ignominious organization. 
The President has made himself a dangerous opponent of 
the destructive scheme of the Prohibitionists by declaring 
that beer is a temperance beverage, the production of which 
must not be made impossible, as otherwise the nation might 
not win the war against Prussia’s attempt to establish a 
world-wide German Empire of autocracy and oppression. 


The horrors of drug intoxication were vividly described 
last month during an investigation made by a legislative 
committee which met at the New York City Hall. It was 
said that there are about 500,000 drug addicts in the State 
of New York. If that is so, there must be millions of them 
in the so-called “dry” States where it is a little more diffi- 
cult to procure alcohol than it is in New York. What would 
these horrors be if it were really possible to make the coun- 
try “bone-dry!” But the picayune parsons and peanut poli- 
ticians who are trying to make it so, don’t care if they 
create untold horrors and indescribable misery—if they 
only can line their empty pockets or boost themselves into 
public office by the lie that “alcohol is a poison!” 


The Readjustment of Industry on Account of the War, 
as arranged by English manufacturers, has been explained 
in a number of conferences between American manufac- 
turers and a Commission sent to this country by the British 
Ministry of Munitions. No publicity as to what took place 
at these conferences, which were held at the headquarters 
of The Merchants’ Association in New York, was permitted 
until after the British Commission had concluded its work. 
The discus$ions at the conferences are of great interest and 
importance to all American manufacturers, whether they 
are engaged in the production of war material or not. The 
pamphlets are sent to anyone applying for them by The 
Merchants’ Association in order that manufacturers may 
become familiar with their contents. Address The Mer- 
chants’ Association of New York, Robert H. Fuller, Man- 
ager, Publicity Bureau, Woolworth Building, New York. 
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Follow Them Up! 


The notorious Richmond Pearson Hobson, ex-captain of 
the U. S. Navy and ex-Congressman from Alabama, is 
again sneaking through the country, repeating at church 
and backwoods Rube gatherings his hoary and long-ex- 
ploded lie that “alcohol slays 700,000 Americans every 
year,” and the so-called “Rev.” E. J. Richardson, lecturer 
of the Anti-Saloon League, is telling poorly informed, un- 
educated and therefore credulous people, that “money made 
by breweries owned by German sympathizers in the United 
States and coined from the debauchery of American citizens 
has probably been sent to Germany to aid that nation in 
financing the war and in putting bullets into the bodies of 
our soldiers.” This saintly liar is too cowardly to leave 
out from his ridiculous allegation the little word “prob- 
ably,” fearing that the organized brewers of this country 
would have him arrested and convicted for criminal libel if 
his lie was altogether direct and unconditional. 

At any rate these two, and all other Prohibition liars, 
should be followed wherever they go by liberal-minded 
speakers, sent for that purpose by the trade, so that their 
lies may be exposed in due time and at the proper place. 
And there are others. Let them all be followed up and let 
their cowardly lies be laid bare before the whole nation! 


The Rotary Club, a social and fraternal organization of 
American business men, is making an attempt to assist the 
Prohibitionists. This is the best way toward destroying an 
organization which has hitherto shown its capability of be- 
ing useful and progressive. The levelheaded members of 
the Club should put their foot down upon the would-be de- 
structionists. 


Labor Loyal in War.—Headline. 

True enough. But just deprive millions of hard-laboring 
men of their daily beer, and then you'll find out that you 
started something! A man will be loyal and patriotic as 
long as his liberty and his habits of enjoying life are not 
taken away from him, by law, backed up by the police- 
man’s club and the sheriff’s prison cell. Assail these human 
rights and men so assailed will be loyal to themselves—first 
of all: They become revolutionists, as the Declaration of 
Independence says that it is their duty to resist wrong and 
oppression. 

Wages have been raised allround in American breweries 
from 10 to 30 per cent., and in some places more than that. 
Nor have we heard of any complaints by brewers that their 
plants were short of coal, while in many other industries 
furnaces, boilers and machinery had to be stopped for want 
of coal. Brewers, gentlemen, are farsighted business men. 
That’s why they know how to solve the labor problem and 
other problems, too. They bought coal enough to last them 
through the present crisis long before other people had any 
idea that a crisis was threatening them. 


Let me say that if I come across any instance of any one 


giving a soldier or seaman liquor, or if any one reliably in- 


forms me of any such action on the part of anybody here in 
Flushing, however, high in the social scale he or she may be 
or to whatever church he or she may belong, my own or any 
other, I shall make every effort in my power to secure the 
arrest and conviction of the guilty party.—“Rev.’ George D. 
Egbert, pastor First Congregational Church, Flushing, L. I. 
The “Rev.” George D. Egbert is an ass. He does not 
know that the law does not prohibit anything for doing 
which he is threatening his neighbors with his imagined 
“power” to “secure the arrest and conviction of the guilty 


party.” 


The Difference Between a Moral and an Fconomic Idea. 


The alcoholic contents of beer have been reduced in the 
interest of conservation. Incidentally, it puts money in the 
pockets of brewers, for a time at least, but it will also result 
in the saving of some grain. Meantime soft drinks, which 
cannot be made palatable without the use of sugar, and lots 
of it, are sold as heretofore, neither the quantity nor the 
character being restricted. And the sugar shortage is quite 
as acute as the grain shortage. It requires more sugar to 
concoct an ice-cream soda than the average French family 
of five is permitted to use in a day. If all of the com- 
modity so used were diverted to practical purposes and 
exported it would go far toward relieving distress in the 
sister Republic. 

We do not advocate this regulation of the soft drink in- 
dustry. As a matter of fact, we believe in as little inter- 
ference with the industries of the country as possible, but, 
to be consistent, the Administration should consider the 
matter. Otherwise people are apt to surmise that the lager 
beer order was in the interest of prohibition as a moral 
issue, and not in the interest of conservation as an economic 
idea.— (“Morning Telegraph.” ) 


Soldiers Vote Against Prohibition. 


The soldiers in the Training Camps of the U. S. National 
Army voted against Prohibition at a rate of three to one. 
Why shouldn’t they? These men are young and full of 
life’s vigor and activity. But very few of them were brought 
up by fathers and mothers who have been misled into think- 
ing that alcohol is an enemy to living organisms. Soldiers 
will drink wine, beer and spirits wherever they can obtain 
them, and those of them who never drank are learning it 
now—“over there.” They are fighting for Democracy, for 
Liberty, and these mean to them and to all of us not dom- 
inated by false and untruthful teachers that the real joys of 
life can only be had where Democracy and Liberty are the 
foundations of popular government. Prohibition is opposed 
to them. The Prohibitionist wants to make subservient 
tools and slaves of hitherto free men. 

Wait till our boys come back from the war and see them 
knocking Prohibition “into a cocked hat!” 


“No drink” rule put ships in peril—Headline. 
The U. S. Navy is distinguished from all other Navys 
by being “bone-dry,” made so by Prohibition fanatics. Let 


us hope that they may escape from the perils in which fools 
have placed it! 


When Judge McReynolds, of the U. S. Supreme Court, 
handed down the nice decision in the Idaho case, to the 
effect that States may prohibit the personal possession of 
“liquors,” he insinuated that a man who prefers to live in 
a State like Idaho is probably a fool. Those of our readers 
who think that Judge McReynolds is wrong in his estimate 
of the people living in Idaho, are respectfully requested to 
give us their names and addresses, so that we may add 
them to our little collection of wonderful curiosities. 


“Do WE Not Know From Past Experience that where 
prohibition is enforced the people will make their own 
spirits? Prohibition could never be enforced, for it would 
be impossible for any government to police all homes. The 
making of spirits is a simple matter, requiring no more in- 
telligence than bread making. And this sort of home-made 
liquor is about the most injurious of any.”—(‘“Medical 
Times.’’) 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


(Reported by Special Correspondents.) 


Washington, D. C. On December 17th, by a vote of 282 
to 128, the House passed the resolution for the submission 
to the states of a nation-wide prohibition constitutional 
amendment. The text of the resolution is as follows: 


Resolved, by the Senate and the House of Representatives 
that the following amendment to the Constitution be, and here- 
by is, proposed to the states, to become valid as a part of the 
Constitution when ratified by the legislatures of the several 
states as provided by the Constitution: 

Article—Section 1. After one year from the ratification of 
this article the manufacture, sale, or transportation of intoxi- 
cating liquors within, the importation thereof into, or the ex- 
portation thereof from, the United States and all territory sub- 
ject to the jurisdiction thereof for beverage purpose is hereby 
prohibited. 

Section 2. The Congress and the several states shall have 


concurrent power to enforce this article by appropriate legisla-’ 


tron. 

Section 3. This arti¢le shall be inoperative unless it shall 
have been ratified as an armendment to the Constitution by the 
legislatures of the several states, as provided in the Constitution, 
within seven years from the date of the submission thereof to 
the states by the Congress. 


All efforts to amend the resolution were voted down. 
The only vote taken was a rising one on an amendment by 
Representative Lea, of California, to exempt beer and light 
wines. This was rejected by a vote of 232 to 107. 


On Tuesday, December 18th, by a rising vote of 47 to 8, 
the Senate agreed to the House amendment to the resolu- 
tion making the period in which it must be ratified by the 
states seven instead of six years. This puts the resolution 
through the final stages, and it having received a two-thirds 
vote in each house, does not require the approval of the 
President. 

Official notice to the proper authorities of each state were 
sent out immediately. There was but little discussion in 
the Senate, and that almost entirely upon the unconstitu- 
tionality of attempting to fix any time limit within which 
ratification must take place. 


The vote was non-partisan, 141 democrats, 137 repub- 
licans and four independents making up the 282 votes cast 
for the resolution. The negative vote was 128. An amend- 
ment exempting light wines and beers from prohibition was 
defeated, 232 to 107. 

Democrats voting for the amendment: 


Adamson, Alexander, Almon, Ashbrook, Aswell, Ayres Bank- 
head, Barkley, Barnhart, Beakes, Bell, Beshlin, Black, Booher, Bor- 
land, Brand of Georgia, Brodbeck, Brumbaugh, Burnett, Byrnes, 
South Carolina; Byrns, Tennessee; Candler, Mississippi; Caraway, 
Carlin, Carter, Oklahoma; Clark, Florida; Claypool, Collier, Con- 
nally, Texas; Connelly, Kansas; Cox, Crisp, Decker, Denton, Dick- 
inson, Dill, Dixon, Doolittle, Doughton, Drane, Evans, Ferris, 
Fields, Fisher, Flood, Foster, Gandy, Garrett, Tennessee; Garrett, 
Texas; Glass, Godwin, Gregg, Hamlin, Harrison, Mississippi; Har- 
rison, Virginia; Hastings, Hayden, Helm, Helvering, Hensley, Hil- 
liard, Holland, Hood, Houston, Howard, Hull, Tennessee; Hum- 
phreys, Jacoway, Johnson, Kentucky; Jones, Texas; Jones, Vir- 
ginia; Keating, Kehoe, Kelly, Pennsylvania; Kettner, Kincheloe, 
Kitchin, Larsen, Lee, Georgia; Lever, Littlepage, Lobeck, Lunn, 
McClintic, McKeown, Mays, Montague, Moon, Nicholls, South Car- 
olina; Oldfield, Oliver, Alabama; Olney, Overstreet, Padgett, Park, 
Polk, Delaware; Price, Quin, Ragsdale, Rainey, Raker, Rayburn, 
Robinson, Romjue, Rubey, Rucker, Russell, Sanders, Louisiana; 


Sanders, Virginia; Sears, Shackleford, Shallenberger, Stedman, 
Stephens, Snook, Steagall, Stedman, Stephens, Mississippi; Sterling, 
Pennsylvania; Stevenson, Sumners, Taylor, Arkansas; Thomas, 
Thompson, Tillman, Venable, Vinson, Walker, Walton, Watkins, 
Watson, Virginia; Weaver, Webb, Welling, Whaley, White, Ohio; 
Wilson, Louisiana; Wingo, Arkansas; Wise and Young, Texas. 
Total, democrats, 141. 


Republicans for the amendment: 


Anderson, Anthony, Austin, Bland, Indiana; Bowers, Browne, 
Browning, Burroughs, Butler, Campbell, Kansas; Cannon, Carter, 
Massachusetts; Cooper, Ohio; Cooper, West Virginia; Cooper, 
Wisconsin; Copley, Costello, Cramton, Currie, Michigan; Dale, 
Vermont; Dallinger, Darrow, Dempsey, Denison, Dillin, Dowell, 
Dunn, Elliott, Ellsworth, Elston, Emerson, Esch, Fairfield, Farr, 
Fess, Focht, Pennsylvania; Fordney, Foss, Frear, French, Fuller, 
Illinois; Good, Goodall, Gould, Graham, Illinois; Green, Iowa; 
Griest, Hadley, Hamilton, Michigan; Hamilton, New York; Hau- 
gon, Hawley, Hersey, Hicks, Hollingsworth, Hutchinson, Ireland, 
James, Johnson, South Dakota; Johnson, Washington; Kearns, 
Kelley, Michigan; Kennedy, Iowa; Kiess, Pennsylvania; King, 
Kinkaid, Knutson, Kraus, Indiana; Kreider, La Follette, Langley, 
Lenroot, Little, Lundsen, Minnesota; McCormick, McCulloch, Mc- 
Fadden, Mcenzie, McKinley, McLaughlin, Michigan; Mapes, Miller, 
Minnesota; Mondell, Moores, Indiana; Morgan, Mott, Nelson, Nor- 
ton, Osborne, Paige, Parker, New York; Peters, Platt, Powers, 
Pratt, Parnell, Ramseyer, Miss Rankin, Reavis, Reed, Robbins, Rose, 
Rowland, Sanders, Indiana; Sanders, New York; Scott, Iowa; 
Scott, Michigan; Sells, Sinnott, Slemp, Sloan, Smith, Idaho; Smith, 
Michigan; Snell, Steenerson, Sterling, Illinois; Stiness, Strong, 
Sweet, Switzer, Temple, Timberlake, Towner, Treadway, Vestal, 
Volstead, Wason, Wheeler, White, Maine; Williams, Wilson, [lli- 
nois; Wood, Indiana; Woods, Iowa; Woodyard, Young, North 
Dakota; Zihlman. Total republicans, 137. 


Independents for the amendment: 


Baer, non-partisan; Fuller, Massachusetts, independent; Randall, 
prohibitionist; Schall, progressive. Total independents, 4. 


Total vote for amendment, 282. 
Democrats against the amendment: 


Blackmon, Bruckner, Buchanan, Caldwell, Campbell of Pennsyl- 
vania; Cantrill, Carer, Church, Coady, Crosser, Dale, New York; 
Dent, Dewalt, Dies, Dominick, Dooling, Doremus, Dupre, Eagan, 
Estopinal, Fitzgerald, Flynn, Gallagher, Gard, Garner, Texas; Gor- 
don, Gray, Alabama; Griffin, Hamill, Hardy, Heflin, Huddleston, 
Hulbert, Igoe, Key, Ohio; Lazaro, Lea, California; Lesher, Linthi- 
cum, Lonergan, McAndrews, McLemore, Maher, Mansfield, Oliver, 
New York; O’Shaunessy, Overmyer, Phelan, Pou, Riordan, Rouse, 
Kentucky; Sabbath, Sherley, Sherwood, Slayden, Small, Charles 
B. Smith, Thomas F. Smith, Steele, Sullivan, Talbott, Van Dyke, 
Welty, Wilson, Texas. Total, democrats, 64. 


Republicans against the amendment: 


Bacharach, Britten, Cary, Chandler, New York; Clark, Pennsyl- 
vania; Classon, Crago, Davidson, Davis, Drukker, Dyer, Edmonds, 
Benjamin L. Fairchild, Francis, Freeman, Garland, Gillett, Glynn, 
Graham, Pennsylvania; Gray, New Jersey; Greene, Massachusetts ; 
Greene, Vermont; Haskell, Heaton, Hull, Iowa; Juul, Kahn, Ken- 
nedy, Rhode Island; Lehlbach, Longworth, Lufkin, McArthur, Mc- 
Laughlin, Pennsylvania; Madden, Magee, Meeker, Merrett, Moore, 
Pennsylvania; Morin, Mudd, Nichols, Michigan; Nolan, Parker, 
New Jersey; Porter, Ramsey, Roberts, Rodenberg, Sanford, Scott, 
Pennsylvania; Siegel, Snyder, Stafford, Swift, Templeton, Tilson, 
Vare, Voigt, Wisconsin; Waldow, Walsh, Ward, Watson, Penn- 
sylvania; Winslow, Massachusetts. Total, republican, 62. 

Independents against the amendment: 

London, socialist; Martin, progressive. Total independents, 2, 
Total vote against amendment, 128, 


Pairs of absentees: 
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Stephens, Nebraska, and Neely, West Virginia, for amendment, 
with Gallivan, Massachusetts, against it. Goodwin, Arkansas, and 
Miller, Washington, for amendment, with Tague, Massachusetts, 
against it; Taylor, Colorado, and George W. Fairchild, for amend- 
ment, with Curry, California, against it. 

Total membership of House; with one seat vacant, 434. 

The seven-year clause in the resolution is considered by 
eminent jurists to be unconstitutional and will cause a pro- 
tracted fight in the courts, also the clause relating to en- 
forcement. 

Thousands of letters and telegrams from constituents 
protesting against the amendment were pouring in upon 
Representatives and Senators just before and during the 
time when the vote was being taken. Among the senders 
of these protests we note, aside from brewers’ and brew- 
masters’ organizations and individual brewers and brew- 
masters, their friends and business associates, men engaged 
in the retail and wholesale trade, etc.: The Manufacturers 


and Dealers League of the City and State of New York; 


Allied Manufacturers and Dealers Association of Pennsyl- 
vania; Manufacturers’ and Dealers’ Association of Amer- 
ica (headquarters in Chicago) ; the Silver Crown Disk Co., 
Inc., 1463 Broadway, New York, and innumerable others. 

December 8th President Wilson issued a proclamation 
reducing the alcoholic content of beer brewed after Jan- 
uary 1, 1918, to 234 per cent. by weight, and prohibiting the 
use in the manufacture of malt liquors of more than 70 
per cent. of the average amount of foods, fruits, food ma- 
terials, and feeds used during the one-year period ending 
on that date. In his proclamation the President says: 


“IT do hereby find and determine that the national security and 
defense will be subserved by the limitation of the amount of foods, 
fruits, food materials, and feeds used in the production of malt 
liquor, and by reduction of the alcoholic content of malt liquor pro- 
duced in the United States. And by this proclamation I prescribe 
and give public notice that on and after January 1, 1918, the total 
amount of foods, fruits, food materials, and feeds used by any 
person in the production of malt liquor shall not exceed 70 per cent. 
of the average consumption of any such foods, fruits, food mate- 
rias!, or feeds in the production of such malt liquor by such person 
during the period from January 1, 1917, to January 1, 1918, the unit 
of time to be fixed by regulation; and that on and after January 1, 
1918, no malt liquor except ale and porter shall be produced in the 
United States containing more than 234 per cent. of alcohol by 
weight. No person shall, after January 1, 1918, use any foods, 
fruits,food materials or feeds in the production of malt liquor unless 
he secures a license so to do, to be issued by the Commissioner of 
Internal Revenue, and complies with rules and regulations to be 
hereafter promulgated governing the production of such liquor and 
the alcoholic content thereof; and no person shall import any such 
liquor except under license to be issued by the Division of Customs, 
Treasury Department, and in compliance with any rules and regula- 
tions governing the importation of such liquors which may be pro- 
mulgated.” 


The following regulation governing the use of food ma- 
terials in the production of distilled spirits has been pro- 
mulgated by the Secretary of the Treasury under the 
authority of the food control act of August 10, 1917, and 
an executive order made by the President on September 


24 Ai 


“On or after January 1, 1918, no grain other than corn of a 
quality inferior to the quality of Federal grade No. 6 shall be used 
in the production of distilled spirits for any purpose whatsoever: 
Provided, however, That malted barley or rye that is required for 
conversion of the starch may be used. Any violation of this regula- 
tion will subject the offender to the penalty provided by the statute, 
to wit, a fine not exceeding $5,000 or imprisonment for not more 
than two years, or both. 


The postoffice department thas ruled that advertisement®* 


of brewers opposing prohibition are entirely mailable. 
This ruling is covered in paragraph 11 of the official 
bulletin issued on September 18 as follows: 


“Advertisements, circulars, and other matter which are in the 
nature of a propaganda merely, which purport to set forth the 


advantages of liquor generally, or the advantages of licensing rather 
than the prohibition of the sale thereof, or which are arguments 
pro or con on the prohibition question, but which do not mention 
any particular brand of intoxicating liquor or state the location of 
any place where intoxicating liquor of any kind may be procured, 
are not regarded as advertisements of intoxicating liquors within 
the meaning of this law.” 

Representative Randall has prepared a resolution by 
which he wants to prevent American soldiers abroad 
from drinking beer and wine. 


Sacramento, Cal. The California Legislature will vote 
this year on a bill to close saloons andsprohibit the manu- 
facture of whiskey, permitting beer and wine. It is ex- 
pected that the Federal Prohibition Amendment will be de- 
feated. 


Dover, Del. The Delaware Legislature is not to meet 
until January, 1919, but the Prohibitionists may force a 
special session in which, it is predicted, nation-wide Pro- 
bition may be ratified. 

Tallahassee, Fla. Governor Catts of Florida says 
that the Legislature of this state, which meets in April, 
1919, will vote for nation-wide Prohibition. 

Springfield, Ill. The Illinois Legislature cannot indorse 
nation-wide Prohibition this year, as its lower house has 
a large majority to vote against it. 

Annapolis, Md. According to the opinion of Governor 
Harrington, the Maryland Legislature will vote for the 
Federal Prohibition Amendment at this year’s session. 

Boston, Mass. In view of the fact that the liberal ele- 
ment in Massachusetts has been gaining last year, it is 
not supposed that the Legislature will ratify Prohibition as 
proposed by Congress. 

A bill providing for the ratification by the Massachusetts 
Legislature of the prohibition amendment was filed with 
the clerk of the House of Representatives December 22nd 
by Horace D. King, of Lynn, representing the Tolman 
temperance fund committee. 

St. Paul, Minn. Minnesota is to have a referendum on 
“bone-dry” State Prohibition next November. 

Trenton, N. J. The overwhelming majority of New 
Jersey’s Representatives in Congress having voted against 
Prohibition, it is not likely that the Legislature of this State 
will change from Local Option to revolutionary Prohibi- 
tion. 

Albany, N. Y. Governor Whitman being foolish enough 
to believe that the people of the United States will elect 
him president in 1920, he is naturally catering to all whose 
votes he expects and he will, therefore, probably ask the 
New York Legislature to pass a Prohibition bill. Whether 
his wishes will be complied with is exceedingly doubtful. 
So far he has denied that he will ask for such a bill. 

Senator Calder has demanded that, before the Legisla- 
ture decides, the Prohibition question be submitted to a 
referendum of the people. 

Columbus, Ohio. The Legislature of Ohio for 1918 
was not elected on the Prohibition issue and, therefore, 
Governor Cox is opposed to its voting upon the Federal 
Amendment before 1919. 

Harrisburg, Pa. Governor Brumbaugh will not convene 
the Pennsylvania Legislature in special session this year; 
consequently, nation-wide Prohibition cannot come up be- 
fore, LOL, 

Providence, R. I. If the Prohibition question is raised 
in the Rhode Island Legislature this year it will be de- 
feated, as the party leaders believe. 

Austin, Tex. Governor Hobb will call a special session of 
the Texas Legislature this year, expecting that it will ratify 
nation-wide Prohibition. 
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Madison, Wis. There will be a bitter fight over Prohibi- 
tion in Wisconsin this year, and ft all depends upon the 
Legislature about to be elected, whether nation-wide Pro- 
hibition be carried or rejected. 

Cheyenne, Wyo. The members of both parties in the 
Wyoming Legislature having been pledged for Prohibition, 
it is expected that they will vote for the Federal Amend- 
ment. 


Interpretation by the Judiciary— Municipal Action—Local Option, Elections, etc. 


Action by Civic Bodies and Others For or Against Prohibition. 

Alabama. The Attorney General of Alabama has ob- 
tained an injunction against Montgomery and Birmingham 
newspapers to restrain them from publishing advertise- 
ments sent them by the United States Brewers’ Associa- 
tion. 

Arizona. From Hissdale, Ariz., Guy Schultz, of Mullen 
& Schultz, writes: “In Arizona, where I am a large land 
holder, and owner and possessor of the largest individual 
stock outfit in the State, employing many men and paying 
the State over $4,000 annually in taxes, Prohibition is a 
joke, and utterly impossible of enforcement. I have seen 
more drunkenness since Arizona went dry than ever before 
when the State was wet and wide-open. Workmen are 
not as well off as before, for they now pay $8 and $10 a 
quart for vile whiskey where they used to get good liquor 
for $1.50 per quart. I believe in license and regulation. 
That is the only solution to the liquor problem. Prohibition 
and temperance are direct opposites. If one is right the 
other is wrong and vice versa. A real American resents the 
efforts of others to control his personal habits.” 

California. Right after Los Angeles had voted out its 
saloons, San Diego voted to retain them in that city. 

Beer and wine was recently discovered in the basement 
of the Seventh Day Adventist Church at Santa Ana, but 
those who had secreted the “liquor” there could not be 
found. 

District of Columbia. Since Washington has been made 
“dry” the number of railway passengers taking short trips 
from there into “wet” Maryland is growing amazingly, 
particularly on Saturdays and Sundays when thousands of 
tickets are being sold to the thirsty ones. 

Judge Overton recently sent to jail for six hours a num- 
ber of grand jurors who were intoxicated while on duty 
in Court. 

Georgia. In Savannah, a man and his wife were re- 
cently arrested for obtaining whiskey for their sick child, 
their family physician having given the prescription. 

Judge Ellis, of the Atlanta Superior Court, speaking of 
granting divorce decrees, recently said: ‘There are as 
many cases brought on the ground of habitual intoxication 
now as before the ‘bone dry’ law was inaugurated. The 
situation is awful. On the uncorroborated testimony of a 
single witness, the jury must find a divorce under the pres- 
ent law providing there is nothing introduced to combat 
itv 

Idaho. The Idaho Prohibition law, forbidding the per- 
sonal possession of liquor, has been upheld by the United 
States Supreme Court, and Justice McReynolds, who wrote 
the court’s opinion, held that a state “has power absolutely 
to prohibit manufacture, gift, purchase, sale or transporta- 
tion of intoxicating liquors within its borders without 
violating the constitution. We further think,” he added, 
“it clearly follows from our numerous decisions upholding 
prohibition legislation, that the right to hold intoxicating 
liquors for personal use is not one of those fundamental 
privileges of a citizen of the United States which no state 
may abridge.” 


Indiana. The F. W. Cook Brewing Co., and the Evans- 
ville Brewing Co., Evansville, who are testing the Indiana 
“dry” law, claim in their depositions that they have more 
than $1,000,000 invested in property, which would be ren- 
dered worthless illegally, if the law were enforced. A 
perpetual injunction and restraining order against Lane B. 
Osborne, County Prosecutor; Sheriff William Habbe and 
Chief of Police Edgar Schmitt is asked in each suit. - 


Iowa. Anthony F. Heep, formerly secretary-treasurer 
of the Dubuque Brewing & Malting Co., Dubuque, is re- 
ported as having declared that: “Iowa is dry, and will 
remain dry if the people are depending upon former ~ 
brewers to swing it back into the wet column. The war is 
the big reason. It has caused the imposition of heavy 
liquor taxes and may cause the government to prohibit the 
manufacture of beer and wines in the interests of food con- 
servation. Brewery men would be foolish to start up 
again.” ; 

Kentucky. Mrs. Frances E. Beauchamp, of the Lexing- — 
ton W. C. T. U. when asked to sign the food saving pledge 
circulated by the government in Washington, is quoted as 
saying: “On the day that Wilson and Hoover call on the 
farmers to stop using for tobacco the lands on which wheat 
can be raised and forbid breweries and the manufacture of 
wine I will sign the card.” 


Maine. A Bangor newspaperman writes to the Boston 
“Globe”: “The steady flow of liquors into Maine by all 
manner of conveyances affords striking proof of the im- 
potence of laws which no one, or very few, will regard 
seriously or support earnestly.” 


Massachusetts. Big gains for license marked the munic- 
ipal elections in 18 Massachusetts cities December 4th, 
four cities, Taunton, Fall River, Fitchburg and Haverhill 
swinging from the “dry” to the “wet” column and Leo- 
minster being saved for no-license by only 12 votes. The 
cities voting in favor of license again were Chicopee, Glou- 
cester, Holyoke, Marlboro, New Bedford, Northampton, 
Pittsfield, Springfield and Taunton. Those remaining in 
the “dry” columns were Brockton, Cambridge, Leominster, 
Peabody, Quincy and Salem. This gave 12 license cities 
and six no-license cities as against the preponderance of 
no-license cities in 1916 of 10 to 8. 

Both wets and drys failed to gain any new territory in 
the elections held December 11th in 16 Massachusetts 
cities. The license forces maintained their ascendancy in 
four of the cities, and the no-license forces in 12. The 
cities which voted for license were: Chelsea, Lawrence, 
Lowell and Worcester. The cities which again voted 
against license, some of them with increased majorities, 
were: Attleboro, Beverly, Everett, Lynn, Malden, Med- 
ford, Melrose, Newburyport, Newton, Revere, Somerville 
and Woburn, the latter having been “dry” since 1907. 

December 18th, Boston voted for license, the vote being 
54,260 against 30,775. North Adams switched back from 
its “dry” vote of last year and went “wet” by 349 majority. 
Waltham and Methuen both voted “dry.” 

Minnesota. Attorney General Smith has instituted pro- 
ceedings against several Minnesota breweries and brew- 
eries located in other States for alleged violation of State 
laws. 

The Minneapolis brewers have agreed to refuse to sell 
any beer to any but respectable families and licensed deal- 
ers, eliminating all the clubs in Minneapolis, fraternal, so- 
cial and labor. 

Missouri. Attorney General McAllister of Missouri 
holds that the Governor of this State is without authority 
to issue a proclamation ordering the closing of saloons in 
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Missouri on public holidays, as there is no law giving the 
authority to the Governor to order the saloons closed. That 
power belongs to the legislature, the Attorney General 
says. : 

The Springfield Court of Appeals has upheld the right 
of railroads to deliver alcohol to licensed druggists in local 
option counties if the produce is intended for legitimate 
use. 

Nebraska. Petitions are being circulated by members 
of the Trade asking for a referendum next November to 
repeal the Nebraska Prohibition law. 

New Jersey. The Manufacturers’ and Merchants’ Asso- 
ciation of New Jersey is publishing literature saying that 
in this and as well as in many other States “Prohibition is 
going, not coming. Not in years have the license forces 
GAINED so many VICTORIES.” 

In Montclair the Commissioners have decided not to 

issue any licenses this year. 
_ New York. Governor Whitman has made New Rochelle 
“dry” by proclamation, at least during the war, his pretext 
being that the law against selling “liquor” to U. S. soldiers 
has been “flagrantly violated” by dealers in that city, an 
assertion which is denied by everybody who knows any- 
thing about the trade in New Rochelle. Only in a few 
instances have saloonmen been found to violate the law, 
as the New Rochelle grand jury has stated after a search- 
ing investigation. 

The Appellate Division of the Supreme Court in Brook- 
lyn has overruled Judge Cropsey’s decision by upholding 
the constitutionality of the Newton act, which confers upon 
the Governor, the Excise Department and the municipal 
authorities power to suspend the sale of liquor in areas 
adjacent to military camps, arsenals and munition and 
shipbuilding plants. 

The proprietors of hotels and restaurants in New York 
City have agreed not to serve alcoholic drinks to persons 
seated at table with U. S. soldiers or sailors. ‘The cabaret 
is to stay until ordered out,’ says James J. Cavanaugh, 
president of the Society of Restaurateurs. 

The Syracuse retailers have been arrested for selling 
temperance beer without having obtained a license. 

A worthy specimen of the parson-led Prohibition out- 
fit, the “Rev.” Arthur Worthington, as he was originally 
known, although he adopted some dozen other names, ac- 
cording to the nature of his multifarious swindles, died 
suddenly in jail at Newburgh, December 13th, when, con- 
fronted by the tenth woman whom he had juggled into 
“marrying” him polygamously. He was 72 years old and, 
aside from being a sanctimonious Prohibition swindler, he, 
in his forty-years’ career of crime, was convicted a large 
number of times of forgery, theft, robbery, bigamy, cheat- 
ing, and other similar ways of obtaining money under false 


pretenses. It is said that he “got away” with about $1,- 
000,000. 
North Carolina. The constitutionality of the North 


Carolina liquor law requiring railroads and express com- 
panies to keep for public inspection records showing liquor 
shipments received in this State has been upheld by the U. 
S. Supreme Court. 

North Dakota. The officers of the East Grand Forks 
Brewing Co., East Grand Forks, Minn., who were charged 
with having violated the North Dakota “bone-dry” law 
by an alleged “conspiracy,” have been acquitted by the jury 
before they were tried in Grand Forks. 

Ohio. The official election figures for Ohio are: Against 
Prohibition, 523,727—for, 522,590—majority against, 1137. 
The “Drys” spent $295,436, the Ohio Home Rule Associa- 
tion, $322,569.93. 


Pennsylvania. The C. Schmidt & Sons Brewing Co., 
Philadelphia, have filed a suit in the United States District 
Court against Ephraim Lederer, internal revenue collector, 
to recover $882.26. The amount represents taxes on beer 
during the years between 1909 and 1914, which the com- 
pany alleges were illegally collected, as the beer was given 
away at Christmas as presents to customers. 

Samuel Salle of Indiana, Pa., a representative of the In- 
dependent Brewing Co., Pittsburgh, has been sentenced to 
pay a fine of $1,000 and serve six months in the Allegheny 
County workhouse for alleged violation of the liquor laws 
at Heilwood and Iselin. 

Tennessee. Harry E. Litty, who recently was appointed 
Mayor of Memphis, following the ousting of T. C. Ash- 
craft, is fanatically enforcing the blue laws of Tennessee. 

Texas. Austin and Travis county will remain “wet” as 
a result of election, the “wets” winning by 78 votes. 

Supreme Court Justice William H. Ellis, of Austin, 
has ‘decided thatthe sale of “near beer” in “dry” Texas 
territory is illegal. 

Utah. As the result of a verdict by a jury in the munic- 
ipal court of Ogden, local officers contend that a possible 
loophole has been found in the new prohibition law. The 
jury held that a man who has liquor in his possession for 
his own use and which he purchased prior to August 1 can 
not be held guilty under the provisions of the state-wide 
prohibition law. 

West Virginia. In this alleged “dryest” of States the 
drought is being temporarily relieved by cripples fitted with 
wooden legs to hold a gallon each and weak-lunged citizens 
who habitually wear on their chests hot water bags filled 
with whiskey. 

Canada. Orders have been issued by Major General E. 
Wilson, general officer commanding in Montreal, debarring 
any Canadian officer or soldier in uniform from drinking 
intoxicating liquor in places of public refreshment in the 
United States. An order along this line was received from 
Ottawa to-day. 

As a war measure, the Dominion government has pro- 
hibited, until after the war, the importation of “liquors” 
containing more than 2% per cent. alcohol. “Liquors” pur- 
chased on prior to December 24th, 1917, for shipment 
into Canada will be admitted into the Dominion not later 
than January 31st, 1918. Later on the manufacture of 
“liquors” may also be prohibited. 

Mexico. President Carranza has issued a decree in- 
creasing the taxes and import duties on all wines and alco- 
holic liquors, to take effect Jan. 1. All alcoholic liquors 
produced in Mexico will be subject to a tax of 50 per cent. 
and wines will be taxed 25 per cent. Wines and alcoholic 
beverages of foreign make will have to pay a stamp tax of 
70 per cent. above the import duties. Foreign-made beer 
will be taxed 30 per cent. above the import duty. 

Australia. The Premier Minister of South Australia, 
A. H. Peake, has refused to grant a referendum on Prohi- 
bition, saying that such action would not be wise from a 
commercial and industrial point of view, particularly in 
war-time. 

New Zealand. The new Customs bill of New Zealand, 
dealing with increased taxes on beer, provides that where 
the specific gravity of the wort used in the production of 
the beer does not exceed 1047, the duty shall be at the 
rate of 5d. and 12-16ths of a penny per gallon; where the 
specific gravity of the wort exceeds 1047, the duty per 
gallon shall be increased by 1-16th of a penny for every 
unit of specific gravity above 1047, but so that in no case 
shall the rate exceed 6d. per gallon. The bill restricts 
the hours for selling or delivering beer, 
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News from the Brewing World. 


Letters from Correspondents at Home and Abroad.—Technical and Structural Improvemerts:— 


New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. | 


Chicago News. 
Office of Tur BREWERS’ JOURNAL, People’s Life Building 
Randolph and sth Avenue. 


Cuicaco, December 28th, 1917. 


The Chicago brewers have paid an aggregate beer-tax of 
$446,841 to the Federal Government on 297,894 barrels in 
November last, showing a decrease in production of 94,300 
barrels as compared with November, 1916. 


The cabaret question has been delayed in the City Coun- 
cil, the motion that no liquor shall be sold in any place 
which permits other than orchestral and vocal entertain- 
ment, skating, dancing and all other adjuncts of cabarets 
being barred, having again been referred to committee. 
Annual license fees of from $250 to $1,000 are 
to be charged in addition to a bond for double 
these amounts that the provisions of the ordinance will be 
lived up to. Special bar permits will not be interfered with: 
This is the original ordinance as proposed by the organized 
brewers of Chicago and it was introduced in the Council by 
Alderman James B. Bowler, who is also a member of the 
Council’s License Committee, which had recommended the 
adoption of the ordinance by a vote of eleven to three. 


Replying to the vicious assault made by the “drys?” upon 
the Chicago brewers as being pro-German, William Legner, 
president of the Chicago Brewers’ Protective Association, 
has issued a statement, saying: “The “‘sweet-tempered’ Pro- 
hibitionists, through the Rev. R. I. Raymond, after having 
branded President Wilson as ‘the nation’s chief brewer,’ 
now are employed in the fanatic-like denunciation of 
Chicago brewers as German-American propagandists. We 
wonder whether it is a greater sin to take a drink than lie. 
Some minds conceive the idea no expedient can be so hate- 
ful as not to sanctify the end to be accomplished. We be- 
lieve the Rev. Raymond has such a mind. Driven to ex- 
tremes, because modern thought and legislation bid fair to 
solve the liquor problem in a common-sense way, prohibi- 
tion zealots are indulging in wholesale character assassina- 
tion. In their judgment vituperation is effective where 
reason fails. We deem it unnecessary to establish our 
patriotism. Our record in conforming to the nation’s 
necessities speaks for itself. If the Rev. Raymond has any 
doubt about Chicago brewers’ loyalty we respectfully refer 
him to the State Council of Defense. Nobody but a treacher- 
ous demagogue would charge that which came from the 
Rev. Raymond, and which was only intended to distract 
people in interest of a cause that has no real merit. Here- 
tofore brewers have contributed to many organizations 
toward extension of anti-prohibition propaganda—and for 
that reason alone. However, no such contribution has 
been made during the last two years. These contributions 
were not confined to any particular nationality. We wish 
to repudiate the impression “drys” are laboring to create 
that brewing is monopolized by Germans. Taking Chicago 
as an example, ownership of breweries here is most cos- 
mopolitan. Beer plants are owned by citizens of English, 
German, Polish, Bohemian, Italian, Irish and pure Amer- 


ican birth. Among retail license holders, only 19 per cent. 
can be classed as of German origin. In view of these facts, 
the charge of the Rev. Raymond will not deceive thinking 
people. Ever since this nation has been at war the “drys” 
have tried to use the war as a vehicle for prohibition. They 
regard national and local unity as of little consequence. 
Perhaps we should not become exercised about their indict- 
ment of us when we stop to consider even President Wilson 
could not escape the fury and slander of their wrath.” 


The Chicago Brewers’ Protective Association has also 
entered upon a vigorous campaign to foil the efforts of the 
lying “drys” in their plan of making this city “dry” next 
Spring. One of the Association’s appeals to the voters of 
the City reads, in part: “According to the Dry Chicago 
Federation, if you want beer in a hurry, why bother about 
empolying a public carrier? A walk or a ride just beyond 
Devon Avenue on the north would put you into wet terri- 
tory. Just across Austin Avenue on the west you would 
meet saloons in profusion, and if you are a South-sider, a 
hop-skip-and-jump would take you into one of a score of 
wet communities that border our city. There will be no 
difficulty, so far as your getting beer is concerned. But 
how about the millions lost from license revenue? You 
will want to be informed as to that. The drys tell you that 
if Chicago votes for prohibition there will be a great saving 
in the expense of running the city. Perhaps there won’t 
be any more jails to keep up, the police force might be 
reduced, there may be less danger of fire, less ashes to cart 
away and fewer streets to light and clean, but who will 
believe that? . . . The net result of a Dry Chicago Proposal 
is just this: Destroy a great Chicago industry, thereby 
making thousands jobless; sacrifice millions of taxable 
property; stop the manufacture of beer and wine in Chi- 
cago; give up millions of license revenue; order your liquor 
from outside Chicago and—‘drink at leisure.’ We leave it 
to you, voters of Chicago, would this sort of prohibition 
be a good thing for this great city, or would it prove a 
woeful failure? Think it over?” 


The Federal ban on Chicago alien-born saloonkeepers has 
been lifted. Those who failed to observe the Sunday closing 
law prior to Mayor Thompson’s edict, but who have since - 
complied with the law, may be admitted as citizens of this 
country, according to Circuit Judge Crowe, who has 
naturalized 46 foreign-born saloonmen. 


The Chicago Section of the American Society of Brew- 
ing Technology entered upon its new fiscal year, 1917-1918, 
by attending a dinner in the Bluebird Room of the Hotel 
Bismarck, the members enjoying an interesting address 
made by Charles B. Scott, of the National Safety Councils 
Executive Committee. The first business meeting of the 
new year will be held on Thursday, January 17th. 


—_—_——-_o— 


Namep By THE Gops. “To a genuine Englishman the 
proper drink is the liquor which, according to the Edda, is 
called by men ale, and by the gods, beer.” —(George Borrow 
in “Wild Wales.”) 
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Doings on the Pacific Coast. 
(Special Correspondence of THE BREWERS’ JouRNAL.) 


SAN Francisco, December 20th, 1917. 

California does not have to worry about the National 
Prohibition amendment until 1919, as the Legislature does 
not meet again until then. But we continue to have pro- 
hibition worries, as it is now certain the Rominger Bill will 
go on the State ticket next fall. The Rominger Bill would 
close all saloons and forbid the use of any “liquors” except 
light wines and beers. Judging from the results of the anti- 
saloon elections held last month in San Jose and Los An- 
geles, it seems certain that the Rominger Bill will carry by 
a large vote. ; 

The Rominger Bill was the chief matter of consideration 
at the ninth annual convention of the California State 
Brewers’ Association, held in San Francisco, December 5th. 
At that time R. Samet, the newly elected president, issued 
a statement at the close of the convention in which he said: 
“There are provisions in the Rominger Bill with which the 
brewers cannot agree. We went into a discussion of the 
bill at length, and although the association did not go on 
record as opposed to the Rominger Bill in its entirety, it 
was decided that a committee of five be appointed to make 
a more thorough study of the measure and report back to 
the association at a meeting to be held after the holidays.” 

The newly elected officers of the association are: R. 
Samet, president; John G. Zobelein and Thomas Alton, 
vice - presidents; H. A. Lunsman, treasurer; directors, 
Wan brederieke, Carl 5S. Plaut, J, H.+Zitt, E- €. Roeder, 
Otto H. Schons, J. P. Rettenmayer, W. A. Remensperger, 
Charles Heyer, J. W. Bourdette, Henry J. Widenmann, 
Joseph Grace and W. J. Eilert. William Schuldt was re- 
appointed secretary. 

Reports were read and considered from the election 
workers in the San Jose and Los Angeles anti-saloon fights 
where the measures carried with such large majorities, 
proving that the people of California do not want nor will 
they have the saloon. Also the vote cast in both cities 
showed that the voters as a whole are not interested enough 
in the question to go to the polls and cast their ballot. 

J. Henry Zitt, of San Diego, was the recipient of many 
congratulations as the general under whose banner the only 
important fight in the State has been won this year. San 
Diego voted against prohibition November 27th, but the 
majority was only 247 votes. A splendid campaign was 
put up there which culminated in systematic work on elec- 
tion day. This was what brought the victory. Mr. Zitt 
was tireless in his efforts, and while he generously gave the 
credit of the victory to his workers, he was the one who 
planned the campaign. Mr. Zitt is one of the best-known 
citizens in San Diego, and he is equally well known for the 
beer he brews and the roses he raises. His Stella Gray 
roses are known to every flower lover in the southernmost 
city of California that boasts of her bay and climate. 

That San Diego did not vote for prohibition was almost 
a miracle, as the prohibitionists used every possible bit of 
war psychology. Everything was, “Save the boys,” “Let 
us keep the cantonment.” Camp Lewis, one of the largest 
cantonments on the Pacific Coast, is within sixteen miles of 
San Diego, and the Prohibitionists stated that if the city 
was not made “dry” the Government would move the can- 
tonment. Fortunately, it was just at this time that Col. 
Greene issued his famous orders to the troops at American 
Lake to stay away from vice-ridden Seattle, and Seattle is 
“dry” and in a “dry” State and fifty miles from the canton- 
ment! This showing up of the immoral conditions in 
Seattle had the effect of making the people of San Diego 


realize that a “bone-dry” city is not of necessity a “moral” 
one, nor approved of by army authorities. 

J. P. Rettenmayer, the popular bachelor among the brew- 
ers, joined hands with the benedicts Thanksgiving Day at 
the home of his bride in Olympia, Washington. Mr. Ret- 
tenmayer married Miss Philippine Schmidt, sister of Peter 
G. Schmidt, who is well-known among the brewers. Mr. 
Rettenmayer and his bride will make their home in San 
Francisco after an extended wedding journey. 

Santa Monica, a seaside suburb of Los Angeles, voted 
itself into the prohibition column with a large majority 
December 4th. No brewery was directly affected in the 
election. 

The shadow of the great war lies on everything from 
Christmas shopping to the brewing business. The latest to 
feel the effect is the San Francisco Exchange. All trading 
in barley futures on the local board will come to a close 
at the end of next May with the expiration of May option. 
As the San Francisco Exchange is the only barley futures 
market in the United States the grain committee’s edict 
means that speculation in this brewing commodity will be 
brought to an end. The grain committee recently adopted 
the following resolution: “Whereas, by reason of the state 
of war now existing between this country and Germany, 
our Government has undertaken to regulate the price of 
foodstuffs and other commodities, and Whereas, in the 
judgment of this committee, an emergency has arisen in 
connection therewith whereby it becomes appropriate to 
place a qualified limit upon the sale of barley futures; be it 
Resolved, That all trading by members of the Grain Trade 
Association of the Chamber of Commerce for delivery sub- 
sequent to the 3lst of May, 1918, be, and the same is hereby 
suspended and forbidden.” 


sete et ee 


Let Us Have Justice. “This war we are in is supposed 
to be a war for justice to the American people, as well as 
the Belgians, French and our other Allies. For that reason 
I think it unwise to confiscate great properties, that have 
heretofore been used for legitimate purposes, without any 
compensation whatever.”—(U. S. Senator George P. Mc- 
Lean, of Connecticut.) 


ALcoHoL, NERVES AND CivitizaTion. ‘‘The Scotch con- 
sume more alcohol than any other people in Christendom. 
Yet the nerves of the Scotch are stronger than the nerves 
of the Spaniards, who consume the least alcohol of all the 
Christian peoples. Alcohol is absolutely forbidden the 
Turks. How does their civilization compare with that of 
the people of Western Europe, all of whom are winebibbers 
in more or less degree ?”—(‘“‘The State,” Columbia, S. C.) 


THE COMMERCIAL PREACHER. “Free government is no 
safer to-day than it ever has been, with the many selfish 
influences working against it in the effort to convert to the 
few the benefit that should belong to the many, and yet of 
all the factors that have called upon patriots to be on their 
guard, there never has been any so insidious and so insistent 
in its design as the commercial preacher of religion. 
Garbed in the raiment of the sheep, he conceals beneath an 
exterior of benevolence a heart of selfishness and lack of 
care for the welfare of those who support him. Commer- 
cially, the appetite of this type of preacher is as insatiable 
as that of the wolf. Politically he is without conscience. 
Morally—but it is hard to consider him from a moral stand- 
point—for it is doubtful if there is any measure of morals 
so infinitesimal as to carry a gauge for the small amount of 
morals that is his.’—(“North American Wine and Spirit 
Journal.”’) 
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Our London Letter. 


OrFicp of THE Brewers’ JOURNAI, 
46 Cannon St., E.C., December 14th, 191V. 


During the last four weeks more beer has been brewed 
in the United Kingdom than would have been expected 
under the government’s severe war restrictions, but as 
Christmas was approaching, the powers that be relaxed a 
bit so that we might not be more gloomy at yuletide than 
would be absolutely necessary under present circumstances. 
Neither has there been any further control of the price 
of beer by the Food Controller’s office. 


The State purchase of the liquor traffic bill has not yet 
been introduced, as the Scotch Commission’s report is still 
standing out and Mr. Bonar Law refuses to commit him- 
self upon the question whether or not the bill is to provide 
for local option. 

That the government considers beer to be a necessity for 
the country if it wants to win the world war, is a fact 
proclaimed in the annual reports of the Brewers’ Society 
which says that “Beer has come into its own” and this we 
owe to that other most evident fact that the government 
shrinks from doing anything that might increase the serious 
unrest among the laboring classes upon whose shoulders 
the burdens of the war are already pressing almost too 
severely. The report of the Brewers’ Society adds: “The 
Government simply look upon the brewing trade as a small 
—although, of course, powerful—section of the community, 
but when they are dealing with the leaders of the trade 
unions they know they are dealing with millions of voters ; 
in fact, the Government are as deferential to the wishes 
of the Labor party, as they are to the behests of the Irish 
party. It is common knowledge that for many years past 
they have tried their utmost to appease the Irish party in 
the House of Commons, although we are afraid they have 
not been very successful in co-ordinating the conflicting 
interests in Ireland up to the present. We would add, 
however, that the trade should seriously consider cultivat- 
ing friendly relation with the representatives of the Labor 
movement, because they have everything to gain in having 
such a powerful factor behind them in the world of 
politics.’ What a contrast of opinion and action if we 
compare this acknowledgment with the asininity with 
which American Legislators and alleged statesmen are 
treating the “liquor” question! 


Even Mr. Lloyd George has clearly seen the writing 
upon the wall, for he has told a delegation of Prohibition- 
ists who tried to drive him into proposing Prohibition leg- 
islation—the war offering a most favorable opportunity— 
that although he favored Prohibition as a matter of prin- 
ciple, he considered it to be entirely inopportune just now, 
concluding: “TI earnestly ask you, therefore, not to press 
the Government to take a step which would wreck your 
hopes, in my judgment, but rather to feel that the nation 
is being shepherded through thorny and bloody paths to- 
wards great ends, sobriety amongst them, one of the great- 
est of them. Carry the conscience of the people along with 
you, carry their conviction along with you, and their in- 
telligence. Make them sober through the love of their 
land. When they are convinced that their land is in danger, 
that they are a race that has given up bigger things than 


beer—have given up their children—then you need not fear 
for them.” 


The question as to the use of low grade cane sugar and 
corn sugar in the production of beer has been settled by an 
order of the Food Controller to the effort that the percent- 
age may be increased from 25 to 40 of the purchase during 


1915, but the use of sugar for sweetening hot drinks in 
licensed houses remains still prohibited. 


The deliveries of barley are increasing in most of the 
local markets, so that all demands for malting may be filled. 
Prices range between 66s and 68s per quarter. There is 
no free market for foreign barley except for California 
which is quoted at 85s 6d to 86s 6d per 448 pounds. The 
1917 barley crop in England and Wales is estimated at 
251,420,000 cwts., or 0.5 per cent. above the yield in 1916. 


Brewery shares were quoted this month somewhat irreg- 
ular, but generally firm, holders not being anxious to sell. 


The total convictions for drunkenness in England and 
Wales in 1916 were 84,191, as compared with 135,811 in 
1915—a decrease of 51,620, or 38 per cent., following a 
decrease of 48,017, or 26 per cent., in the preceding year. 
In every month of the year the figures were very much 
lower than in the previous year. The total of 84,191 is the 
lowest recorded for nearly 50 years, and is 55 per cent. 
below the total for 1913. 


By Cable—London, Dec. 26.—The Food Controller has 
permitted brewers to increase their output by 20 per 
cent. in the first quarter of 1918; he permits an additional 
increase of 1314 per cent. for brewers supplying munition 
areas. 


SS eee 
Brewing News from the European Continent. 


As the 1917 barley crop of Germany has been very poor, 
the Government has cut down the allotment to brewers to 
2% per cent. of the amount consumed by the German brew- 
eries in normal years. Added to this calamity comes the 
fact that the sugar shortage has compelled the Govern- 
ment to permit brewers to use as one of the substitutes of 
malt only raw beet sugar, which still contains a large per- 
centage of molasses. One can imagine the sort of “beer” 
Germans are now getting, and also the deplorable condition 
in which the German brewing industry finds itself in the 
fourth year of the Kaiser’s war. The brewers of Germany 
had about 3,000,000,000 marks invested in this industry 
which comprised about 12,000 breweries. What has re- 
mained of this enormous capital may best be judged by the 
closing of more than 65 per cent. of the breweries and more 
than one-half of the 330,000 places for the retailing of 
beers. At least 1,000,000 persons who were employed in 
the trade have lost all they ever possessed. What love they 
still retain for the Kaiser has not yet been published by 
his able, efficient and otherwise painstaking statisticians. 

In spite of exceedingly unfavorable economic conditions 
in France, the brewers of that country paid to their govern- 
ment 1,431,000 francs in taxes for October, 1917, a gain 
of 732,000 francs over October, 1916, and about 200,000 
francs more than in 1913. The total beer-tax paid in 
France from January Ist to October 31st, 1917, amounted 
to 15,363,000 francs, or 6,786,000 francs more than during 
the first ten months of 1916. 

To complaints relating to the small amount of barley 
allotted to the French brewers by their government, M. 
Long, Minister of General Provision of Food, has replied: 
“T certainly do not ignore the indispensable character of 
beer, particularly for the workers of the regions of the 
North and the East, as well as for the soldiers at the front, 
and I shall do all I can to obtain sufficient malt for the 
brewers. I do not fear that the prices of malt and beer will 
rise too high. The rate in malt will be carefully regulated 
and the importation of foreign malt is going to trouble the 
market.” | 
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The new French law to suppress drunkenness provides 
a fine of 1—5 francs for persons found intoxicated in 
public places and more in cases of repeated offense, when 
also imprisonment may be added to the fine. Saloonmen, 
restaurant keepers and others convicted of selling to drunk- 
ards and minors may be fined 16—500 francs, or sent to 
prison for 6 days to 6 months. ‘The law is also valid for 
all of the French colonies abroad. 

In Paris, the Société de Chimie Industrielle has been or- 
ganized, with offices at 49 Rue des Mathurins. . Its object 
is to extend the chemical industry to all fields of manufac- 
ture, agriculture, etc., and to form groups of manufactur- 
ers, professors, engineers, chemists, constructors, etc., in- 
terested in the proposition to contribute toward the progress 
of chemical industry from the economic and scientific point 
of view. ‘The society will publish an official organ to dis- 
seminate news and knowledge, so that the French, British, 
Italian and American chemists may successfully combat and 
defeat the efforts of the enemies of their respective coun- 
tries in this great war for the defense of humanity, and the 
emancipation of the world from the aggressions, brutalities 
and cruelties’of autocracy. The general secretary of the 
Society, M. Jean Gérard, asks all American chemists and 
manufacturers of chemicals to correspond with him and 
join the organization, the annual dues of which are 35 
francs for members and 20 francs for associate members 
living outside of France. The officers of the society are: 
President, Paul Kestner, of the Société Industrielle du 
Nord; Vice-Presidents, Félix Binder, general manager of 
the Société Franco-Russe de Produits Chimiques; M. Ma- 
tignon, Professor at the Collége de France; M. Staub, chief 
engineer of the Compagnie de Saint-Gobin; Secretary, Jean 
Gérard, president of l'Union Nationale des Associations 
d’Etudiants de France; Assistant Secretary, M. Engel, sec- 


retary of the Association des Anciens Eléves de 1’Institut- 


de Chimie Appliquée de Paris; Treasurer, Count Georges 
de Germiny, president of the Conseil d’Administration de la 
Société Norvégienne de l’Azote; Librarian, Paul Schoelk- 
hammer, engineer and chemist. There is a council of 52 
members, who are manufacturers, engineers, chemists, gen- 
eral managers of great industrial enterprises, artists, presi- 
dents of Chambers of Commerce, presidents of chemists’ 
organizations, college professors, etc., living in various 
cities of France. The society will send delegates to Amer- 
ica to there extend its ranks and give advice to American 
manufacturers, exporters and importers. 

An officer in the National Army of the United States who 
recently arrived in France writes to his relatives engaged 
in the American brewing industry: ‘We came into camp 
near Thanksgiving, but no arrangements had been made 
for a turkey dinner such as American soldiers and sailors 
are accustomed to. So we had only beef and potatoes, and 
syrup, bread and butter, and served as an extra a cask of 
red wine and apples. The wine and apples were extras and 
had to be purchased from the company fund. Some of the 
officers had bottled wine. For dinner to-day we had the 
same, except that we bought a couple of French cakes and 
a quart of champagne which popped like a pistol and fizzed 


‘like vichy, but cost only 8 francs, that would probably cost 


$4.50 or $5.00 in America. Wines, beer and champagne 
we get plenty, and all very cheap.” 

The Government of Holland has found its distributing 
commissions established at Amsterdam and Rotterdam to 
be inefficient and causing general dissatisfaction, particu- 
larly among the brewers, and the consequence has been 
that the grain trade is now again supplied through its for- 
mer private agencies. The manufacture of the celebrated 
“Holland Gin” has been prohibited by the Government. 


The Belgian brewing industry has sustained a great loss 
through the death of Armand Steurs, proprietor of the 
Givry brewery, who was also mayor of Givry and a mem- 
ber of the Belgian Senate, in which capacity he had for 
many years defended the rights and interests of the trade. 
What the late lamented Henri Van Lear was for the science 
and technology of brewing, M. Steurs was for its public 
policy, economy and administration. He was an eloquent 
orator, an able financier, a business man of integrity and 
sound common sense. 


The Consumption of beer in the Netherlands has been 
greatly reduced by the high prices and the inferior quality 
of their product to which the brewers of that country had 
to resort, owing to war conditions. In many restaurants 
and saloons the price of beer advanced 25 and even 50 per 
cent., so that a small glass now costs 15 to 25 cents to the 
consumer, 


Reports from Russia are to the effect that the ex-Czar’s 
Prohibition decree has become a dead letter. The Russian 
brewing industry is reviving and it is predicted that after 
the war there will be great and profitable opportunities for 
capitalists to establish new breweries and, with that, nat- 
urally for the manufacturers of brewery machinery, large 
part of which ought to be furnished by American concerns. 


It is stated from Iceland that the sentiment against Pro- 
hibition is rapidly growing there, more than 100 of the 
country’s most prominent men and women having presented 
an appeal to the “althing” in which they declare that three 
years’ operation of the law has demonstrated that it has 
not fulfilled a single one of the aims which brought about 
its enactment. The amount of drunkenness in the country, 
say the signers, was negligible before the law was enacted. 


By Cable-—With the American Army in France, Dec. 21. 
—All alcoholic beverages, except light wines and beers, 
are denied to members of the American Expeditionary 
Forces in France by General Pershing in general orders 
issued to-day. Extraordinary measures are being taken to 
insure sobriety and a high moral standard in the army, and 
the officers have been informed they will be held to strict 
accountability for the fullest compliance with the orders. 
Soldiers are forbidden either to buy or accept as gifts 
whiskey, brandy, champagne, liquors or other alcoholic 
beverages other than light wines or beers. The gift or the 
retail sale of these by inhabitants in the zone of the army 
are forbidden by French law. Commanding officers will 
see that all drinking places where the liquors named are 
sold be designated as “‘off limits,” and the necessary means 
adopted to prevent soldiers visiting them. 


2 


OVERWHELMING DEFEAT PREDICTED. “A real prohibitory 
law with teeth in it, if put up to the people of any State 
(even Kansas and Maine, the two banner prohibition 
States)’ for ratification would, in the estimation of those 
who know the social desires of the American people, be 
overwhelmingly defeated.”—(Manuf. & Merch. Ass’n of 
New Jersey.) 


“THAT PROHIBITION Is UN-CHRISTIAN is seen in its very 
face; force stares from its countenance in every direction. 
‘Give us law,’ ‘more law,’ ‘enforce the law,’ ‘call out the 
prohibition forces,’ is the constant hue and cry. When pro- 
hibition laws fail, as they must, if not at once certainly in 
time, the excuse always is that ‘the law is not enforced.’ ”— 
(Henry Wood Booth.) 


108 


THE BREWERS’ JOURNAL. 


January Ist, 1918. 


New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Others 


Acme Brewing Co., Bentleyville, Pa., are erecting 
an addition to their bottling works. 

Anheuser-Busch Brewing Association, St. Louis, re- 
cently installed 3,500 feet of 3-in. full weight direct expan- 
sion piping, furnished by the York Mfg. Co., York, Pa. 
Baltimore Pearl Hominy Co., Baltimore, Md., have 
let contracts for the erection of a corn elevator and crib 
to cost about $100,000. 

Bartels Brewing Co., Syracuse, N. Y., recently in- 
stalled a 30-in. x 10-ft. vertical ammonia drier-cooler-puri- 


fier, furnished by the York Manufacturing Company, York, 
Pas 


Beverwyck Brewing Co., Albany, N. Y., are con- 
sidering plans for the enlargement and improvement of 
their brewery. 


Buffalo Brewing Co., Sacramento, Cal., erect a 
one-story brick structure at the corner of 22nd and Q 
Streets, Sacramento, as an addition to the company’s bot- 
tling works, and it is to cost $8,000. 

Diebolt Brewing Co., Inc., Cleveland, Ohio, have 
purchased additional ground for the extension of their 
business. 

Ebling Brewing Co., New York, are making altera- 
tions in their plant at a cost of $12,000. : 
Evansville Brewing Association, Evansville, Ind., 
who built a new bottling house costing over $50,000 last 
year, have now added a canning plant and are canning 
apples for use in hotels and restaurants; cider will also be 
made and bottled at the plant. 


Furniture City Brewing Co., Grand Rapids, Mich., 
are fairly progressing with their installation of equipment 
for the manufacture of non-alcoholic beverages. 

Grand Rapids Brewing Co., Grand Rapids, are alter- 
ing their equipment for the manufacture of non-alcoholic 
beverages. 

Houston Ice & Brewing Co., Houston, Tex., have in- 
stalled 22 Flooded atmospheric ammonia condensers, each 


20 ft. long, 12 pipes high, made of 2-in. pipe; all furnished 
by the York Mfg. Co., York, Pa. 

Theodore Hamm Brewing Co., St. Paul, Minn., erect 
a large bottling house and storage building, to cost about 
$50,000. Tas 
Kewaunee Brewing Co., Kewaunee, Wis., are build- 
ing a new garage for their auto trucks. 
Joseph Schlitz Brewing Co., Milwaukee, are erecting 
a $40,000 steel and concrete bottle warehouse at Second and 
Walnut streets, Milwaukee. 

John L. Schwartz Brewing Co., Buffalo, N. Y., are 
enlarging and improving their non-alcoholic department as 
the demand for their “Cleo” brand is rapidly increasing. 
Standard Brewing Co., Cleveland, Ohio, are remod- 
eling their boiler house, at a cost of $12,000. 

——Standard Brewing Co., New Orleans, La., erect a 
new bottling house, 127x118 feet ground dimensions, two 
stories high, and to cost about $100,000, including machin- 
ery and all other equipment. 

Watertown Consumers Brewing Co., Watertown, N. 
Y., have installed 1,160 feet of 2-in. wrought iron direct ex- 
pansion piping, galvanized on the outside only, furnished 
by the York Manufacturing Company, York, Pa. 
West End Brewing Co., Utica, N. Y., are erecting 
one of the largest and best equipped bottling plants between 
New York and Chicago, the building to be 150x72 feet 
ground dimensions and about 48 feet high, consisting of two 
stories and a basement. The outside of the building is to be 
of red pressed brick to conform with the exterior of the 
other buildings of the brewery. The interior is to be fin- 
ished in white buff brick. The walls and ceilings will be 
of reinforced concrete and structural steel construction and 
fire-proof throughout. It will cost over $67,000 when com- 
pleted and it is expected will be operated by April. A 
new ice house, 49 by 32 feet, is also being constructed by the 
company. 

White Eagle Brewing Company., Chicago, are erect- 
ing an addition to their bottling departinent. 


—The German Brewing Co., of Allegany County, Cum- 
berland, Md., have changed their firm name to the Liberty 
Brewing Co. 

—Bankruptcy proceedings have been instituted in the 
United States District Court at Scranton, Pa., against the 
Iron City Brewing Co., of Lebanon, Pa. 

—Peter S. Reilly, employed by the James Hanley Brewing 
Co., Providence, R. I., who has joined the U. S. Naval Re- 
serves, was presented with two purses of gold and other gifts 
by his fellow workers and employers when he said good- 
bye to them last month, leaving’ for his station at New- 
port. 

—The workers of the Liberty branch of the Springfield 
Breweries Co., Springfield, Mass., were addressed November 
16th by Sergeant Edwin F. Parsons, an aviator of the 
Lafayette Escadrille Corps who recently came to this coun- 
try from the battlefields in France. He described his ex- 
periences in the war and also the work of the Y. M. C.'A. in 
France. 

—Judge Wade Cushing in the Common Pleas Court of 
Cincinnati, Ohio, has given judgment for $120,931.64 
against the stockholders of the Gerke Brewing Co., Cin- 
cinnati, and appointed Judge John G. O’Connell receiver 


to take charge of the company’s assets and collect on the 
judgment. The company went out of business several 
years ago. 

—Walter D. Coles, referee in bankruptcy for the 
Mutual Brewing Co., St. Louis, has notified its creditors 
that on January 3rd, 1918, he will act upon a petition to 
sell the uncollected notes and accounts of the company’s 
estate. 

“Tue STATE SHOULD PUNISH THE DRUNKARD in such a 
way that the punishment would act as a preventive of repeti- 
tion upon his part, and as a deterrent to others. Neither 
affluence, nor influence, nor political prestige, should inter- 
fere with the square application of such laws; they should 
be enforced alike against each offender, rich or poor, weak 
or powerful.”—(“National Herald.’”’) 


Fires. There was a fire in the plant of the Theodore 
Hamm Brewing Co., St. Paul, Minn., November 22nd, - 
caused, it is said, by German spies, who are using a phos- 
phorous preparation in their destructive “operations.” 

One of the large stables of the Geo. J. Cooke Co., Chicago, 
was destroyed by fire in which sixteen valuable horses 
perished, December 13th; loss, over $25,000. 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


Results of Annual Elections. 


New INcorporaTIONS. Saskatoon Brewing Co., Ltd., 
successors to the Hoeschen-Wentzler Brewing Co., Ltd., 
Saskatoon, Sask., Canada. 

Zobelein Company, Los Angeles, Cal., capital $500,000. 
Incorporators: Edwin Zobelein, G. Zobelein, G. Zopelein, 
Jr., John G. Zobelein. 

Bowler Brothers, Ltd., Worcester, Mass.; Capital, $1,- 
000,000. Officers: President, John Bowler; treasurer, Alex- 
ander Bowler; clerk, William Donoghue. 

National Brewery and Distributing Co., Cleveland, Ohio; 
Capital, $10,000. Incorporators: Lawrence C. Beltz, 
Marie Campanaro, Barbara Beltz, A. M. Klein, and Joseph 
N. Ackerman. 


Officers have been elected by brewery companies as fol- 
lows: 

Akron Brewing Co., Akron, Ohio: Assitant brewmaster, 
Joseph E. Miner. | 

American Brewing Association, Unincorporated, Hous- 
ton, Texas: President, Hyman Prince; vice-president, W. 
J. Althans; secretary and treasurer, J. H. Lilienthal; trus- 
tees, Louis A. Adoue, Henry S$. Fox, Jr.; brewmaster, 
Charles Daab. 

American Brewing Co., New Orleans, La.: President 
and general manager, Edward G. Schlieder; vice-president, 
Urban Koen; secretary and treasurer, James T. Boulet; 
additional directors: D. B. Martinez and Emile L. Schlie- 
der. The brewmaster is George Waffenschmidt. 

Anheuser-Busch Brewing Associations, St. Louis: Pres- 
ident, August A. Busch; first vice-president, E. S. Clauss; 
second vice-president, Adolphus Busch III.; third vice- 
president, Edward Magnus; fourth vice-president, Eber- 
hard Anheuser; fifth vice-president, W. Fred. Anheuser ; 
treasurer and secretary, Robert Holm; general superin- 
tendent, Henry Menzenwerth; brewmaster, Rudolph Gull. 

Anthracite Beer Co., Scranton, Pa.: President and gen- 
eral manager, Robert W. Allen; secretary-treasurer, R. 
P. Jordan; brewmaster, Frank A. Moesener. 

Daniel Bermes Boulevard Brewery, Town of Union, N. 
J.: President and general manager, Frederick Schimper; 
vice-president, Lena D. Sauer; secretary and treasurer, 
George F. Sauer; additional directors, Amalia K. Schimper 
and William S. Salway. The brewmaster is Karl Matz. 

British-American Brewing Co., Ltd., Windsor, Can.: 
President, Mrs. Ida Irion; vice-president, W. R. Bonds; 
treasurer and general manager, L. A. Trion; brewmaster, 
Adam Finkbeiner. 

Bucyrus Brewing Co., Bucyrus, Ohio: General manager, 
J..M. Dostal; brewmaster, H. Scharfenstein. 

Central Consumers’ Co., Louisville, Ky.: President and 
general manager, Frank Fehr; vice-presidents, Frank P. 
Senn and Chas. Weber; treasurer, Geo. W. Kremer; secre- 
tary, Chas. P. Dehler; brewmasters, V. Fleitz and Jacob 
Senf. 

Chesapeake Brewing Co., Baltimore, Md.: President, G. 
C. Polk; general manager Startt; secretary-treasurer, Wm. 
Heiger; brewmaster, Paul Mehr. 

Eagle Brewing Co., Newark, N. J.: President, E. C. 
Hay ; vice-president and superintendent, Gilbert F. Crogan; 
secretary-treasurer ‘and general manager, Charles A. 
Scheffmeyer. : yeeid : 


Ebling Brewing Co., New York: President, William 
Ebling; vice-president, Louis M. Ebling; secretary trea- 
surer and general manager, Theodore Habler; brewmaster, 
Louis Gress. 

Edmonton Brewing & Malting Co., Ltd., Edmonton, Al- 
berta, Can.: Additional directors, W. E. Lines, J. H. Pick- 
ard, W. H. Sheppard, J. J. Anderson, and F. M. Ratten- 
burg. 

F. Effnger Brewing Co., Inc., Baraboo, Wis.: President, 
Ferdinand Effinger, Sr.; vice-president and brewmaster, 
Ferdinand J. Effinger, Jr.; secretary-treasurer and general 
manager, Fred C. Effinger. 

Enterprise Brewing Co., Inc., San Francisco: President, 
Ulrich Remensperger; secretary, Peter Windeler; brew- 
master, Wm. F. Windeler; general manager, William A. 
Remensperger ; superintendent, H. F. Windeler. 

Flock Brewing Co., Williamsport, Pa.; Presidént and 
general manager, H. F. Wm. Flock; vice-president and 
treasurer, J. Henry Flock; secretary, J. George Flock; ad- 
ditional directors, Mrs. Mary O. Flock and Miss Katie E. 
Flock. The brewmaster is Charles P. Anton, Sr. 

Fortune Bros. Brewing Co., Chicago: President, John 
L. Fortune; vice-president, Frank P. Keogh; secretary and 
treasurer, William J. Fortune; brewmaster, George Gabler. 

Goenner & Company, Johnstown, Pa.: General manager, 
superintendent and brewmaster, Herman Cron. 

Gottfried Brewing Co., Chicago: President, John H. 
Weiss; vice-president, Carl M. Gottfried; secretary and 
treasurer, Norman M. Weiss; brewmaster, John Huhnke. 

Theodore Hamm Brewing Co., St. Paul, Minn.: Presi- 
dent and treasurer, William Hamm; vice-presidents, E. C. 
Nippolt, 1st; William Hamm, Jr., 2nd; secretary, H. J. 
Charles; general manager, Edw. C. Nippolt. The brew- 
master is William Figge. Additional director, W. W. Dunn. 

Hastings Malting Co., Hastings, Minn.: President and 
general manager, Jacob Hiniker; treasurer, Peter Hiniker; 
secretary, Mrs. Jacob Hiniker; additional directors, Mrs. 
Mary Niedere and L. E. Niedere. 

Jacob Hoffmann Brewing Co., New York: President 
and treasurer, William Hoffmann; vice-president, William 
J. Hoffmann; secretary, William P. Hoffmann; additional 
director, Jacob Riskus. The brewmaster is Joseph 
Schmieder. 

Houston Ice & Brewing Association, Houston, Tex.: 
President, H. Hamilton; vice-president and treasurer, R. 
L. Autrey; secretary, Jas. H. Studdert; superintendent 
and brewmaster, Franz G. Brogniez. 

Hyde Park Brewing & Ice Mfg. Co., Hyde Park, Pa.: 
President, treasurer and general manager, A. Maridon; 
vice-president, A. Ponsetto; secretary, Warner Utts, brew- 
master, Ludwig A. Krenn; additional directors, Joseph 
Ponsetto and D. Garella. 

Independent Brewing Co., Pittsburgh: Brewmaster for 
the Butler plant, E. R. Grotflud; brewmaster for the Cloge 
plant, Henry Sund. 

India Wharf Brewing Co., Brooklyn, N. Y.: President, 
Louis B. Schram; directors, William F. Armstrong, Nathan 
Heyman, Arnold Herrmann, Elias A. de Lima, Sigmund 
Herrmann, David Goodman, Thomas H. Bennis and Her- 
man Schram. 
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Kamm and Schellinger Brewing Co., Mishawaka, Ind.: 
President, Adolph Kamm; vice-president, Albin J. Kamm; 


treasurer, Nicholaus Schellinger; secretary, Laura J. 
Kamm; superintendent and brewmaster, Rudolph A. 
Kamm. 


Independent Koenig Brewing Co., Inc., Auburn, N. Y.: 
President, C. August Koenig; vice-president and treasurer, 
William Franke; secretary and general manager, A. J. 
Lauer; additional director, Charles Koenig; brewmaster, 
William P. Knipp. 

Keeley Brewing Co., Chicago: President and general 
manager, Thomas F. Keeley; secretary and _ treasurer, 
Eugene M. Keeley; brewmaster, Max Stahl. 

Koppitz-Melchers Brewing Co., Detroit, Mich.: Presi- 
dent and brewmaster, Konrad E. Koppitz; vice-president, 
W. Bruce Howard; secretary-treasurer, F. P. Goettman. 


J. Leinenkugel Brewing Co., Chippewa Falls, Wis.: Pres- 
ident, Martin Leinenkugel; vice-president, Susan Nagel; 
secretary-treasurer, Henry A. Casper; brewmaster, Andrew 
Fisher. 

S. Liebmann’s Sons Brewing Co., Brooklyn, N. Y.: Pres- 
ident, Samuel Liebmann; vice-presidents, Adolph Liebmann 
and Julius Liebmann; treasurer, Alfred Liebmann; secre- 
tary, Charles J. Liebmann. The brewmaster is Niels 
Krarup. 

Val. Loewer’s Gambrinus Brewery Co., New York: 
President, Jacob Loewer; secretary and treasurer, Henry 
D. Muller, Jr.; brewmaster, Ludwig Schueler. 

David Mayer Brewing Co., New York: Vice-president, 
Oscar Mayer; secretary, Henry Mayer; brewmaster, Franz 
Rueff. 

Mathie Brewing Co., Los Angeles, Cal.: President and 
general manager, Edward Mathie; vice-president and brew- 
master, Robert Wannenmacher ; treasurer, Henry Shlaude- 
man; secretary, E. H. McCullough. 

Leonhard Michel Brewing Co., Brooklyn, N. Y.: Presi- 
dent, superintendent and brewmaster, Leonhard Michel; 
vice-president and manager, John Michel; secretary-trea- 
surer, Charles Doll; additional directors, Patrick Kilgallen, 
John Franzreb, C. Hafers, Chas. Beinert. 

Mineral Spring Brewing Co., Mineral Point, Wis.: Gen- 
eral manager, Otto H. Lieder; brewmaster, Ray J. Lieder. 

Christian Moerlein Brewing Co., Cincinnati: President, 
John Moerlein; secretary and treasurer, J. George Jung; 
additional directors, William C. Moerlein, Emma Moerlein, 
Christian J. Goetz and C. Christian Born. The brewmaster 
is Christ Maul. 

Montgomery Brewing Co., Montgomery, Minn.: General 
manager and brewmaster, Joseph M. Handschuh; manager 
of bottling department, Joseph Handschuh. 

Muessel Brewing Co., South Bend, Ind.: President, Ed- 
ward Muessel; treasurer and general manager, Walter G. 
Muessel; Secretary, William Muessel; superintendent, A. 
J. Muessel. 

North American Brewing Co., Brooklyn, N. Y.:  Presi- 
dent, Gustav J. L. Doerschuck; vice-president and general 
manager, George C. Doerschuck; treasurer, Henry R. Doer- 
schuck; secretary, Richard W. Doerschuck. The brew- 
master is Fritz Greiner. 

Quinn & Nolan, Beverwyck Brewing Co., Albany, N. Y.: 
President and treasurer, Ann E. Nolan; vice-president and 
secretary, Frank J. Nolan; general manager, E. J. B. Mur- 
ray. The brewmaster is Henry O. Sturm. 

Reading Brewing Co., Reading, Pa.: Vice-president, 
Lambert A. Rahr. 

George J. Renner Brewing Co., Akron, Ohio: General 
manager, Ernest Deibel; brewmaster, Max Illenberger. 


Jacob Ruppert, Inc., New York.: President, Jacob Rup- 
pert; vice-president and secretary, George E. Ruppert; 
treasurer, John G. Gillig; superintendent, Ernst Muhl- 
hater. 

Schwarzenbach Brewing Co., with breweries at Hornell, 
N. Y., and Galeton, Pa.: President, James E. Schwarzen- 
bach; vice-presidents, Roland Schwarzenbach and Walter 
Schwarzenbach; treasurer, A. Bloodworth; secretary, 
Markus J. Handwerk; additional directors, Philip Meine 
and J. C. Breunig. The brewmasters are: Karl Schoenert, 
for the Hornell brewery, and A. Raub, for the Galeton 
brewery. 

South Bend Brewing Association, South Bend, Ind.: 
President, Gustav Stueckle ; vice-president, Ernest Krueger ; 
secretary-treasurer, T. M. Hoban; additional directors, M. 
J. Hoban, C. J. Senrich; brewmaster, J. B. Glueckert. 

South Bethlehem Brewing Co., Bethlehem, Pa.: Presi- 
dent and treasurer, M. J. Malone; vice-president and gen- 
eral manager, D. F. Malone; secretary, J. M. Malone; 
additional directors, Charles F. Malone, John L. Malone; 
brewmaster, Robert Tobler. 

Standard Brewery, Chicago: President and treasurer, 
Francis J. Dewes; vice-president, August J. Dewes; secre- 
tary, Edwin P. Dewes. The brewmaster is August Kieffer. 

Steinle Brewing & Ice Co., Delphos, Ohio; President, 
Arnold B. King; vice-president, Joseph Roth; secretary- 
treasurer and general manager, Charles G. Steinle; brew- 
master, Rudolph Kipp; additional directors, H. L. Leilich 
and Felix Steinle. 

Union Brewing Co., Anaheim, Cal.: President and gen- 
eral manager, W. E. Alexander; secretary, W. F. Laird; 
assistant secretary, William J. Heger; brewmaster, Emil 
Otto. 

Upper Sandusky Brewery, Upper Sandusky, Ohio: 
Proprietor, Albert H.° Martens; brewmaster, Lorenz Frei- 
mann. 

John Wagner Sons Brewing Co., Sidney, Ohio: Presi- 
dent, Henry Wagner; vice-president, Louis F. Wagner; 
secretary-treasurer, Ed. J. Wagener; superintendent and 
brewmaster, Wm. H. Herancourt. 

Washington Brewing Co., Columbus, Ohio: President, 
John Wahl; treasurer, T. E. Landers; general manager, 
George T. Drake; secretary, W. H. Eichelaub; superinten- 
dent and brewmaster, Peter Wittmann. 

Windber Brewing Co., Windber, Pa.: Brewmaster, Wolf- 
gang Becker. 

Philip Zang Brewing Co., Denver, Colorado: President, 
Colin A. Chisholm ; vice-president, George E. Tralles ; secre- 
tary-treasurer, George H. Kaub; superintendent and brew- 
master, Joseph Besser. 


Oo 


As to Labeling. 


To an inquiry made by Mason, Fenwick & Lawrence, 
trade-mark lawyers, 600 F street, N. W. Washington, Chief 
C. L. Alsburg, of the Bureau of Chemistry, Dept. Agricul- 
ture, has replied: 


“There is no objection under the Federal Food and Drugs Act 
to the use of the word “beer” when applied, first, to beer containing 
no alcohol and, second, to beer containing less than %9% alcohol 
provided the absence of alcohol or the content of alcohol, as the 
case may be, is plainly indicated in direct connection with the word 
“beer” on ‘the label. The term “nonalcoholic” should not be used 
unless the article is in fact free from alcohol. The articles so 
designated should, of course, conform in all other respects to the 
composition of beer as ordinarily understood. The word “lager” 
should not be applied to any type of beer unless such beer has been 
subjected to the process implied by this term. Item 175 relative 
to the labeling of malt beverages is enclosed for your general in- 
formation. : 
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Kentucky Brewers’ Association. 


The Eighteenth Annual Convention of the Kentucky 
Brewers’ Association met on Wednesday, December 5th, 
1917, in the Leather Room of the Seelbach. Capt. Frank 
Fehr, on behalf of the Brewers’ Exchange of Louisville, 
and the Common Beer Brewers’ League, the hosts of the 
occasion, delivered a graceful address of welcome, which 
was responded to by the President Chas. Wiedemann of 
the state association. The meeting was strictly for bus- 
iness, and an idea of its work may be obtained from the 
extracts from the proceedings, which are appended. 


The annual address delivered by President Wiede- 
mann was as follows: 


PRESIDENT’S ADDRESS 


Gentlemen: It givés me great pleasure to find myself 
once more with our good Louisville friends, and to hear 
their words of welcome. So often in the past our con- 
ventions have been opened with the remark that it is 
the most important meeting that the Kentucky Brewers’ 
Association has ever held, that I hesitate to repeat that 
trite expression, and yet is it not the truth? Has it not 
been the truth in the past that the problems confronting 
our business have, year by year, grown more serious, 
and the importance of wise decision and prudent action 
on our part grown more important? 

But there is this difference: in the past we have had 
to urge on our members the importance of action, wise, 
prompt and energetic; but now there is not a man en- 
gaged in our business or in any of the allied trades 
that does not keenly realize the critical situation in which 
we are placed. Narrowly escaping nation-wide prohibi- 
tion of the manufacturer of all alcoholic beverages, we 
stand to-day barely safe by a narrow margin in Ohio, 
and fronting a prohibition fight in Kentucky in the com- 
ing year 1919. We do not believe that Kentucky is 
going dry, but we know that we have a fight on our 
hands, and that it is going to take our best effort to stay 
the tide of fanaticism that threatens to engulf our bus- 
iness and the business and financial interests of old 
Kentucky. 

On the third of October last, I was present at the 
Fifty-seventh Annual Convention of the United States 
Brewers’ Association, held in Atlantic City. There was 
no difference of opinion there as to the necessity for 
united action, and the convention was a unit for standing 
as one man for the common defense. This determination 
found concrete expression in the creation of a fund to 
be raised by an assessment of three and one-half cents 
per-barrel on all sales from April Ist, 1916, to March 
3rd, 1917, to be used for educational purposes, and fifteen 
million barrels were subscribed to this fund by the 
brewers present. 

Never before was educational work so important as at 
the present time for the public mind is chaotic and ready 
to seize on any suggestion that professes to be in the 
interest of the nation in this war crisis. 
of the food supply is the universal cry, and it is easy 
for our enemies to incite feeling against us because of 
the silly assertion that we are using up grain that ought 
to be going into bread for our people and their allies. 
With one breath the advocates of food conservation are 
telling the people that corn, rice and barley are plentiful, 
and that it is only imperative that we save the supply 
of wheat, and in the next breath they are urged to for- 
bid the making of beer because it uses a small percentage 
of the corn and rice and barley that we have been told 
we have in superabundance. 
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If our business is an obstacle in the way of the Gov- 
ernment in the prosecution of the war, it would go with- 
out saying that it should be restricted or prohibited en- 
tirely ; but if the supply of beer is as much a necessity in 
this country as it is in England, and if there is no short- 
age of materials from which to brew this beer, then the 
sane people of this country will not allow the faddists 
and fanatics to clutter up the situation with their crazy 
schemes for interfering with the comfort of the people. 

In a word, gentlemen, we yield to no man or set of 
men in our patriotism, and we stand ready to make 
whatever sacrifices may be required of us, but we be- 
lieve that our business is a legitimate and a necessary 
one, and we are prepared to defend it against cranks and 
fanatics. The educational campaign is an appeal to the 
common sense of our fellow-citizens, and the fund for 
carrying on this campaign of education is the highest 
form of Americanism, that which appeals to public senti- 
ment for the rule and guidance of all the people. And 
I urge on each and every one of you to cheerfully lend 
your aid in the prosecution of this legitimate and prac- 
tical and very necessary work of defense for our own and 


‘the public safety. 


While the advocates of prohibition have been blocking 
the legislation asked by the President and interfering 
with the work of war preparation by their senseless in- 
ternecine warfare in the several states, and refusing to 
join in the food conservation movement because the 
Government will not forbid the use of land for growing 
barley and tobacco, that will enable the people to enjoy 
luxuries: and necessities that they are accustomed to, all 
this while the brewers and our friends in the allied trades 
are contributing their share in the work of national de- 
fense with whole-hearted generosity. and unreserved 
good will. We are more than willing to let our patriot- 
ism be judged by our acts and compared with the course 
taken by those who are trying to destroy our property 
and rob us of our personal liberty, using the necessities 
of the Government as a lever to force their fad on the 
public. 

But I have occupied enough of your valuable time, and 
I know that you will act wisely in the future delibera- 
tions of this convention. I must, however, before I close 
these remarks, say to you, one and all, how glad I am 
to see so many of you present, and I trust that to each 
of you it may be vouchsafed to be present at many more 
such gatherings and to enjoy many more years of health 
and prosperity in the business to which you have given 
the best years and the best energies of your lives. 

Among the resolutions adopted by the convention was 
the following, signed by the Resolutions Committee, 
Frank Fehr, Chairman; Charles Wiedemann, and George 
Aver icke: 

Resolutions. 

Whereas, the Fifty-seventh Annual Convention of the 
United States Brewers’ Association, held at Atlantic 
City, N. J., on October 4th, 1917, the following resolution 
was adopted: 

“At this critical juncture the United States Brewers’ 
Association places itself unreservedly at the service of 
the President of the United States, and pledges him its 
unqualified support in any measures he may take in be- 
half of our beloved country. 

“We further pledge ourselves, individually and col- 
lectively, to any service that may be deemed necessary 
in order that the honor of our flag, the integrity of our 
nation and the spirit of our institutions may be pre- 
served, 


112 


‘THE BREWERS’ JOURNAL. 


‘January Ist, 1918. 


: Se TE oa — — EEE OT eR DO AE PE SS RITE ST OIE ed 


“Resolved, That the Board of Trustees of this Asso- 
ciation be hereby appointed a Committee of Co-opera- 
tion, with full power, for the purpose of assisting the 
Government in every way possible, and that this-resolu- 
tion be communicated to the President of the United 
States and to the Senate and the House of Representa- 
tives.” 

Ours is no divided allegiance. Whether by birth or by 
choice, this is our country. We owe our fealty not only 
for our material possessions, for our physical welfare 
and our educational advantages, but for the priceless 
heritage of the free institutions which have come down 
to us from the founders of the nation, who lived and died 
that justice and liberty might be established in the 
land. 

Two generations ago our fathers were to be found in 
the armies that fought in this continent for union and 
liberty ; to-day our sons are enlisted in the armies that 
soon will be fighting in Europe. We affirm our absolute 
conviction of the necessity of our country’s success and 
declare our readiness to make any sacrifice that shall 
advance it, and we record our unswerving faith that ul- 
timately it will triumph and restore peace and content- 
ment to a distracted world. 

Be it resolved by the Kentucky Brewers’ Association, 
that the said resolutions be adopted and approved, and 
that the Kentucky Brewers’ Association hereby express- 
es its hearty agreement with the sentiments expressed 
herein. 

President Wiedemann was empowered to take such 
action with the Executive Board as may be deemed best 
to bring about the affiliation with the Association, of 
every brewer doing business in Kentucky, and make the 
entire trade realize the critical situation in which the 
brewing industry finds itself at the present time when 
the Legislature of Kentucky may decree State-wide Pro- 
hibition. 

Fraternal greeting was sent to the allied trades, the 
organized distillers, hotelmen, Common Beer Brewers’ 
League and the Model License League, trade journals 
and all liberal and fair-minded men opposed to fanatical 
and impractical legislation, asking them to assist in the 
defense of the trade. 

Upon motion by the Committee on Memorials, Messrs. 
Frank P. Senn, John M. Christ and Charles P. Dehler, 
resolutions of condolence honoring the memory of the 
late George Moerlein,. vice-president of the Christian 
Moerlein Brewing Co., Cincinnati, were adopted by a 
rising vote. 

In the evening the delegates to the Convention en- 
joyed a most admirable banquet served in the Rathskel- 
ler of the Frank Fehr Brewing Company. The banquet 
was strictly informal and devoted to a good time and 
social intercourse. The regular report of the proceedings 
in detail, will be printed and sent to all interested at an 
early date. 

The officers and Executive Board of the Association 
who hold over another year, are: 


Chas. Wiedemann,. President..:.....+.....- Newport, Ky. 
John Gund, Vice-President............. Lexington,. Ky. 
Frank: P,.Senn,4 Dreasures st ace vate te Louisville, Ky. 
Chas, .B..Dehlert..c& ithe bees eee er Louisville, KY. 
Bessy McAvoy. tac ne ata Henderson, Ky. 
Ghas. .Ac Webetrgy.t opto hay eee Louisville, Ky. 
Folin, 4G. Broxtermaniteiscn 2 - <menee rate te Cincinnati, Ohio 
William: Riédlin, Sr. sca See eee Covington, Ky. 
Lawrence Reichert, Secretary “3... <.a5, Louisville, Ky. 


Ben, J. Johnson, Assistant Secretary..... Louisville, Ky. 


Rhode Island Brewers’ Association. 


The Rhode Island Brewers’ Association held its annual 
meeting in Providence, R. I., November 23rd, 1917, trans- 
acting important business relating to the affairs of the trade. 
There was a full attendance. The proceedings were ably 
conducted by president Schierholz. 


The election of officers resulted as follows: 


Walter H. Hanley, President. 
Spencer H. Over, Secretary and Treasurer. 


Mr. Schierholz, who has occupied the position as Presi- 
dent for a number of years past, declined re-election, and 
Mr. Walter H. Hanley, President of the James Hanley 
Brewing Co., Providence, was elected unaminously to suc- 
ceed him. meee 

Mr. Schierholz is the General Manager of the Narragan- 
sett Brewing Co., Cranston, R. I., and Mr. Spencer H. 
Over is the General Manager and Secretary of The James 
Hanley Brewing Co., Providence. 


lt Ne ane 
Wisconsin Brewers’ Association. 


The Wisconsin Brewers’ Association held its annual 
convention at the Hotel Pfister, Milwaukee, December 12th, 
President Henry J. Stark, of Milwaukee, presiding. 

About seventy-five brewers from all parts of the State 
were in attendance and there was a general discussion on 
the proposition of prohibition. The proposed constitu- 
tional amendment was the subject of many earnest 
speeches, as were other questions affecting the industry. 

That the brewers of Wisconsin are willing to accede to 
any demand the government may make to aid in the war 
and to conserve grain was made evident. The following 
resolution, which was adopted, shows the attitude of the 
members: : 

“Whereas, The United States Government is now en- 
gaged in war with foreign enemies in the effort to make 
secure the democracy of all people and preserve the liberty 
and freedom of our republic, be it 

“Resolved, That the Wisconsin Brewers’ Association 
does hereby pledge itself to give every possible aid and 
support to the nation in this great crisis, to the end that 
victory may again rest upon the undefeated American arms 
and that the democracy of free people shall not perish from 
the earth.” 


The election of Gticers resulted as follows: 


President, Carl Michel, La Crosse. “ 

Vice-President, Gustav Becherer, Milwaukee. 
Treasurer, S. F. Mayer, West Bend. 

Secretary and Counsel, William H. Austin, Milwaukee. 


Executive Board, Oscar Schmidt, C. A. Miller, Gustav 
Becherer, Henry J. Stark, W. A. Gettelman, Milwaukee; 
Fred. J. Blumer, Monroe; Thomas B. Culver, Ashland;_ 
Henry Fauerbach, Madison; Louis Kunz, Manitowoc; Carl 
Kurtenacker, La Crosse; Otto Mathie, Wausau; S. F. 
Mayer, West Bend; C. F. Michel, La Crosse; Fred. A. 
Rahr, Green Bay; Christ Walter, Menasha. 
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SHADES OF Patrick Henry! “The Anti-Saloon League 
recognizes personal liberty after all these years, but insists 
that “saving” a miner, soldier or mechanic, not to mention 
a deacon, lawyer or merchant, by putting him in a straight- 
jacket, is the 20th century application of that timeworn, 
blood-soaked right. Patrick Henry must have been begging 
the constable to lock him up, or shoot him, when delivering 
his famous speech.’’—(“Inside American.” ) 
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Personal Mention. 


Charles J. Bryant, of Bryant & Sheil, brewers, Shep- 
parton and Wangarath, Victoria, Australia, has married 
Miss Flora E. McDonald, daughter of the late J. R. McDon- 
ald and Mrs. McDonald, of Levin, New Zealand, the wed- 
ding ceremony having been celebrated at St. Patrick’s 
Cathedral, Melbourne, by Rev. Father Donovan. At the 
reception Martin Hore, of Tooth & Co., Ltd., proposed the 
health of the bride and groom, the latter responding. 


John F. Becker, the popular treasurer of the William UI- 
mer Brewery, Inc., Brooklyn, N. Y., and his charming wife, 
celebrated the thirty-ninth anniversary of their wedding 
day, December 4th, receiving innumerable congratulations 
and appropriate gifts from their hosts of loving relatives 
and admiring friends December 21st, Mr. Becker celebrated 
his seventieth birthday at a complimentary dinner given in 
honor of the occasion by a large number of prominent men 
in the trade and outside of it. 


Captain A. J. S. Cowie, of Cowie & Co., brewers, Caver- 
sham, Australia, is now a benedict, having married Miss 
Margaret F. Short, of Dunedin, Australia. 


_ George Dostal, the famous tenor, who, before his great 

talent had been discovered, which he developed by studying 
music in Italy, was active in the brewing industry of Iowa 
and Ohio, being also a stockholder in the Bucyrus Brewing 
Co., Bucyrus, Ohio, recently appeared before a select audi- 
ence in Carnegie Hall, New York, where he was given an 
enthusiastic reception. ; 


Joseph Fallert, president of the Joseph Fallert Brewing 
Co., Brooklyn, N. Y., was the recipient of many congrat- 
ulations on the anniversary of his birthday, Monday, De- 
cember 17th. 

Jeeurts..sGe, tuples. spresident: of the J.<° Chris. 
G. Hupfel Brewing Company, New York, celebrated 
the seventy-fourth anniversary of his birth, -December 12th, 
being the recipient of untold congratulations from his rela- 
tives and friends, near and far. Mr. Hupfel is in good 
health and is vigorous and active in his extensive business 
as ever. 

Eugene Klotter, former president of the Bellevue Brew- 
ing Co., Cincinnati, Ohio, who spent several months in Flor- 
ida to recuperate from protracted illness, has resumed his 
business activity in Cincinnati. 


Ernst Koppisch, superintendent of the Buffalo Brewing 
Co., Buffalo, N. Y., has recovered from an illness which 
compelled him to stay at home for a number of weeks. 


Edwin A. Lemp has resigned from his position as vice- 
president of the Wm. J. Lemp Brewing Co., St. Louis, as he 
desires to take a rest and devote himself to works of charity 
and other pleasures that make life agreeable. 


John R. Mauff, who is favorably known to the trade and 
to thousands of purchasers of malt, rice, barley, corn goods 
and similar cereals, has been elected secretary of the Chicago 
Board of Trade, the office having become vacant through 
the death of secretary J. C. F. Merrill. Among the services 
Mr. Mauff has rendered to the brewing industry was his 
expert advice to the National Consumers League in Wash- 
ington in connection with the enactment of the pure food 


law, securing legislation calling for the proper labeling of 


malt liquors. 


Charles Piez, son of the late Anton Piez, one of the 
founders of the Hill K. Piez brewery, now property of 
the Union Brewing Co., Newark, N. J., has been made gen- 
eral manager of the U. S. Emergency Fleet Corporation 
under Edward N. Hurley, chairman of the U. S. Shipping 


Board. Mr. Piez was born in Newark where he graduated 
from the old Washington Street High School. He also is 
a graduate of the Columbia School of Mines. For a num- 
ber of years he did engineering work for the Link-Belt 
Company, of which he then became treasurer and executive 
head, with offices in Chicago, a position which he held when 
the government availed itself of his valuable services in the 
defense of his country from the aggressions of the Prussian 
militarists. 


Louis B.. Schram, president of the India Wharf Brew- 
ing Co., Brooklyn, N. Y., known throughout this country 
for his invaluable services rendered to the American brew- 
ing industry as chairman of the Labor Committee of the 
United States Brewers’ Association, has been appointed a 
member of the Advisory Committee for War Shipping by 
the Merchants Association of New York, Mr. Schram’s 
department to be labor as its affects the building of ships 
during the war. 


Rudolph Stecher, president of the R. Stecher Brewing 
Co., Murphysborough, IIll., and Mrs. Katherine Roseman, of 
St. Louis, were married at Murphysborough November 
28th, and after the wedding they went to St. Louis to spend 
their honeymoon. Mr. Stecher was connected with the An- 
heuser-Busch Brewing Association for many years before 
he organized his own brewing company, the plant of which 
is one of the largest in Southern Illinois. 


Samuel Untermyer, the loyal friend and legal advisor of 
the trade in New York, has been appointed to assist the 
Commissioner of Internal Revenue in connection with the 
War Revenue Act. 


J. M. Vulysteke, who has been a resident in the United 
States for the past seventeen years, called at our office last 
month on his way to France. He will assist his father, H. 
Vulysteke, 2, Rue Mizou, Paris (xve), France, in conduct- 
ing the latter’s business of brewing, malting and kindred 
trades machinery, utensils and supplies, and he invites all 
manufacturers of such in the United States, who would be 
interested in increasing their European trade, to mail him 
literature, price lists, etc., concerning the commodities man- 
ufactured and dealt in by them. 


Louis A. Wehle, for ten years connected with the Barthol- 
omay Brewery Co., Rochester, N. Y., first as purchasing 
agent and, after having graduated from the National Brew- 
ers’ Academy, New York, in 1911, as assistant superinten- 
dent, he then became brewmaster for the Genesee Brewing 
Co., Rochester, is now brewmaster for the Gerhard Lang 
Brewery, Buffalo, N. Y. Mr. Wehle is well known to the 
organized brewers and brewmasters in the United States, 
and the members of the Alumni Association of the National 
Brewers’ Academy have elected him for two successive 
terms as their president. 


Samuel Woolner, Jr., of the Union Brewing Co., Peoria, 
Ill., has been appointed as food administrator for Peoria 
County by William H. Colean, president of the Peoria Asso- 
ciation of Commerce, under authority of State Food Comp- 
troller for Illinois, Harry A. Wheeler. 


nadie eeeee coeeeeeeeeeneee need 


THe Frrst BREWERY IN TaHaTi. Vernaudon & Stergios 
Co., of the Brasserie de Pacific, Papeete, Tahati, have 
written us as follows: “The first brewery in Papeete, Tahati, 
South Sea Islands, was built and is owned by the Vernaudon 
& Stergios Co. There is no Government backing it and up 
to date is has not been a success, as Mr. A. C. Pollner, who 
was hired by the company as a brewer, failed to give satis- 
faction. The brewery is now closed awaiting a capable 
man.” 
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Among the Brewmasters. 


Master Brewers’ Association of the United States.— 
President Robert Weigel reports that by the end of No- 
vember, 1917, the various districts of the Master Brew- 
ers’ Association of the United States had collected some 
$1,700 to be used in the fight of the American brewing 
industry against the aggressions of its enemies, the Pro- 
hibitionists. Of the sum mentioned the officers of the brew- 
masters’ national organization have turned over $1,000 
to the Defense fund of the United States Brewers’ Asso- 
ciation. 


District Meetings. 


Albany. The members of the Albany district, by 
sampling several brands of “near beer,” have arrived at 
the conclusion that checked fermentation products are 
better tasting than dealcoholized products. However, 
the latter are better adapted for transportation in cooper- 
age, as they are not liable to ferment so readily. 


Boston. The Boston District has contributed $200 to 
the fund for fighting the Prohibitionists. Raymond Hol- 
land, of the Fenway Breweries Co., Boston, and Albert 
Kuhn, of the Springfield Breweries Co.’s., Highland 
Branch, have been admitted to membership. President 
Carroll was elected National Delegate and Colleagues 
Nicoll and Gindele, to whom withdrawal cards were 
granted have been made members ex officio. 


Buffalo. The Buffalo district has invested $2,000 in 
Liberty Loan Bonds and its members are busily collect- 
ing a large sum for the defense fund of the American 
brewing industry. At a discussion upon the subject of 
“near beer,” following an elucidating statement made by 
Colleague Frank P. Van de Westlaken, it was agreed 
that some method be adopted by which a standard bev- 
erage complying with all exigencies of present condi- 
tions might be produced throughout this country, “near 
bear” to be made pleasing to the taste and health promot- 
ing brewing materials. 

Chicago. The members of the Chicago district have 
liberally contributed to the defense fund of the American 
brewing industry and most of them also bought Liberty 
Loan Bonds. 

Cincinnati. The Cincinnati district has done its very 
best assisting the trade in its campaign to save Ohio from 
the vicious onslaught made upon it by the Prohibition 
liars and fanatics. The members will also aid in the im- 
portant matter of saving food and standardising beer. The 
new officers elected December 20th are: Fred. Broxterman, 
president ; Charles Proebstle, vice-president ; Charles Klink, 
secretary-treasurer. 

Cleveland. In its report of the election campaign in 
Ohio, Secretary Alfred Graf, of the Cleveland district 
says :—‘“Once more we won, if only by the small margin 
of about 1,500 votes, instead of 100,000 to 150,000, as 
most of our “wet” speakers told us in nearly every “wet” 
meeting. What did it? Over-confidence, the raise in 
price of liquor and the inactivity of the saloon element 
during the campaign and especially on election day.” 
The members did all they could in aiding the Home Rule 
Association in Ohio and they are of the opinion that 
every dollar spent in State campaigns will do more good 
than if it were spent in Washington; all efforts should 
be directed toward electing men to be Representatives 
in Congress and United States Senators who are opposed 
to Prohibition. 

Detroit. The members of the Detroit district are con- 


tributing to the fund for defending the American brewing 
industry against Prohibition. ‘They are also discussing 
the question of “How to Preserve Wooden Vessels” dur- 
ing the period of Prohibition now threatening the State 
of Michigan, suggestions to aid them in this effort being 
solicited from all other districts. Colleague Frank Veit, 
who had been suspended for non-payment of dues, has 
been reinstated as he has paid his arrears. 


New Orleans. The New Orleans district has re-elected 
its officers: President, Henry Dihlmann; Vice-President, 
George Waffenschmidt; Treasurer, John Rettenmaier; 
Secretary, Fritz Baldenhoefer, National Brewing Co., 
New Orleans, La. 


New York. With President Robert Weigel in the chair, 
the New York District held its regular monthly meeting on 
Saturday, December 8th. Notwithstanding the inclement 
weather conditions, a very good attendance was recorded. 
The Chairman apprised the members of the death of an old 
time member, Colleague Henry Hoerl of Milwaukee, and 
as a mark of esteem and respect to the deceased, the mem- 
bers arose from their seats. Colleague Kayan reported, 
that his search for a culture of the non-alcoholic yeast, 
“Lenconostoc Dissiliens,” was still without success. After 
the routine business had been disposed of, Dr. G. D. Theve- 
not addressed the meeting on the subject of “Temperance 
Beers,” a lively discussion following and the speaker re- 
ceiving expression of thanks and appreciation from the 
chair, in behalf of the District, for his efforts. This paper 
together with the discussion will appear in the “Communi- 
cations.” JoHN KoeEniIc, Jr., Secretary. 


Philadelphia. While indorsing the proposition to 
create a defense fund for the American brewing industry 
and contributing to it their share, the members of the 
Philadelphia district have taken exception to the method 
by which said fund is being collected and they are op- 
posed to publishing the names of those contributing. 


Pittsburgh. The Pittsburgh district has contributed 
$200 to the defense fund of the American brewing indus- 
try. Resolutions of condolence were adopted to honor 
the memories of the late H. Arnold, honorary member 
Joseph Geyer and Mrs. Martin Nusskern, recently de- 
ceased. Colleagues Homer, D. Sutter, and J. Kilger are 
a committee to propose certain changes in the organiza- 
tion’s constitution. Colleague Christian Kull, of the Star 
Brewery, Williamsport, Pa., has rejoined the district. 


San Francisco. The San Francisco district has ar- 
ranged a series of lectures and discussions upon technical 
subjects, the committee elected for that purpose being 
composed of colleagues Anton Dolenz, Al Hieronimus, 
and William Schick. 

St. Paul. The members of the St. Paul district have 
discussed the merits of Varnish and “Mammut,” col- 
league Fritz Just and others declaring that “Mammut” 
is far superior to ordinary shellac varnish. The “ash 
process” was discussed at the regular December meet- 
ing. 


THE Nation’s Perit Is Noruine To Tuem. “The pro- 
hibitonist fanatic, having terrorized the two houses of Con- 
gress, is content to have his hobby enacted into law, regard- 
less of the consequences to national unity and national 
ability to prosecute the war. He will not consent that the 
matter of war prohibition be left to the President, to be 
imposed when, if ever, the nation’s needs demand it. He 
must have it now, and the nation’s needs, like the nation’s 
peril, may go hang!’’—( Hartford “Courant.’”’) 
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Obituary. 

William H. Frank, who, in 1897, founded the Wm. H. 
Frank Brewing Co., Brooklyn, N. Y., died at his residence, 
2 South Elliott Place, Brooklyn, December Ist, in the sixty- 
sixth year of his age. He was born in Brooklyn, November 
11th, 1852, and when 15 years of age went to learn wood 
engraving. Then his father sent him to Germany to study the 
art. Returning to New York in 1872, he became associated 
with the art department of the Frank Leslie publications, 
where he remained for over seventeen years. Mr. Frank 
then entered the brewing business and for twenty-five years 
was head of the Frank Brewery now operated by the En- 
terprise Brewery, Inc., in Ridgewood. He retired from active 
business in 1915. In 1885 Mr. Frank married Mary C. 
Friedman. He had four children, all of whom are living; 
a son, William H. Frank, Jr., who is manager of the Brook- 
lyn Branch of the Germania Fire Insurance Company, and 
three daughters, Henrietta L., Mildred B. and Marie C. 

Albert Baur, one of the old members of the New York 
District of the Master Brewers’ Association of the United 
States, from which he resigned in 1905, died at his home in 
Ridgewood, Brooklyn, N. Y., December 12th, aged 74 years. 
He was brewmaster in 1894 of the O’Reilly, Skelly & Fogar- 
ty Brewery, New York, then for Ehresman & Co., Bing- 
hamton, N. Y., and later in the Manhattan brewery, New 
York. He is survived by his widow. 


William Fix, brewmaster of the Manilla Anchor Brew- 
ing Co., Dobbs Ferry, N. Y., died at his home in that city, 
December 18th, aged sixty-two years. He was an honored 
and faithful member of the New York District of the 
Master Brewers’ Association of the United States. 


Joseph Geyer, formerly brewmaster for the breweries of 
Spencer, McKay & Co., and Straub, both of Pittsburgh, 
died at Mt. Clemens, Mich., where he had gone to recuper- 
ate from prolonged illness. He was born in Hesse-Darm- 
stadt, Germany, in 1852, and came to the United States 
when quite young. He had to leave the trade when his eye- 
sight became impared. The Pittsburgh District of the 
Master Brewers’ Association of the United States had 
elected him as one of its honorary members. His survivors 
are his widow, one daughter and one son. 


John Herrlitz, for many years brewmaster of the Otto 
Huber Brewery, Brooklyn, N. Y., died suddenly from apo- 
plexy at his residence, 269 Maujer street, Brooklyn, Novem- 
ber Ist. He came to the United States from Germany when 
quite young, working in several New York and Brooklyn 
breweries until, over thirty years ago, he entered the services 
of the Huber Brewery, retiring to his well-deserved rest in 
1911. His survivors are his widow, three daughters, Anna 
Herrlitz, Mrs. Louis Sohn and Mrs. Caroline Wolf, and 
two sons, George B. and John A. Herrlitz. 


Charles A. Holihan, general manager of Holihan Bros., 
Diamond Spring Brewery, Lawrence, Mass., died at his 
home, 54 Bradford Street, Boston, November 11th, at the 
age of forty-one years. His widow, two children, two 
sisters and two brothers survive him. 

Frederick Leick, one of the vice-presidents of the 
Cleveland & Sandusky Brewing Co., Cleveland, Ohio, died 
at his residence in Lakewood, one of the suburbs of Cleve- 
land, November 19th. 


Joseph Meindl, brewmaster of the Peter Hand Brewery 
Co., Chicago, died in that city on Monday, December 10th, 
from the effects of an operation which he had to undergo. 
He was connected with the Peter Hand Brewery Company 
for about twenty-seven years. Two daughters and two 
sons survive him. ‘ 


Elizabeth K. Nusskern, wife of Martin Nusskern, brew- 
master of the Eberhard & Ober plant at Allegheny, Pa., of 
the Pittsburgh Brewing Co., Pittsburgh, died at her home 
in Allegheny last October. She was a native of Glatten, 
Wurttemberg, Germany, and a resident of Allegheny for 
nearly thirty years. Her bereaved family are the widower, 
one daughter, four sons, two sisters and two brothers. 


Emil W. Peter, secretary of the William Peter Brewing 
Co., Union Hill, N. J., died December 5th, from the effects 
of a gall-stone operation which he underwent at the North 
Hudson Hospital. He was born in Union Hill, October 
22nd, 1873, and, after having completed his studies in Amer- 
ican schools, went to Europe where he graduated from the 
Polytechnical Institutions of Karlsruhe, Baden, and Munich, 
Bavaria, returning to his native country in 1904, when he 
was elected secretary of the brewing company founded by 
his venerable father, William Peter. The deceased was a 
well trained brewery and business expert, a popular sports- 
man and a member of many social, fraternal and business 
organizations, foremost among them the New Jersey State 
Brewers’ Association, the Lager Beer Brewers’ Board of 
Trade of New York and Vicinity, and the United States 
Brewers’ Association. His survivors are his widow, his 
father, three brothers and three sisters. 


Louis J. Portz, senior partner in the Portz Bros. Malt & 
Grain Co., Hartford, Wis., died there December 13th, fol- 
lowing an illness of several weeks. He was born in Hart- 
ford, July 29th, 1864, the son of Jacob Portz, founder of 
the Joseph Portz Brewing Co., Hartford, and was associated 
with him up to the organization of the malting business. 
His survivors are his mother, his widow, two daughters, 
his brother Andrew and the following sisters: Mrs. H. H. 
Schuhmann, Mrs. George L. Fisk, Mrs. J. B. Hahn, Mrs. 
L. J. Knickerbocker, and Mrs. B. A. Hoermann. 


William H. Reynolds, vice-president of the Rising Sun 
Brewing Co., Elizabeth, N. J., died in that City October 
29th, having been ill but a short time. He was born in New 
York City in 1850 and became connected with the Rising Sun 
Brewing Co. in 1887, working himself up from the very bot- 
tom of the ladder. For many years he was active in politics, 
his zeal for his party being rewarded with several im- 
portant local and federal offices. His children, Elsie Rey- 
nolds, Josephine Reynolds, Mrs. William Hilgendorf, Ed- 
ward, George and William H. Reynolds, Jr., survive him. 

Conrad J. Rueter, son of the late Henry Rueter, founder 
of the brewery corporation of Rueter & Co., Inc., Boston, 
died there December 18th, at the age of fifty-four years. 

Herman Straub, late general superintendent of the Pitts- 
burgh Brewing Co., died in Pittsburgh, December 16th, 
after an illness of two years. He was a native of Pitts- 
burgh, born there sixty-nine years ago, and he was known 
as an expert upon the various fields of the brewing industry, 
popular with and esteemed by the men in the trade. In 
many social, political and fraternal organizations he retained 
membership. His widow and three sons, Norman S., Her- 
man A. and Detmar K. Straub, and one sister, Margaret 
E. Straub, are his survivors. 

John Emil Zeltner, son of the founder of the Henry 
Zeltner brewery, 170th Street and 3rd Avenue, New York, 
which subsequently became the property of the Zeltner 
Brewing Co., and then the Liberty Brewing Co., not operat- 
ing since 1911, died at his home, 18 Beach 104th Street, 
Rockaway Beach, L. I., December 19th. He was born in 
New York in 1865 and was director in the Henry Zelt- 
ner Brewing Co., having charge of their bottling depart- 
ment. 
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Deaths in Foreign Countries. 


Sub-Lieut. Leslie E. Adlam, son of Edwin G. Adlam, of 
Adlam & Sons, Ltd., Bristol, England; killed in action. 

James Allen, late of the Buckland Brewery, Portsmouth, 
England; aged 55. 

Captain Franklin M. Baird, son of the late Montagu M. 
W. Baird, maltster, Glasgow, Scotland, aged 33; died sud- 
denly of syncope while taking a hot bath, shortly after 
dinner. 

James Calder, founder of James Calder & Co., brewers, 
Alloa, England; aged 86. 

Lieut. William W. Chapman, son of W. C. N. Chapman, 
of Geo. Beer & Co., brewers, Canterbury, England; killed 
in action; aged 21. 

John Dewing, retired brewer, Grimsby, England, aged 
80. 

Lieut. Arthur D. Ferguson, director of Wm. Younger & 
Co., Ltd., Edinburgh, Scotland; killed in action, aged 36. 

Major George W. Jones, son of Alderman R. E. Jones, 
of Wm. Jones & Son, maltsters, Shrewsbury, England, died 
of wounds received on active service; aged 31. 

Lieut. Christopher C. Morse, son of George H. Morse, 
chairman of Steward & Patteson, Ltd., Pockthorpe Brew- 
ery, Norwich, England; killed in action; aged 18. 

Lieut. R. S. Pullen, partner in Hickman & Pullen, brew- 
ers, Wednesbury, England; killed in action. 

Lieut. Edward Pursglove, of Glasson’s Penrith Brew- 
eries, Ltd., Workington, England; killed in action. 

Amand Steurs, proprietor of brewery at Givey, Hai- 
naut, Belgium. 

Philip H. Vaughan, former chairman of the board of 
directors of Georges & Co’s Bristol Brewery, Ltd., Bris- 
tol, England; aged 88. 


Book Review. 


SEASONING OF Woop. A Treatise on the Natural and 
Artificial Processes Employed in the Preparation of 
Lumber for Manufacture, with Detailed Explanations 
of its Uses, Characteristics and Properties. TIllustra- 
tions. By Joseph B. Wagner, author of “Cooperage.” 
New York: D. Van Nostrand Company, 25 Park Place; 
1917. Price, $3.00. 


‘This volume of 274 pages, copiously illustrated, and 
printed on substantial glossed paper, will be a helpmate to 
all who have to do with wood, from the forester to the last 
man from whose skilled hands any kind of commodity 
made of wood goes to the user of it. 

The author has collected a wealth of information upon 
the important process of seasoning and kiln-drying of wood, 
and he bases his statements upon the scientific study of 
the behavior of the various species at different mechanical 
temperatures, and under different drying processes—of 
which the average technologist and mechanic knows but 
little, and no technical work is extant treating the subject 
as lucidly and as exhaustively as this author, who says 
that if the study of his work will prove beneficial and of ser- 
vice to his fellow-workmen he will consider himself to 
have been amply repaid for his labor. 

The contents are divided into fifteen sections, describing 
timber in general; then coniferous trees, broad-leaved trees, 
grain, color, odor, weight and figure in wood; its enemies; 
water; what seasoning is; its advantages; how it is done; 
kilning and kilns, etc., etc. 

There are over 100 illustrations—wood cuts, photogra- 
vures and electrotypes, enabling the reader to readily under- 
stand the popularly treated text. 


Obituary Record for 1917. 


The sad list containing the names of good men and 
women whom the brewing industry of the United States 
lost through death in 1917 is long, and reading it evokes 
regret and sorrow, as every one of us is thereby reminded | 
of dear friends and colleagues to whom we were intimately 
bound by ties of true love and appreciation. They have 
departed as unnumbered ones before them, but their mem- 
ory abides with us and all others who knew and loved them. 
May they rest in peace. Their names follow: 


Amsdell, George H., Albany, N. Y., April 10th. 

Baltz, William P., Philadelphia, May 30th. 

Baur, Albert, New York, December 12th. 

Beadleston, Alfred N., New York, August 9th. 
Bechaud, Frank H., Fond du Lac, Wis., November 26th, 1916. 
Bechtel, Eva Marie, Stapleton, N. Y., April 8th. 

Bee, William G., Orange, N. J., July 11th. 

Beltz, Joseph, Cleveland, Ohio, August 18th. 

Benzing, Adam J., Buffalo, N. Y., November 2d. 

Bill, Theresa, Brooklyn, N. Y., June 7th. 

Birk, William A., Chicago, June 11th. 

Birnbrauer, Herman, Philadelphia, May 3d. 

Blee, W. H., Springfield, Ohio, March 5th. 

Bowler, Harry F., Amsterdam, N. Y., February 10th. 
Buchner, Dr. Eduard, Wuerzburg, Germany, August 27th. 
Bullen, Albert F., Red Wing, Minn., December 18th, 1916. 
Condermann, Joseph, Brooklyn, N. Y., October 27th. 
Cook, Charles G., Trenton, N. J., April 15th. 

Daeufer, Francis, Allentown, Pa., April 5th. 

Despres, Alexander, Cincinnati, Ohio, October 27th. 
Dettling, Louis P., Akron, Ohio, July 16th. 

Dick, John Edward, Quincy, Ill., May 14th. 

Eppig, Theodore C., Brooklyn,-N. Y., June 27th. 

Erb, Herman, Wilmington, Del., September 11th. 
Fieweger, Joseph L., Milwaukee, August 10th. 

Fishel, Simon, Cleveland, Ohio, January 31st. 

Fisher, Albert, Salt Lake City, Utah, June 29th. 

Fix, William, Dobbs Ferry, N. Y., December 18th. 
Foster, William, Brooklyn, N. Y., March 9th. 

Frank, William H., Brooklyn, N. Y., December Ist. 
Gehringer, Joseph F., Allentown, Pa., April 2d. 

Geyer, Joseph, Pittsburgh, October 31st. 

Goetz, Fritz, Chicago, May 3d. 

Green, George E., Binghamton, N. Y., January 16th. 
Hauck, Peter, Harrison, N. J., February 21st. 
Hausmann, Joseph F., Madison, Wis., November 30th, 1916. 
Henschel, C. B., Sheboygan, Wis., September 12th. 
Hergenrother, Albert, Binghamton, N. Y., January 17th. 
Herrlitz, John, Brooklyn, N. Y., November Ist. 
Hesterberg, Henry, New York, September 26th. 
Hinckel, Frederick, Albany, N. Y., February 5th. 
Hirrschoff, Ernest F... Newark, N. J., March 26th. 
Hoerl, Henry, Milwaukee, November 14th. 

Holihan, Charles A., Lawrence, Mass., November 11th. 
Horrmann, Pauline, Stapleton, N. Y., March 26th. 
Huber, Frederick Max, Brooklyn, N. Y., April 6th. 
Hupfel, Adolph Glaser, New York, July 14th. 

Irion, Albert L., Windsor, Canada, June 19th. 
Jackson, Edwin M., Yonkers, N. Y., July 2nd. 
Jenkins, Alfred B., New York, December 29th, 1916. 
Joyce, John, Lowell, Mass., January 26th. 

Klann, William, Sr., Whitewater, Wis., October 29th. 
Klinkert, George, Racine, Wis., May 23rd. 

Kohn, Felix, Springfield, Mass., August 27th. 
Lamade, Charles, Williamsport, Pa., September 30th. 
Leick, Frederick H., Cleveland, Ohio, November 19th. 
Meindl, Joseph, Chicago, December 10th. 

Meltzer, Andrew, Brooklyn, N. Y., January 21st. 
Moerlein, George, Cincinnati, O., January 2nd. 

Mohl, Jacob, Brooklyn, N. Y., February 19th. 

Moritz, John B., Bay City, Mich. January 28th. 
Mostler, Gustav, Cincinnati, April 7th. 

Muench, Otto, Brooklyn, N. Y., June 19th. 

Myer, August, Akron, Ohio, August 24th. 

Nusskern, Elizabeth Katharine, Allegheny, Pa., October. 
Peter, Emil W., Union Hill, N. J., December 5th. 
Plamondon, George, Chicago, March 26th. 

Pope, John, San Francisco, Cal., April 9th. 

Portz, Louis J., Hartford, Wis. December 13th. Straub, 
Reynolds, William H., Elizabeth, N. J., October 29th. 
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Roeck, August J.. New York, July 23rd. 

Rothschild, David, Davenport, Iowa, 
June 19th. 

Rueter, Conrad J., Boston, Mass., December 18th. 

Scharmann, August C., Brooklyn, N. Y., May 7th. 

Scheich, Wenzel H., Brooklyn, N. Y., April 1st. 

Schenck, William J., Columbus, Ohio, July 6th. 

Schimminger, Altoona, Pa., January 24th. 

Schmidt, Albert, Chicago, June 19th. : 

Schmidt, Christian, Shenandoah, Pa. April 13th. 

Schoenegg, Arnold, Ambridge, Pa. March 30th. 

Schuller, John, Louisville, Ky., September. 

Schwartz, Joseph, Sr., Hartford, Wis., August 30th. 

Schwind, Adolph, Dayton, Ohio, February 12th. 

Seibert, Simon, Buffalo, N. Y., October 18th. 

Seitz, John F., Chicago, March 3rd. 

Siegel, Henry, Olean, N. Y., December 16th, 1916. 

Sonnenschein, Julius, Prague, Bohemia, May 7th. 

Sprattler, Katherine, Paterson, N. J., November 2nd. 

Stanford, Charles D., Boston, Mass., March 10th. 

Stanton, John, Troy, N. Y., April 23rd. 

Steiner, Ira R., Atlanta, Ga., September 25th. 

Stifel, Clara, St. Louis, February 3rd. 

Straub, Herman, Pittsburgh, December 16th. 

Szymkowski, John, Chicago, July 14th. 

Tippmann, Joseph, Sr., Connellsville, Pa. February 20th. 

Torchiani, Henry, Chicago, May 11th. 

Van Laer, Dr. Henri, Brussels, Belgium, August. 

Von Baeyer, Adolf, Munich, Bavaria, August 24th. 

Von Rosenegk, Alfred, Richmond, Va. August 11th. 

Waldeck, Peter, Sr., Kenton, Ohio, May 27th. 

Warner, Charles J., New York, January 6th. 

Weber, G., Teresa, Wis., January 21st. 

Weidmann, Theodore, Blue Rock Farm, Montgomery, Pa., 
February. 

Weidner, George, Brooklyn, N. Y., July 18th. 

Wetterer, F. J., Cincinnati, Ohio, February 20th. 

Weyand, John E., Sr., Cincinnati, Ohio, January 22nd. 

Winter, Gertrude, Orange, N. J., October 24th. 

Zeltner, John Emil, Bronx, New York, December 15th. 


and Chicago, IIL, 


It Would Be Intolerable! 


Through its attorney, William H. Hirsh, the New York 
State Brewers’ Association has issued a statement in re- 
gard to the action of Congress, proposing nation-wide Pro- 
hibition. The statement reads, in part: 


“The resolution would permit the minority in population 
of the United States to dictate to the majority in popula- 
tion how they must conduct themselves in their private 
lives; it would establish the same police regulations for 
Kansas and New York, although the regulations desired 
by the people of Kansas may be very objectionable and 
obnoxious to the people of New York, or vice versa. 


“Tf ratified thirteen out of the forty-eight States could 
prevent its repeal, however small the size of the population 
of these thirteen States. It would be the first and a fatal 
attempt at the arbitrary interference in the internal affairs 
of a Sate by the nation. 


“This resolution threatens the destruction of federal 
revenue of more than $500,000,000 and State and municipal 
revenues of approximately $100,000,000 a year. It would 
bring on a bitter controversy and produce a feeling of 
anger, resentment and disaffection among the American 
people over a-domestic issue which is not a proper one for 
national agitation and which, at any rate, should not be 
raised in the midst of a stupendous war that requires the 
concentrated, uninterrupted and harmonious attention and 
support of the people. 


“Lastly, it proposes a species of intolerance that even 
the people of war-ridden Europe have not been subjected 
to and which free people would everlastingly combat and 
resent.” 


War Emergency Food Survey. 


The War Emergency Food Survey, ordered by Con- 
gress, is now being made. The Bureau of Markets has 
been commissioned by the Secretary of Agriculture to 
carry out a nation-wide stock-taking plan, touching 
every dealer in food and food materials, every food man- 
ufacturer, and every holder of substantial quantities of 
foods in the country except the family, requiring them 
to report stocks which they had on hand December 31st, 
1917. A separate schedule has been sent to a representa- 
tive member of specially selected homes throughout the 
country and upon returns from these an estimate will be 
made for all homes. 

The aim of the survey is to give the Government, 
producers, dealers and consumers exact information of 
the quantities of the various important food materials 
on hand. It is only with trustworthy figures of existing 
food stocks as a basis, that safe plans can be made for 
conserving and distributing foods on hand, and for pro- 
ducing the foods needed next season. 

The Survey is made by means of schedules or ques- 
tionnaires containing questions and blanks for answers 
in regard to 86 items, covering more than a hundred 
different foods. Grains and seeds, grain food products, 
dairy and related products, sugar, starches, etc. An- 
swers are to show the quantities of each item on hand 
and an estimate of quantities, if any, in transit outward 
by freight or express, on December 31st, 1917, and the 
quantities that were on hand December 31st, 1916. The 
returns also will show the nature, organization and size 
of the business of each manufacturer and dealer. They 
must be signed by the owner or an authorized official. 

Reports will be expected from all manufacturers of 
and dealers in commodities containing food materials. 
The Government desires reports from all concerns using 
foodstuffs as ingredients in products not ordinarily con- 
sidered food; also from bottlers. 

Mailing lists have been prepared to cover the field 
as fully as possible, but some individuals and concerns 
who should make report of food materials held by them 
undoubtedly have been unavoidably missed. The Bureau 
of Markets therefore is asking each such individual and 
concern that does not receive a schedule by January 2nd, 
1918, to write to the Bureau of Markets, U. S. Depart- 
ment of Agriculture, Washington, D. C. 

The Act of Congress providing for the survey fixed 
a fine not exceeding $1,000 or imprisonment not exceeding 
one year, or both, as punishment for any individual or 
concern who wilfully fails to make report when re- 
quested, or wilfully reports incorrectly. The Bureau of 
Markets, however, counts on the full cooperation of the 
affected trades and industries, and hopes that there will 
be very few cases in which it will be necessary to enforce 
compliance through prosecution. 


ie 


“Ture SUBTLE AND Maticrous DocTRINE OF PROHIBITION 
has so wormed itself into some “Churches” of America that 
they will ostracize and degrade any one who dares to pro- 
duce or sell the ‘vile stuff,’ but smugly smile, and acquiesce 
in the personal privilege of, perhaps, fifty per cent. of their 
members who buy and use it. ‘Woe unto you, scribes, 
Pharisees and hypocrites.’ Why will not these fanatics 
learn that it is not so much what goes into the mouth that 
does harm, but that which proceeds from the mouth, in 
words born of thoughts in a narrow and bigoted heart ?”— 
(Rev. Baker P. Lee, Rector of Christ’s Church, Los An- 
geles, Cal.) . 
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Traitors Are Warned! 

The confidence expressed by Prohibitionists and 
Woman Suffragists that Congress within a few days 
will by a two-thirds vote propose to the States consti- 
tutional amendments establishing the policies which they 


advocate will be strengthened to some extent by the 


poll just made by The World at Washington. It is to be 
remembered that the Senate passed one such resolution 
by the necessary majority last August. 

Supporters of these causes overlook the fact that the 
moment Congress submits the propositions to the States, 
questions more weighty than either of them will clamor 
for consideration. Nation-wide Prohibition, by trans- 
ferring to Federal authority one of the most important 
features of the police power of the States, would smite 
local self - government in its citadels. Instead of being 
the bulwarks of the Republic, our Commonwealths 
would speedily be reduced to satrapies, overrun by the 
spies and prosecutors of centralization. 

In like manner, when the States come to act upon 
a national Woman-Suffrage amendment, it will be seen, 
no matter what their own attitude may be locally, that 
compulsion in this respect will lead to evils innumerable. 
Every white man in America receives the ballot from the 
States, and the negro, the only person on whom the 
National Government has pretended to confer it, votes 
nowhere except as allowed by the States. 

The advocates of these autocratic measures are mis- 
taken in their haste and their conclusions. When Prohi- 
bition and Woman Suffrage become national issues, 
many a State accepting them for itself will hesitate to 
impose them by force upon others. A few of the States 
may lightly agree upon self-destruction, but before all 
of them shall have passed upon the momentous questions 
the country will have had two of the most distracting 
political and social upheavals in its history. Is this the 
time to let loose such controversies upon the American 
people? 

What President Wilson thinks of the demands the 
greatest of all wars is making upon our energies and 
resources was expressed in three sentences last Tues- 
day. 

Our object is, of course, to win this war, and we shall not 
slacken or suffer ourselves to be diverted until it is won. * * * 
Let there be.no misunderstanding. Our present and immediate 
task is to win the war, and nothing shall turn us aside from it. 

The World enumerators found many members of Con- 
gress non-committal, but the large number willing to 
create discord where there should be unity shows that 
the menace is real and that the President’s words are 
not heeded. 

Since neither Prohibition nor Woman Suffrage can 
win this war, it is morally certain that fierce conten- 
tions in respect to them will turn us aside, perhaps 
disastrously, from our supreme purpose. If Congress is 
heedless of the mighty task ahead of the Nation as to 
precipitate these domestic fights, it will assume a grave 
responsibility. 

Even autocracy, rejoicing in all its instruments of sav- 
agery, could not prepare a deadlier prescription for a 
democracy at war.—(N. Y. “World”). 


“THAT PROHIBITORY LAWS DO NOT PREVENT INDULGENCE 
in intoxicating beverages is also borne out by personal in- 
vestigations and experience. The Archdeacon of Tennessee 
when the fact was alluded to that Tennessee has State-wide 
prohibition he said with a laugh, “and everybody in the 
State carries a grip.”—(Oscar W. Ehrhorn, M. A.) 


Prohibition by Prussian Methods. 


By a two-thirds vote last evening the House of Repre- 
sentatives at Washington, following the action of the Sen- 
ate last August, proposed to the States a Prohibition Amend- 
ment to the National Constitution. If the Legislatures of 
three-fourths of the States concur, the measure will be 
more deeply rooted in fundamental law than local self-gov- 
ernment, which it is intended to overthrow. 

Nominally, this amendment contemplates nothing but the 
interdiction of the manufacture, importation, sale and use 
of intoxicants. In fact, it is a deadly assault upon the basic 
principles of the Republic. Its purpose is to subject more 
than half of the people of the United States, embraced in a 
narrow area, to the sumptuary regulations of a minority 
scattered across a continent. There never would have been 
a union upon such terms. No true union can be main- 
tained upon such terms. 

For the vote in Congress and for the expectation of legis- 
lative action sustaining it we have to thank the Southern 
States. In the interest of negro slavery, supported by an 
extreme expression of State sovereignty, they once involved 
the country in a wicked war. In behalf of negro sobriety, 
or whatever it may be called, they now by unexampled ma- 
jorities decree the destruction of the States and the crea- 
tion at Washington of a centralized power over the habits 
of the people such as the Republic never has known. 

There will be a settlement between the true democracy 
of the North and the spurious democracy of the South on 
this issue, and it will go to the roots of things. If it had 
not been for Northern Democrats the Southern States would 
have been conquered provinces to-day, without influence at 
Washington. The spirit long ago defeated in force bills 
and even in constitutional amendments is still alive. It will 
manifest itself next in the Woman-Suffrage Amendment, 
and if Woman Suffrage comes it is certain that it will call 
black men as well as black women to the polls, South no 
less than North. 

Prohibition forced by the South upon the North means, 
as slavery and secession did, the disruption of the Demo- 
cratic Party. It comes at a time when we are preparing 
an awful sacrifice of life and treasure in vindication of the 
very democratic principle which Prohibition, imposed by 
autocratic power, assails, and has as its inspiration the same 
disregard of individual rights that a handful of slave-own- 
ers manifested when they set a free people at each other’s 
throats to maintain their “peculiar institution.”—(N. Y. 
“W orld.’”) 

PR 2s 2 ees 

Wuat WE Know. “We know that prohibition laws are 
not the remedy for the abuse of liquor. We know there is 
not a foot of real prohibition territory in the United States. 
We know wherever prohibition laws have been tried they 
have proven failures—and a farce. We know that liquor 
will be made, sold and drank, laws or no laws. We know 
that the only solution of the abuse of liquor is regulation— 
strict laws that will be enforced and the liquor traffic made 
to live up to.”—(“Current Thought.”) 

“Tue CatHoric Cuurcu has not allied itself with the 
prohibition movement, as we know it in this country, be- 
cause she sees so much in it that is not Catholic, because of 
her experience with human nature for the last nineteen hun- 
dred years, and because of her recognition of the rights and 
liberties of human nature. She believes in prohibition—for 
the man who does not know how to use alcoholic drinks in 
moderation, for the man who cannot afford to indulge in 
them and for the man who is freely willing to sacrifice such 
pleasure.”— (Rev. Ignatius Smith, O.P.) 
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Firm Changes and New Breweries. 
(Reported by the Internal Revenue Bureau, Washington, D. C.) 


FIRM CHANGES. 


sees: ...Fred Krug Products Company suc- 
ceeds Fred Krug Brewing Co. 


BREWERIES CLOSED. 
ee National Brewing Co. 


NEBRASKA—Omaha 


Ittrnors—Chicago 


Tovey’s OFFICIAL BREWERS’ AND MAttsters’ Directory oF NortH 
AND SouTH AMERICA FoR 1917 is a complete, accurate and up-to- 
date directory of the LAGER BEER AND ALE BREWERS and maltsters 
in the United Siates and Canada, also in all other American coun- 

tries where breweries exist, alphabetically arranged, with postal ad- 
dresses, corrected to January 15, 1917. 

The Directory can be obtained only by subscribing to THE Brew- 
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JouRNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal Revenue, Washing- 
ton, D. C. ‘ 


See gs 

“Liperty Is THE GREATEST Girt oF Gop To Man—lib- 
erty to fashion our lives and live our lives under law and 
order and just governments. Men have fought and died 
for liberty since the creation of the world, as they are now 
fighting and dying for it on the European battlefields, — 
the high seas, in your States, cities, counties and towns.” 
(Senator Watson, of Indiana.) 


AMERICAN ASSOCIATION OF REFRIGERATION. The sev- 
enth annual convention of the American Association of 
Refrigeration was held at the Hotel Astor, New York, No- 
vember 8th and 9th, 1917. This meeting, owing to world 
conditions, which calls for conservation of all the country’s 
resources, was one of the most important ever held by this 
association as the membership present not only represented 
many of the largest conservers of food in this country, but 
also the largest users of ammonia, which is a very important 
factor in this world war. The subjects discussed and the 
action taken to aid conservation and assist the government 
in every way, are of vital interest to the entire country. 
There were a large number present, among whom were 
many high government officials, and the sessions were well 
attended. The new officers are: President, Frank A. 
Horne, New York; Vice-Presidents, J. G. Black, Des 
Moines, Ia.; Thomas Shipley, York, Pa.; Louis Block, 
New York; W. L. Park, Chicago; R. H. Switzler, St. Louis, 
Mo.; Fred Krey, St. Louis, Mo.; Col. Jacob Ruppert, New 
York; Secretary, J. F. Nickerson, Chicago ; Treasurer, John 
S. Field, Chicago; Chairman Executive Committee, Homer 
McDaniel; Chairman Advisory Committee, H. H. McClin- 
tock; Chairman Committee on Papers and Lectures, Dr. F. 
W. Frerichs; Chairman Finance Committee, Theo. O. Vil- 
ter ; Chairman Committee on Trade Extension, Dr. H. Dan- 
nenbaum; Chairman Committee on State and National In- 
vestigations, Dr. M. E. Pennington; Chairman Board of 
Engineers. on- Educational Work, Gardner T. Voorhees; 
Chairman Committee on Gases and Units, N. H. Hiller; 
Chairman Commission on Testing Refrigerating Machinery 
and Insulating Materials, J. H. Bracken; Chairman Com- 
mission on Application of Refrigeration to Food, F. M. 
Shoemaker ; Chairman Commission on Industrial Refrigera- 
tion, Peter Neff; Chairman Commission on Railway and 
Steamship Refrigeration, C. M. Secrist; Chairman Com- 
mission on Legislation and Administration, W. J. Rushton ; 
Chairman Committee on Construction and Equipment, R. 
H. Tait; Chairman Committee on Uniform Accounting, 
James Cullen ; Chairman Committee on Membership, Bruce 
Dodson. 


Brewery Workmen’s International Union. 

This year’s convention of the International Union of 
the United Brewery Workmen of America was held last 
month in Houston, Tex., several hundred delegates, repre- 
senting over 100,000 members, attending. 

The reports of the officers showed a general gain ior the 
brewery workers’ unions, despite the prohibition menace 
to their work. 

The $10,593,820.5224 increase in wages which will be 
received by 43,485 members, and the reduction of 4,558,212 
hours, or 6,231 members, were obtained answer a sign- 
ing of 623 contracts for 579 local and branch 1 
in 447 cities, covering working conditions tS SL 885 
bers. In aplditaoes to these 623 contracts, 103 contracts were 
signed for 102 local and branch unions, which iailed to 
forward a properly filled out “report relative to contract 
renewal” to headquarters, and consequently no record could 
be made oi the increase in wages and the reduction in 
working hours obtained through the signing of these oe 
contracts, covering working conditions of 9 

Among the various sections of the revised co nstitution 
which were adopted, was one providing for 
ment of $1 per member per year for the fight against pro- 
hibition. 

It was decided to change the name of the organization 
to the International Union of the United Brewery and Soit 
Drink Workers of America, with jurisdicti ion over malt, 
yeast, cereal beverage, denatured alcohol ness and min- 
eral water workers. 


mem- 


This action, however, is subject to 
ratification by the American Federation of Tah or. 

It was decided to increase the allowance ior travel 
charges for all traveling and organization work ee in the 
interest of the Rdenictinal Union from $7 to $9 pe r day. 
Tt also was decided that the general executive aS d shall 
have the right to donate or loan money to local unions in 
cases oi urgent necessity. 

Another resolution provides that the fimancial officers 
shall dispose of all municipal bonds from “dry” States in 


which part of the organization’s funds may have been in- 
vested. 

It was also resolved to request all brewery proprietors, 
if they employed women, that they be paid wages on an 
equality with the men doing the same ek Other resolu- 


tions were : Asking for the abolition of the prohibition assess- 
ment against members, calling for a half-holiday on Satur- 


days, making it compulsory that local unions and joint ex- 
ecutive boards join the State Union Liberty leagues; that 
the American Federation of Labor be asked to indorse the 
anti-prohibition cause; that a more up-to-date label adver- 
tising campaign be evolved, that all Sate conventions be 
held every third year at Cincinnati; that no ee contracts 
be signed for more than two years’ sacath on; that a death 
benefit of $150 be created, and that a new member must 
remain in one local one year before asking for a transier to 
another. The next convention is to be held in Milwaukee. 
i Sea 

“Let us BE CHRISTIAN MEN oF MODERATION in drink as 
in all other things; but do not let us perme others to put a 
muzzle on us as they do on dogs.”—-(Rt. Rev. P. J. Dona- 
hoe.) 

Curer Justice Russert, of the British Privy Council, 
says: “We have to deal with the world as we find it, with 
men as they are, and the men who work like their beer. 
I deprecate the methods of mtemperate temperance advo- 
cates, and maintain that anything which tends to remove 
the workingman from sordid surroundings is an aid to tem- 
perance.” 
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UNITED STAGES BRE WERS:7AS50 ClAghi@a 
50 Union Square, New York City 


December 27, 1917. 
To the Brewers of the United States. 


Gentlemen: 


The Commissioner of Internal Revenue has now issued the regulations as to limitation of mate- 
rials, and the alcoholic content of beers. (T.D.2618.) The form for application for license can be 
obtained from the Collector of Internal Revenue of your district. 


The substance of the regulations is as follows: 


“Notice is hereby given that, on and after January lst, 1918, the alcoholic content of fermented 
malt liquor produced in the United States (except ale and porter) must in no case exceed two and 
three-quarters per cent. of alcohol by weight; nor shall the amount of grain or other food or feed mate- 
rial used by any brewer in the production of fermented malt liquor for any quarter exceed 70 per cent. 
of the amount of grain or other food or feed material used by such brewer in the production of fer- 
mented liquor during the corresponding quarter for the calendar year 1917. In case of a brewer who 
produces ale or porter and some other kind or kinds of fermented liquor on the same brewery premises, 
the 70 per cent. limitation will be applied separately to the ale or porter and to the other kind or kinds 
of fermented liquors. In case a brewery was not in operation during the corresponding quarter of the 
year 1917, the figures for the last corresponding quarter in which the brewery was in operation will be 
taken as a basis for computation. In a case where a brewery was never operated during a correspond- 
ing quarter the brewer will be limited to 70 per cent. of the normal capacity of the brewery with the 
apparatus now installed. Where there has been a succession to the business conducted on the same 
brewery premises, the quantity used each quarter by the predecessor or predecessors in business on the 
same premises will be taken into account in determining the quantity of material to be used. 


“In case two or more breweries effect a bona fide consolidation of their business for the purpose 
of economy, such as conservation of fuel, reduction of over-head charges, or for other good and suffi- 
cient reasons, the computation of seventy per cent. (70%) will be made on the combined materials of 
the breweries thus consolidated, based on the quarterly periods for the calendar year 1917. 


“Every brewer who intends to produce fermented malt liquor on and after January 1, 1918, is 
hereby required to apply to the Collector of Internal Revenue of the district in which he is located for a 
license to operate under the Food Control Act. 


“Brewers producing fermented malt liquors under the provisions of these regulations on and 
after January 1, 1918, must conserve from the residue the animal feed. The slops may be conserved 
by feeding at the brewery, sold as slops for feed, or be dried and shipped. Breweries now in operation 
without necessary facilities for conserving the slops will be required to install, by January 1, 1918, or 
as soon thereafter as possible, equipment for drying or utilizing the slop or residue as feed for animals. 
Brewers who fail to comply promptly with these regulations will not be provided with a license by the 
Collector, and if a license has been issued and the brewer neglects or refuses to install the necessary 


equipment or dispose of the cattle feed as herein required, the license will be revoked and forfeited.” 


Very truly yours, 


HUGH F., FOX, 
Secretary. 


January Ist, 1918. 
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Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taku. from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 105,538. Edward & John Burke, Limited, Dublin and 
Belfast, Ireland. Filed Aug. 8, 1917. Particular description of 
goods.—Stout and ale. Claims use since 1858. 


Ser. No. 107,217. Eagle Brewing Co., Inc., Waterbury, Conn. 
Filed Nov. 7, 1917. Particular description of goods.—Ale, Lager, 
and Porter. Claims use since May 1, 1917. 


The following Trade-Marks have been definitely Registered : 


119,423. Non-intoxicating, carbonated beverage sold as a soft 
drink. Beadleston & Woerz, New York, N. Y. Filed July 31, 1917. 
Serial No. 105,371. Published September 18, 1917. Registration 
granted, November 20th, 1917. 

119,434. Ale and stout. H. P. Finlay & Co., Ltd., New York, 
N. Y. Filed August 18, 1917. Serial No. 105,711. Published Sep- 
tember 18, 1917. Registration granted, November 20th, 1917. 

119,437. Non-intoxicating cereal beverages. Galveston Brewing 
Association, Galveston, Tex. Filed August 23, 1917. Serial No. 
105,837. Published September 18, 1917. Registration granted, No- 
vember 20th, 1917. 

119,477. Non-intoxicating malt beverages to be sold as a soft 
drink. St. Joseph Brewing Co., St. Joseph, Mo. Filed July 9, 1917. 
Serial No. 104,945. Published September 18, 1917. Registration 
granted, November 20th, 1917. 

119,660. Beer. The Cleveland & Sandusky Brewing Co., Cleve- 
land, Ohio. Filed September 5, 1917. Serial No. 106,066. Pub- 
lished October 9, 1917. Registration granted, December 11th, 1917. 

119,691. Non-intoxicating cereal beverages. Galveston Brewing 
Association, Galveston, Tex. Filed August 23, 1917. Serial No. 
105,836. Published October 2, 1917. Registration granted, Decem- 
ber 11th, 1917. 

119,738. Non-alcoholic beverages for soft drinks. Lexington 
Brewing Co., Lexington, Ky. Filed April 7, 1917. Serial No. 102,- 
786. Published July 17, 1917. Registration granted, December 11th, 
1917. ; 

119,788. Non-intoxicating cereal beverage. Puro Beverage Co., 
Mineral Point, Wis. Filed July 11, 1917. Serial No. 104,989. Pub- 
lished October 2, 1917. Registration granted, December 11th, 1917. 

119,809. Malt beverage. The Standard Brewery, Chicago, Il. 
Filed August 2, 1916. Serial No. 97,656. Published October 2, 1917. 
Registration granted, December 11th, 1917. 


OS 


“WHEN, OH WuEN? How much longer are the 100,- 
000,000 people of this country going to permit this small 
minority of non-taxpayers who dodge every civic duty, 
including the defending of our country, the right to dictate 
how the majority of the people of this country who pay 
the taxes to maintain it and offer their lives to defend it, 
are to conduct its economic affairs.”—(‘“The International 
Musician.’’) 


Market Review. 


OFFICE OF THE BREWERS’ JOURNAL, 
New York, December 29th, 1917. 


Barley. The December estimates of the Crop Reporting Board 
of the United States Department of Agriculture, dated December 
llth, 1917, were as follows: Acreage in 1917, 8,835,000 acres, in 
1916, 7,757,000 acres; production per acre in 1917, 23.7 bushels, in 
1916, 23.5 bushels; total production in 1917, 208,975,000 bushels, in 
1916, 182,309,000 bushels; farm value per unit, in 1917, $1.13 per 
bushel, in 1916, 88c per bushel; total farm value in 1917, $237,539,000 
in 1916, $160,646,000. ; 

The Local Market continues firm and demand is good. 


a quote: Malting Barley, $140 @$1.55; California, $1.50@ 

Burraro, December 26th: “Fair to good Malting Barley is 
offered on this market from $1.63 @ $1.66; choice grades as high 
as $1.70.” 

Cuicaco, December 27th: “Offerings for the last 30 days have 
been moderate with a very decided advance in values during the 
past month, largely due to the milling demand which has become a 
very considerable factor. Millers have not only bought spot offer- 
ings, but have taken large lots to arrive. They apparently have 
found that barley could be used at least under existing conditions, 
and it appears that the milling demand is to be figured on at least 
during the duration of the war. Maltsters have been obliged to pay 


‘more money for barley on account of this new competition. We 


quote: Low Grade Malting, $142 @$1.49, fair to good, $1.50@ 
$1.53; good to choice, $1.54@$1.56, with Fancy Barley up to $1.60.” 

Malt. Malt sales are fairly good in spite of high prices, 214 to 
3 million bushels have been sold so far this month. There is terrific 
competition. Some people are selling at prices which do not even 
give them a break, not alone a profit. Ordinarily the market has 
been rather quiet on account of the holidays and we expect it to 
continue so until possibly the 3rd or 4th of January when we 
noe for an improvement in buying. Spot shades at present are 
ight, 

Quotations: New Crop Standard Malt, $1.68 @ $1.70; Bottle Beer 
Malt, $1.75. 

Burrato, December 26th: “Standard Malt is quoted here at 
$1.67; choice, $1.70.” 

Cuicaco, December 27th: “Standard Malt is selling here at $1.60; 
Bottle Beer Malt, $1.66; extra, $1.72. Business is very quiet.” 


Corn Goods. Grits are quoted here at $4.50; Meal, $4.49; Corn 
Sugar, $5.48; Corn Syrup, $4.80. 


Cuicaco, December 27th: “Quotations for Grits, $4.58 @ $4.61; 
Meal, $4.57 @ $4.60. 


Hops. The U. S. Government estimates the 1917 hop crop 
in 4 States to aggregate 27,788,000 pounds at a farm value of 33.7c 
per pound, or a total value of $9,363,000. The 1916 hop crop aggre- 
gated 50,595,000 pounds at 12c per pound, or a total value of 
$6,073,000. 

The hop market has undergone considerable change during the 
last 30 days, and prices have declined, principally due to the fact 
that brewers have not been buying, most of them having sufficient 
for the present, and on account of unfavorable legislation in Wash- 
ington and general decrease of beer sales, they thought waiting 
advisable until they need more hops. Some dealers ar still sup- 
posed to require a good many hops on deliveries which they have to 
make later, and there is no doubt that many brewers will also need 
a fairly large quantity for their summer use. Stocks remaining 
unsold in growers’ hands, are less than 20 per cent. of the entire 
yield, and since only about 143,000 bales were grown in the United 
States, it is fair to assume that they will all be needed, even figuring 
on a decrease in beer sales of 20 to 25 per cent. as compared with 
last year. According to statistics from Washington, about 225,000 
bales of hops carried over will be wanted. The exports of hops 
have not been as large as was expected, on account of scarcity of 
steamer room, but we understand that shipping facilities are some- 
what better now, and a larger inquiry from South America, Africa 
and Oriental ports may be looked for. 

We quote: 1917 N. Y. State hops, 55@62c per Ib.; 1917 Pacific 
coast hops, 23@28c per Ib.; 1916 Pacific coast hops, 17@20c per lb.; 
1915 Pacific coast hops, 14@1l6c per Ib. 


a 
It’s A CRUEL, CRUEL WorLp. ‘When a feller needs a 


friend—when Congress is about to fall for prohibition.”— 
(Baltimore “Sun.’’) 
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Removal of S. S. Steiner's Offices. 


S. S. Steiner, the New York hop merchant, announces that his 
business has been removed to more commodious and more con- 
veniently located offices at 50 Union Square, New York, in the same 
building where the United States Brewers’ Association has its 
headquarters. 


Change of Firm-Name. 


The Bond Bottle Sealing Company, manufacturers of high 
grade bottle crowns, Monroe and Fifth streets, Wilmington, 
Del., announce that they have changed their firm-name and that 
they will henceforth be known as the Bond Manufacturing Corpora- 
tion. The officers are: President, S. C. Bond; vice-president, 
H. eR Scott; treasurer.) HP asScotteia 


TT 


The Hydro-Pneumatic Bottle-Washing System. 


A. Magnus Sons Company, Chicago, announce that they are now 
the sole distributers to the brewing and bottling trade for the Lade- 
wig & Stock Company’s Hydro-Pneumatic Bottle Washing and 
Sterilizing System, by means of which bottles are brushed with air 
and water under pressure. They will appreciate all calls for further 
and more detailed information, advising those intending to purchase 
bottle cleaning apparatus to investigate the system for whose effi- 
ciency the Company has ample proof.. 


Brewers’ and Bottlers’ Appliances of All Kinds. 


The Western Metal Specialty Co., 507 Montgomery Building, 
Milwaukee, successors to the Milwaukee Brewers’ Specialty Co., 
announce that they are continuing their extensive business in supply- 
ing brewers and bottlers with appliances of every description, includ- 
ing the famous “Milwaukee” Steaming Trays and Freight Car and 
Wagon Heaters and many other approved and useful machines and 
supplies. A postal to the company, whose trade announcement 
appears in another column, will bring any additional details to the 
intending purchaser. 


The Ermold Automatic Labeling Machine. 


The Edward Ermold Co., Hudson, Gansevoort and 13th Streets, 
New York, who manufacture quality labeling machines, speaking of 
their “Ermold Automatic,” state that it is the very latest achieve- 
ment in labeling machines. 

In it the “Multiple Unit” is incorporated, and exhaustive tests 
have demonstrated that thus the question of constructing a labeler 
of large capacity has been happily solved. 

The company also say that the advantages in installing this per- 
fected labeler consist in “600 per cent. less cycles per minute for an 
equal capacity of any other machine”; that it affixes 15,000 sets of 
labels, or single labels, at one filling, and that it has no operating 
mechanism below the moving packages. 


The Electric Storage Battery Company's New Buildings. 


Tall oaks from tiny acorns grow, and so has the colossal business 
of the Electric Storage Battery Co., Philadelphia. The mould of its 
first battery plate was completed in a small plant at Gloucester, N. 
J., on Decoration Day, 1888, the factory being a little one-story 
structure. 

But now the company has a gigantic ten-story and basement 
building, to which are attached a number of imposing additions. 
And even these ‘were not large enough; therefore, an entire new 
series of buildings located on the opposite side of Allegheny avenue, 
and connected with the parent works by a covered bridge, have 
been erected. The recently completed eight-story reinforced con- 
crete building is probably one of the finest structures of its kind 
in the East. While awaiting orders made speed of construction 
extremely necessary, this feature was not allowed to interfere with 
the aims of the builders. The building was put up slowly and care- 
fully and is an imposing monument to one of the most important 
industries in the world to-day. Nothing has-been overlooked in 
making it complete in every detail. 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


The buildings of The Electric Storage Battery Co., as they stand 
at present, contain over twenty acres of floor space. The yard 
space covers an area of four acres. Tracks from two railroad lines 
run directly into the yards of the tracks. 

To-day, batteries made by The Electric Storage Battery Co. are 
used by the large central lighting and power companies almost ex- 
clusively, by telephone and telegraph companies and for wireless; 
for mine locomotives; electric vehicles; battery street cars, railway 
car lighting, interlocking switch and signals, for automobile start- 
ing and lighting, and numbers of other applications—in a word, 
wherever storage batteries are used. 


Installations of York Machinery. 


The York Manufacturing Co., makers of refrigeration and ice- 
making machinery, York, Pa., report that they have installed new 
machinery in the plants of The Cleveland Provision Co., Cleve- 
land, Ohio; Cudahy Packing Co., Salt Lake City, Utah; General 
Necessities Corp., (Congress Street Plant), Detroit, Mich.; The 
Pratt Light & Ice Co., Pratt, Kan.; City Ice & Cold Storage Co., 
Battle Creek, Mich.; Libby, McNeill & Libby, Whitewater, Wis.; 
E. I. Du Pont de Nemours & Co., Wilmington, Del.; Tribolet 
Packing Co., Tucson, Ariz.; Simler Bottling Co., Conemaugh, Pa.; 
Gold Car Heating & Lighting Co., 54 West St. New York; A. M. 
& J. Solaris Co. (Grocers), New Orleans, La.; Jefferson Supply 
Co. (General Store), Ernst, Pa.; X. Fuchs (Creamery), Pleasan- 
ton, Cal.; East Coast Restaurant, West Palm Beach, Fla.; C. E. & 
B. K. Scudder (Residence), Binghamton, N. Y.; National Market, 
Seattle, Wash.; F. W. Powers, Portland, Ore.; Hackmaster & Rey- - 
nolds (Creamery & Ice Cream), Canton, S. D.; Steamship “Salem,” 
New York, N. Y.; Hotel Johnson, Visalia, Cal.; O. J. Weber Co., 
Los Angeles, Cal.; Fred Reiger (Meats), Covington, Ky.; E. & M. 
Marzalak, Plumville, Pa.; W. F. Amy & Son (Meats), Greenville, 
Pa:; Young Brothers Slaughter House, Tucson, Ariz; M. F. 
Juruick, Allentown, Pa.; Young Brothers Market, Tucson, Ariz.; 
Mallmann Brothers (Groceries & Meats), Los Angeles, Cal.; 
Kirschbraun & Son (Produce), Omaha, Neb.; U. S. Naval Train- 
ing Station, (Hospital), Great Lakes, Ill.; H. Jewel (Meats), 
Southold, L. I., N. Y.; Summit City Restaurant Co., Fort Wayne, 
Ind.; Martin Glover Co. (Cold Storage), San Angelo, Texas; 
Desel Boettcher Co., Houston, Texas; Jefferson Medical College 
Red Cross Base Hospital; The Krug Baking Co., Dayton, Ohio; 
Wolf Smith, Utica, N. Y.; Chero Cola Bottling Co., Hattiesburg, 
Miss.; Chicago, Burlington & Quincy Railroad Commissary, Chi- 
cago; Kleman Inn, East Liberty, Pittsburgh, Pa.; Coca Cola 
Bottling Co., Norfolk, Va.; Mrs. E. M. Luther (Caterer), Pitts- 
burgh, Pa.; Ottawa County Ice Co., Miama, Okla.; Consumers 
Ice & Coal Co., Port Arthur, Texas; Plymouth Light and Ice Co., 
Plymouth, N. C:; Wm. Wrigley Jr. Co., Brooklyn, N. Y.; Cap. F. 
Bourland, Fort Smith, Ark.; De Soto Creamery & Produce Co., 
Minneapolis, Minn.; People’s Ice & Coal Co., Warren, Ohio; Dewart 
Creamery, Dewart, Pa.; Borden’s Condensed Milk Co., Jersey City, 
N. J.; Swift & Company, Wheeling, W. Va.; Effingham Cold 
Storage Co., Effingham, Ill.; J. M. & P. Scanlan, New York, N. Y.; 
Standard Oil Company of New Jersey, Bayway, N. J.; Supplee 
Milk Co., Atlantic City, N. J.; Consumers Co., Rockford, IIL; 
Greater New York Ice Co., Brooklyn, N. Y.; Ohio Cities Gas Co., 
Charleston, W. Va.; Du Pont Fabrikoid Co., Newburgh, N. Y.; 
Vermont Chocolate Co., Burlington, Vt..; Jacob Richter, Fresno, 
Cal.; M. E. Harris, Scottsbluff, Neb.; Joseph Opatrny, McKeesport, 
Pa.; Bessemer Supply Co., Russellton, Pa.; J. B. Faget & Co., Los 
Angeles, Cal.; Hayden Brothers, Omaha, Neb.; Frostman & Hoff- 
man, Passaic, N. J.; Beatrice Cold Storage Co., Columbus, Neb.; 
Soldiers & Sailors Home, Burkett, Neb.; Birmingham Creamery & 
Ice Manufacturing Co., Birmingham, Mich.; Steamship “Eitel 
Frederick,” Fletcher Dry Dock, Hoboken, N. J.; Sifers Candy Co., 
Oklahoma City, Okla.; T. H. Synington Co. (Chemicals), Rochester, 
N. Y.; Steamship “Chepstow Castle,’ New York, N. Y.; Carrier 
Engineering Corp., New York, N. Y.; Savannah Abattoir & Pack- 
ing Co., Savannah, Ga.; Gus Juengling, Cincinnati, Ohio; U. S. 
Proving Grounds, Aberdeen, Md.; J. N. Comeau, West Palm Beach, 
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Fla.; St. Louis Independent Packing Co., East Liberty, Pittsburgh; 
Emergency Hospital, Annapolis, Md.; Mission Ice, Light & Water 
Co., Mission, Texas; Westmoreland Club, Wilkes-Barre, Pa.; one 
4-ton vertical single-acting belt driven enclosed type refrigerating 
machine and high pressure side complete; General Chemical Co., 
Camden, N. J.; Hope Engineering & Supply Co., Falling Rock, 
W. Va.; Chapin-Sacks Manufacturing Co., Washington, D. C.; 
Freed & Reineman Packing Co., Pittsburgh; Buffalo Refrigerating 
Machine Co., New York, N. Y.; Chickasha Ice Co., Chickasha, 
Okla.; Nissley Creamery Co., Amarillo, Texas; Gates Oil Co., 
Ardmore, Okla.; Plaza Hotel Co., New York, N. Y.; Kensington 
Hygeia Ice Co., Philadelphia; Armour & Company, Fort Worth, 
Texas; Swift & Company, Philadelphia; Gulf Refining Co., Pitts- 
burgh, Pa.; Timson Ice Co., Timson, Texas; Wm. Hoos, Phila- 
delphia; W. F. Schrafft & Sons, Corp., Boston, Mass.; Tait 
Brothers, New Bedford, Mass. Machinery installed in breweries 
is mentioned elsewhere in these columns. 


Fred Goetz at his Post Again. 


Mr. Fred Goetz, who for years has been president of the Goetz 
Company, manufacturers of brewing and bottling machinery, brass, 
cooper and steel tank work, Chicago, has again resumed the active 
management of its affairs, completely recovered from his late pro- 
tracted illness, taking hold of matters as his late father left them. 
Mr. Goetz will see to it that the sales and execution of contracts 
entrusted to the Goetz Company shall have the same careful atten- 
tion that has ever been given to them during the successful years 
that mark the history of his company. 

The company have advised us that Max von Valtier is no longer 
connected with them. 


Graphite for the Boiler. 


“Graphite for the Boiler” is a booklet published by The Joseph 
Dixon Crucible Co., Jersey City, N. J., that tells in a clear and con- 
cise manner why Dixon’s Pioneer Boiler Graphite is one of the most 
satisfactory remedies for that ever-present Boiler scale problem. 
It deals with the reason why boiler Graphite should be used, the 
method by which it is applied, and contains testimonials as to the 
results that are being obtained. 

Dixon’s Pioneer Boiler Graphite has reduced the cost of boiler 
cleaning 70 per cent. in many plants. It may in yours, write for 
Booklet No. 24 T. 


—2- <> — 


—To the friends of the Jewish War Relief and Jewish 
Board of Welfare, the S. Liebmann’s Sons Brewing Co., 
Brooklyn, N. Y., have contributed $3,000, and vice-pres- 
ident Julius Liebmann, personally, gave $1,000. 


“Go Unto THE House oF THE RECHABITES and speak to 
them and bring them into the house of the Lord, into one of 
the chambers, and give them wine to drink.”—(Jeremiah 
SOCK 2a) 

Quite Natura. “What with bribery and corruption of 
officials, their continual connivance at the same offenses, 
committed day by day and year by year, and with public 
apathy towards the enforcement of statutes, is it any won- 
der that there should be bred among the people in prohibi- 
tion States a general disregard of the law?”’—(Rev. J. A. 
Homan.) 


A Dorey Lot. “The person who is all imagination and 
hope, assumption and assertion, has every reason to hypno- 
tize himself. That is why the prohibitionists are usually a 
dopey lot. Unable to travel the road of Right and Reason, 
Truth and Logic, through intellectual failings or prejudice 
or laziness, they dope themselves on bunk and live perpetu- 
ally in a world of dreams.’’—(“Braun’s Iconoclast.’’) 


“PROHIBITION Witt Not HELp THE UNITED STATES to 
win the war. It will not help at all in unifying the people. 
It will be an harassment to the great majority of the people. 
It will promote discontent and social division. It will in- 
convenience a hundred men who are not harmed by mod- 
erate drinking where it will keep one drunkard out of his 
cups.”—(Bruno F. Fink.) 


“BEHOLD THE DEPTHS TO WHICH OuR Sacrep INSTITU- 
TIONS Have FALLten: The politicians of the Anti-Saloon 
League brazenly walk into the sacred shrines of our fathers 
and demand the money while the gentle pastor looks on in 
amazement, daring not to protest, because this gang of free- 
booters are in control of the organization which pays him 
his salary. O tempore, O mores! Where is the repository 
of our household gods? Is there no human institution which 
we can look upon as sacred? Has the church of God become 
a den of thieves? Is this not the reason why honest men 
and devout have quit the church? Are there a dozen honest 
men in Sodom? A house will not stand unless it is built on 
the square and plumb, much less a nation. ‘My house was 
a house of prayer; ye have made it a den of thieves.’ ”— 
(“Ohio Valley Times.’’) 


CLASSIFIED ADVERTISEMENTS. 


Hops for Sale. 


We ave 45 bales 1916 Coast hops which we will sell at a reasonable price. 
If interested, apply 


The Beaufont Co., Inc., 
Richmond, Va. 


For Sale. 


7,000 gross amber beer bottles, capacity about 11 ounces, Crown Cork finish, 
paper wrapped in crates. Address: 
Theodor Grebe, 
220 Broadway, New York. 


For Sale. 


Kenton Brewery for sale, in first class condition. Inquire at: 
Peter Waldeck, 
784 S. Main St., Kenton, Ohio, 
Or 


Henry A. Waldeck, 
638 Bellevue Ave., Detroit, Mich. 


Wanted. 


One 150 K. W. 110-volt Direct Current Generator. 
engine. Address: 
S. B. 11, care of THE Brewers’ JouRNAL, 
1 Hudson Street, New York. 


Position Wanted. 


Chemist graduate of an American Brewers’ School with 10 years’ practical 
experience as brewmaster and assistant, wishes position as brewmaster or 
technical inspector. First class keg and bottle beer, also first class tem- 
perance beer of various types guaranteed. Address: 

W. M., care of THe BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


Direct connected to 


For Sale. 


One Karl Kiefer No. 2 Filter and Press and largest size Filtermass Washer, 
just like new. One New Three Arm White Racker. 
Adam Brewing Co., 
Miami Canal and Straight St., Cincinnati, Ohio. 


Wanted. 


Young man experienced in brewing chemistry capable of making analysis 
of brewing materials. State references and experiences. Address: 
B. B., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


For Sale. 


Five hundred, more or less, galvanized, union made, new, beer quarters— 
$2.00 each shipping point. Address: 
J. C. B., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Important Notice. 


Brewers meditate! If not beer, then near-beer. The public will have one 
or the other. The investor in a brewery property, available at a big sacrifice, 
therefore, takes little or no financial risk. An unusual opportunity is offered 
in the sale of a large and the best equipped brewery, located centrally in 
Lancaster City. Contains glass enameled tanks. Bottling plant on premises; 
has all machinery of latest models. Also new ice plant and other buildings. 
Frontage 200 ft. x 186 ft. For particulars communicate with 

O. S. Schaeffer, or W. F. Beyer, 
Lancaster, Pa. 


Position Wanted as Brewmaster. 


Brewmaster, middle age, graduate of National Brewers’ Academy, with 
many years’ experience, desires position. Can produce first-class lager beers, 
ales and porter. Thoroughly familiar with brewery efficiency in the saving of 
labor, materials, apparatus, etc. Excellent references. Address: 

W. J. 88, care of THr Brewers’ JouRNAL, 
rime al: 1 Hudson Street, New York. 
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Second Hand Beer Kegs for Sale. 


180 whole barrels, 520 half-barrels, Peerless taps. Six hoops to each keg. 
Will sacrifice for quick sale. For particulars, address: 
S. Goldberg & Co., 


Jan. 18] Cedar Rapids, Iowa. 


Brewmaster Wishes to Change Position. 


Brewmaster, graduate of European and American Brewers’ Schools, with 
wide theoretical and practical experience, desires to change his position. 
Guarantees to make finest quality beer and ale. Success means more than 
salary. Address: 

L. R. 13, care of THE Brewers’ JouRNAL, 
1 Hudson Street, New York. 


Position Wanted. 


Brewmaster, practically and theoretically trained, with 30 years’ experience 
in Germany and America, seeks position. Excellent references, graduated 
with high standing from U. S. Brewers’ Academy, New York, and also of 
Lehmann’s Brewers’ School in Worms. Competent to produce economically 
all kinds of pure and palatable lager beers, ales, and porter, as well as the 
finest bottle, export, and temperance beers. Address: 

Gambrinus 42, care of THE BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


For Sale. 


Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with press, Gold- 
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass 


Washer; al] in excellent condition. Address: 
N. H. Heyman. 


438 East soth Street, New York, N. Y. 


For Sale. 


One Copper Round Hole False Bottom, 45,000 holes per square yard, 
15° 9” diameter, number of plates 18, center hole 26” diameter, Brass Bars 
and Studs, in good condition. Price reasonable. Address: 

August Roos’ Son, 
429 E. o1st Street, New York. 


For Sale. 


Brewery, in first-class condition, with modern up-to-date equipment. Ca- 
pacity 20,000 barrels, and output always readily sold. Newly installed Ice 
Machine with 50 per cent. over capacity. Population served within 10 miles, 
75,000; big iron industries. Best reasons for selling. Small amount of cash 
will secure controlling interest. 

E. J., care of THE Brewers’ JouRNAL, 
1 Hudson Street, New York. 


We Buy 


HOP SACKS 
RICE BAGS 


AND ALL OTHER KINDS OF BAGS 


M. LIBERMAN 
11 LEWIS ST. NEW YORK 


O CLEAN OUT the balance of our BREWERS’ MACHINERY, to discon- 
tinue the business, we offer the following stock on hand at extremely low 


prices. All machines guaranteed overhauled and in A-one working conditi:n 
I——3=Arm. Colby: Simplex: ‘Racker’ ssp ste sien ciesareteleretec crsieletrns viele aieteiaiarevei ses orepatt $250.00 
(—3-Arm’ White. Racker) Old “Style ee ac cicsere ol eicte tavessyerere ecstela.ole.eleraisteisle, class stoyets $150.00 
4—Brand new White Racker Arms, new style...........ccceeeeedens apiece, $25.00 
{—Taber Bronze Body, Pressure Regulating Racking Pump, belt-driven, a 


inch suction, 2 inch ‘discharge, with Brass Pump Strainer........... 110.00 
2—Power Crown Corkers, Self-feed Attachment 
2—Foot ‘Power ‘Crown /Corkersi... si leicitinies scree 's'sieajee'e osleerotsieierers 


{—Brand new Robertson Damper Regulator..,...........ccecpeeceeereeens $12 
i—Schock Keg Scrubbing Outfit. Soaking Tank, Scrubber and 4-Spout 

Rinser., Veths to. /o bb lelzZe ee atcisr rere ora rah ole ace Iarelveee acel ere letareversceeveleroeine $225.00 
{—Schock Keg Scrubbing Machine. '/2 bbl. size............cscccececccecs $50.00 
1—Eureka Branding Machine. Gas and gasoline attachments. ‘/gths to 

Va DbE. -SE20 Gok tiie dhen c.cieeratetane tates Miah sO ecale meraare tela ceeiad aise Weleaiane $40.00 
{—Eureka Branding Machine, | bbls. to hogsheads. Gas burners.......... $25.00 
1—Meyer Malt Scale and Hopper 50-bushel size..............cceeeeeencnes $60.00 
{—Kaestner & Hecht iron frame non-explosive Malt Mill, rolls 18 in. diam. 

by 230); bn. MONG Scr clacee Sacrossuereeclersiss a piotela ain aeteteapelaiel oles hee wiciee eters $100.00 
{—Wunder wooden frame Malt Mill with magnet, size as above............ $60.00 
{—Stoll wooden frame Malt Mill with magnet, size as above.............. $60.00 
2—Eureka Magnetic Separators, for malt mills................000005 apiece, $10.00 
About 350 ft. Elevator Belting, and Buckets, Leather Canvas, and Rubber, 

DOP TOGC . 2) oss 3. dc le ase ste le the daviaieless ele e cain. o)0 wi ios eleva aonamia cromaveiae amine tates -25 
2—Iron Elevator Boots. oe). cles ~cieiv sic ove asisolvicscisletens)olelereletalelcreteerares ieee apiece, $8.00 
{—Large Iron Clutch Pulley, 38 in. diameter by 3 in. shaft................ $18.00 
{=—Trident’ Beor. Motersccjcos..eocen os cea ae tee, nasa enna erent s $12.00 
{—Deckebach Brine Circulation Racking Cooler, 6 in. drum, 10 ft. long, 

capacity 25 to 35 bbls. per hour, complete with all connections...... $135.00 
{—Deckebach Brine Circulation Racking Cooler, 7 in. diam. by If ft. long, 

capacity 35 to 50 bbls. per hour, complete with all connections...... $210.00 
{—SlIngle Spindle Lightning Bottle’. Washer... cc ccc cpus ccncsewcs $10.00 


FRANK SCHAUB - - 33-35 Clay Street, Newark, N. J. 


ADVERTISE 


——— IN — 


The Brewers’ Journal 


RESULTS 
for All Kinds of 


We Pay Spot Cash Second - Hand 


Machinery, such as Generators, Motors, Engines, Leather 
Also have on hand 


Belting and scrap metals of all kinds. 
all kinds of Machinery entirely overhauled. 


HARRY E. SALZBERG & COMPANY 


30 Church Street - - - - New York City 


FOR SALE 


One (1) 200 Bbl. Loew 4-Compartment “Hydro-Pressure” 
Soaker with Automatic Bottle Washer. 


One (1) 50 Bbl. 2-Compartment Loew “Economic” Soaker 
with Outside Brush Device. 


These Soakers and Pasteurizers have been replaced by 
the Loew Mfg. Co. with larger machines. 


One (1) Ermold Body Labeling Machine. 


One (1) Loew Tandem Filter. 
One (1) 20 Cell Loew “Improved” Filter. 
One (1) 12 Cell Loew “Improved” Filter. 


AUGUST R. ROESCH 


Brewers’ and Bottlers’ Machinery 
930 N. 8th Street PHILADELPHIA, PA. 


List of Brewery Equipment for Sale 


16 12-Hoop Wooden Casks, 8 ft. diameter by 7 ft. 10 in. long. Capac- 
ity, 65 barrels. 

4 14-Hoop Wooden Casks, 9 ft. diameter by 8 ft. 10 in. long. Capac- 
ity, 100 barrels. 

6 14-Hoop Wooden Casks, 10 ft. 3 in. diameter by 9 ft. 8 in. long. 
Capacity, 125 barrels. 

4 16-Hoop Wooden Casks, 9 ft. 11 in. high by 12 ft. long. 

160 barrels. 

5-Ring Upright Chip Tanks (Steel), 5 ft. 9 inches diameter by 15 ft. 

high. Capacity, 102 barrels. 

4-Ring Upright Tanks (Steel), 5 ft. 9 in. diameter by 15 ft. 6 in. 

high. Capacity, 80 barrels. 

5-Ring Upright Fermenting Tanks (Steel), 8 ft. diameter by 15 ft. 

high. Capacity, 180 barrels, 

8-Ring Upright Storage Tanks (Steel), 8 ft. diameter by 12 ft. 6 in. 

high. Capacity, 75 barrels. 

Small Gas Collecting Pump. 

Single, Horizontal, Direct Acting, Vacuum Pumps. 

Marsh Air Pump. Size 10x8x12. 

Beer Pump. 414x234, horizontal, duplex, double-acting. 

Wort Pump. Size 514x5x7, single, double-acting, horizontal. 

Water Pump. Size 5%x5x7, horizontal, double-acting. 

Copper Kettle, steam jacketed. Capacity, 180 barrels. 

10-Drum Deckebach Patent Aerated Beer Cooling System. 

Large Drum Deckebach Racking Cooler. 

Small Drum Deckebach Racking Cooler. 

Lafge Loew Filter, 

Small Loew Filter. 

Schlangen Improved Racker. 

another. 

Large size Loew Filtermass Washer. 

Chip Washer. 

Olsen-Tilgner Keg Soaking and Scrubbing Machine. 

Horizontal, Duplex, Double-Acting Brine Pump. Size 7x8x10. 

Horizontal, Duplex Pump. Size 10x1014x10. 

Cook Deep Well Pump. Size 7x86 inch stroke. 

Worthington Dup'ex Tank Pump. 

New York Air Brake Cross Compound Air Compressors. Size 

814x1414x1444x9x8y. 

Crate Soaker, with Crates. Motor drive. 

16-Spindle Eick Washing Machines. Motor drive. 

Monarch Filling Machine, 82 spouts. Motor drive. 

ance Crowning Machine, No. 805A, Automatic Duplex. 

rive. 

100-Barrel Monitor Pasteurizer and Conveyor. 

Ermold Body and Neck Labeler. Motor drive. 

200 feet of 24-inch wide Conveyor with Wooden Rollers. 

Crown Cleaner. 

Plain Bottles, Plain Crowns, Cases and Bulk Beer Cooperage. 


FULL DETAILS ON APPLICATION 


AMERICAN BREWING CO. 
INDIANAPOLIS, IND. 


Capacity, 


_ 
i] 


Size 8x10x12. 


Two arms on machine, room for 


Motor 


Motor drive. 
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Tovey’s Official Brewers’ and Maltsters’ Directory 1918. 


With this number of THE Brewers’ JouRNAL our sub- 
scribers and advertisers will receive an invaluable aid and 
companion to help them in their business: Tovey’s Official 
Brewers’ and Maltsters’ Directory of North and South 
America, a supplement to this trade journal. They all know 
“The Little Red Book,” as they and their predecessors have 
been using and consulting its contents for more than forty 
years past. To them we need not tell anything about it. 
But in dispatching the Directory on its way throughout 
the world where breweries exist and wishing it Godspeed, 
we would ask them to advise those not knowing it yet to 
procure it and to thereby render them a friendly service 
by telling them something of its contents, namely: 

Information regarding the vast importance to the Amer- 
ican people of the brewing industry as it exists in this 
country, where within two or three generations it has de- 
veloped from a tiny nucleus of small breweries to an im- 
posing factor in the economic, social and political fields of 
the United States. The statistical tables of the Directory 
show the growth of beer production in the various States, 
as they also compare it with the output of the brewing 
industry in the countries of Europe and South America, the 
production in the United States taking the lead with over 
60,000,000 barrels per year. 

Then there is the directory of the breweries proper, giv- 
ing the names, addresses, character of product, etc., of 
every brewery operating in this country, from Alaska to 
Wyoming; also those in the Dominion of Canada, in the 
Argentine Republic, in Bolivia, Brazil, Chile, Panama, Cuba, 
Colombia, Costa Rica, Ecuador, Guatemala, Honduras, 
Jamaica, Mexico, Paraguay, Peru, Philippine Islands, Sal- 
vador, Trinidad, Uruguay and Venezuela. 

Every brewer, maltster, brewmaster, brewery chemist and 
manufacturer of, or dealer in brewery supplies will at once 
perceive that to be able, by the assistance of this Directory, 
to address any one in the trade on the American continent, 
must be an advantage which no other publication of a 
similar character confers upon its possessor. 

Aside from the breweries and malt houses the Directory 
contains a list of the organizations of the American 
brewers, their affiliated trades and their brewmasters, cor- 
respondence among whom is a requirement of almost daily 
work, 
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All of these advantages will readily impress themselves 
upon those who are told of the existence of the Directory, 
but they should also be reminded that the book cannot be 
obtained by anyone not belonging to the charmed circle of 
our subscribers and advertisers. He, who has not entered 
its ranks will have to go without the Directory. The only 
way of procuring it, is to subscribe to THE BREWERS’ 
JouRNAL and that will cost them five dollars per year. 


Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
s] cily: ae tee ee 6,889,293 3 :6,013,020Ree ee 875,367 
AUoUSt cine 7 137,132 380275090 eee 863,142 
September .... 5,453,469 4,483,351  ..... 970,118 
October. =.4-> 4849077 3,921,874. 22.0. 927,203 
November .... 4,474,950 3,743,252  ..... 731,698 
Total... .28,803,921_ -24,436,393 See 4,367,528 

Net decrease for the first five months of the. 
fiscal year. 1917-1918 jy 22 opera eee 4 367,528 


————__+ <> -—_. 


“Tue Liquor PropteM In America long has been noth- 
ing more nor less than the saloon problem, except in those 
dry localities where prohibition has compelled intemperance. 
The regulation of the liquor traffic means, therefore, the 
regulation of the saloon. This is the problem which faces 
the liberal element as the amendment goes to the State 
Legislatures.” —(St. Louis ‘“Times.”) 

“Wer COMMUNITIES, WHICH ARE DRAGOONED by a 
federal amendment into accepting a theory to which the 
majority of their people are opposed, will react in a very 
different way to such a law thrust on them by outsiders from 
the ways States receive it in which it is selfimposed. Mary- 
land has had no quarrel with West Virginia or Virginia, New 
York no quarrel with North Carolina or Georgia because for 
reasons of their own they have decided to-swear off. But 
prohibition will gain no real friends and make no real prog- 
ress either in Maryland or New York if Virginia and West 
Virginia, North Carolina and Georgia are allowed to dic- 
tate to them on this subject.”—(Baltimore “Sun.”) 

Tue BritisH Rum Ration. “When the part that alcohol 
has played in this country comes to be written and con- 
solidated we have not the slightest fear as to what the 
judgment of the average individual will be. Whenever 
mankind in large numbers has been called upon to perform 
some special feat, mental or physical, or when from anv 
cause the call upon nature has to be extended beyond or- 
dinary limits, alcohol has almost always been found to have 
provided the added stimulus. Sir- James Crichton Browne 
quotes just one testimony of its efficiency in the present 
war. In the heroic instance of the Ypres-Menin road, 
when, isolated in a forward position, two companies of the 
Argyll and Sutherland Highlanders held out throughout the 
night, the ‘Times’’ Special Correspondent stated that the 
greatest satisfaction to the men was when the ‘assistant 
quarter-master-sergeant came along with a rum ration, 
which put new heart into the men.’ As every officer knows, 
it is his duty to provide in the case of an attack for the 
issue of a rum ration to his men immediately before or 
after the event. This practice results from the knowledge 
that the authorities after three years of war have of the 
value of alcohol.”—(London “Brewers‘ Journal.”’) 


Aspects of the Third Liberty Loan Campaign. 


The third Liberty Loan will undoubtedly exceed in 
amount not only its two predecessors in this country but 
any single war loan or any other loan ever offered in the 
history of the world, The probable date of offering will 
be March Ist. 

No loan of such proportions can be successfully absorbed 
unless the entire nation responds to the offering and every 
citizen prides himself on the practice of self-denial that he 
may subscribe to the limit of his ability. The number of 
subscribers to the last loan has been estimated at 10,000,000. 
Proportionally for the new loan it must exceed 15,000,000, 
or contain one in six at least of all the men, women and 
children in the country. 

It must be obvious from the foregoing that Americans 
individually will need to squeeze the dollar they spend on 
themselves as they never yet have been accustomed to do. 
Luxuries and extravagance must go completely out of 
fashion, should, in fact, be considered little short of 
treachery. Shabby clothes and old hats must be worn 
longer, diet be cut to the wholesome essentials, and we must 
no longer hire others to do for us those things which we 
can do for ourselves. 

As a belligerent this country has already outgrown the 
“business as usual” stage of thought as well as of practice. 
There is not enough capital, labor, coal, transportation or 
raw material to go round if those industries which are not 
essential to the conduct of war are continued at their normal 
productiveness. The vast multiplication and expansion of 
the essential industries is only possible if the others may be 
bled white of capital, labor and materials to support the in- 
crease. 

It is every citizen’s double duty to produce more and 
consume less, not only that he may have greater individual 
savings with which to invest in the Government’s securities, 
but also that he may help to increase the aggregate of labor 
and materials (the war surplus) which the Government may 
purchase with the proceeds of these securities. 

To inspire the average citizen with zeal for his two-fold 


effort, to justify to his mind his unaccustomed sacrifices for 


the common good, it is highly necessary always that his 
realization of the issues involved in the war be strengthened 
and that on the one hand he should visualize more perfectly 
the power, ambition, cruelty and arrogance of the enemy, 
and on the other the vastness of his country’s needs, its 
tremendous preparations and the heroism and self-sacrifice 
of its defenders. 
PS a tis OK Sera cn 

“Durinc THis War there has been no legislation in the 
warring countries adverse to drink; to the confusion of 
our prohibitionists, who hoped for its elimination. On the 
contrary, all the great nations, except Russia, supply drink 
to their soldiers, and England lately increased its beer output 
some 25 per cent. in the interest of the efficiency of its work- 
ing classes. This war will not leave the drink question in 
this country where it was, and the result will not be to the 
taste of the fanatic.” —(Rev. E. A. Wasson, D.D.) 

“THE Man Wao Likes His Tiprte has a legal and moral 
right to it. Why not enact a law compelling all men to at- 
tend church, or to sing hymns on the Sabbath, or to abstain 
from secular readings? Why not undertake a comprehen- 
sive scheme of moral regeneration by statute? William Jen- 
nings Bryan is a Democrat. Why not abolish the voting of 
the Republican ticket “for the duration of the war?” If 
we propose to set out upon a course of unmitigated silliness 
let us do it right. Why stop at rum?—(“‘The British- 
American,” Philadelphia. ) 
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Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific Research. 


Practical Essays on Brewing, 


Malting and Hops. 


Malt and Malting.* 


From a Lecture delivered at a Meeting of District Buffalo, of the 
Master Brewers’ Association of the United States, 


by GrorcE MEYER, 
of the Geo. J. Meyer Malting Co., Buffalo, N. Y. 


Malting is the process of germinating grain, principally 
barley. The selection of sound, well ripened barley is the 
most important feature, for upon the germinating qualities 
of the barley depends the quality of the resultant malt. 
Certain seasons barley is quite deceiving in appearance as 
to its germinating capacity, and it requires careful examina- 
tion and testing so as to avoid the inferior grain. For ex- 
ample, barley last season was of low germinative value due 
to the weather conditions during the ripening stage. This 
year the crop was favored with good weather during the 
ripening stage and consequently the barley germinates ex- 
ceptionally good. 

The cleaning of the barley amounts to a larger item than 
most of us realize, especially of late years the general run 
of standard barley contains about 10 to 15 or 20 per cent. 
oats as it comes to market. This is due to the farmer not 
selecting the proper seed and not cleaning the grain thor- 
oughly before sowing. 

The principal parts of the barley kernel are the husk, 
the germ and the endosperm. If we cut a soaked barley 
corn longitudinally’ through the ventral furrow, you will 
observe that the greater part of the grain is composed of a 
white starchy mass called the endosperm, and that at the 
base of the kernel is a small yellowish bud termed the em- 
bryo. This embryo or living germ of the kernel eventually 
grows into the acrospire. There is no direct connection 
between the embryo and the endosperm, and one is separ- 
able from another. f 

The germinative power of barley is often regarded from 
two points, energy and capacity. Energy is expressed by 
the per cent. of kernels which germinate in a definite time, 
say three days. Capacity is expressed by the per cent. and 
found capable of germinating irrespective of time. Barley 
contains from 10 to 14 per cent. moisture. Two types, the 
Manchuria and Oderbrucker, they being of a small berry, 
are more suitable than all different types. These types 
develop greater diastatic and_peptic power and still supply 
enough albuminous matter. 

In regard to steeping. The steeping is the first step in 
the malting process, the barley being soaked in water to 
properly soften the grain and give it sufficient moisture to 
start germinating, and also to cleanse the barley from the 
natural impurities and discolor. The barley while soaking 
is washed by changing the water in the tub every twelve 
hours, about sixty hours being the usual time for winter 
steeping, with the water temperature 50 to 55 degrees 
Fahrenheit. The grain is left in the tub without water for 
about 24 hours or so, so as to drain off all surplus water 
and prepare for germination. The grain is then conveyed 
from the steep tub into the germinating compartment where 
it is kept under temperature control by a fan system which 


* “Communications, M. B. As. U. 8S.” 


draws clear fresh attemperated air through the grain. In 
the compartment system we germinate the grain nine days. 
By doing this we are able to keep the growing pieces at a 
temperature of 60 degrees Fahrenheit, never higher. Cool 
and slow germinating develops a plump malt with a short 
rootlet or sprout, thereby preserving the full energy of the 
grain instead of wasting it on growing long rootlets or 
sprouts. During germination we elevate our grain toa 
watering spout and there each kernel is passed over a flat 
pan with a perforated bottom. The water is running onto 
this grain and any surplus water is shaken through the per- 
forated bottom and the grain is then conveyed to the com- 
partment. This method gives each and every kernel a thor- 
ough watering, which in turn creates a uniform growth. 
During germination the grain is periodically mixed and 
aerated by passing the pieces from one compartment to 
another through a mixing hopper. When the acrospire is 
properly developed, namely, between three-quarters and the 
full length of the kernel, and the endosperm is fully modi- 
fied, then the grain is put upon the drying kiln. Most kilns 
consist of two floors. The upper floor is where the green 
grain is freed from most of the moisture before being 
dumped to the lower kiln where the final drying takes 
place. Kiln-drying is a particular operation inasmuch as 
the moisture content of the malt is an important factor, 
and on it depends very much the final mellowness, color 
and diastatic power. The main object in drying is to 
extract as much moisture as possible before applying the 
final heat, and also to induce cool air between the upper 
and lower kiln so the heat from the lower kiln will mix 
with this cool air and naturally the temperature will be 
lower as it passes through the green malt on the upper kiln. 
The more moisture that is expelled before the temperature 
is raised in the kiln, the greater will the diastatic power of 
the malt remain. The paler the malt is dried off, the higher 
the diastatic power, but the less pronounced will be the malt 
flavor, and in high dried malt the products of inversion are 
caramelized, giving color and aroma, but a low diastatic 
power. The final color question is one that troubles a malt- 
ster more than any one other operation, for it is rather un- 
certain as to the outcome of the color of the malt until it is 
analyzed, and then if the color is too dark it cannot be 
changed. The barley in the first place may appear as pale 
and well ripened as any we have seen, but by experiments 
it has been found that the outer appearance of the barley 
is many times misleading as to its color content. For ex- 
ample, it is a known fact that the malts of last season were 
much darker in color than most brewmasters wished, but 
as we found out, it was impossible for any maltster to obtain 
as pale a color from standard barley as was expected. This 
season the malt runs pale without any trouble, all the above 
due to the coloration of the endosperm during ripening. 
The barley may have a dark outer appearance and still 
result in a pale malt. The color question is still a matter 
of serious discrepancies by the brewers stations. Whereas, 
the color determination by the Lovibond method seems so 
simple to a trained eye still no two stations will analyze 
the same sample within a permissible degree of difference, 
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namely, .250 Lovibond. We know of a number of cases 
where a station upon investigating a sample would change 
the color almost one-half a degree. ; 

Now in regard to germination. When the germination 
process sets in diastase and peptase are produced in that 
part of the berry termed Scutelium, and gradually diffused 
through the endosperm the diatase and peptase having 
power to invert the insoluble starch and albumen into sugar 
and amino bodies, which in turn aid the germ during the 
period of growth. Germination is a process of nutrition, 
the growing germ feeding upon the substances contained in 
the endosperm, the necessary starch and albumen and phos- 
phates, making it sufficiently porous-so that starch and 
albuminoids will be readily invertible in the mash tub, also 
to obtain sufficient quantities of diastase and peptase to 


effect inversion. 
Oo 


Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short. paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


December 15th—January 15th. 


The total number of samples received during this period 
was classified as follows: 


Malts -.g.5 ince Ws ote ee a ae ee eee 135 
Malt: tA diunctss6.0 on, bane ot ee cone ene al) 
Golorants 3. 543.5. Gee ee ee eee 16 
HOS \.-¢.95 on ae Hee ae ae 4 
Wratert voc scutes bop 2a ee Se ee ee 5 
Wrorts, c.3% inc bed tec hal ne ede a ees 50 
Ve easts <5 <5 5 walecnsiemereces Tis aid ioe eee ee nee oe 128 
Beers:and Alesse pruee Heda ee eee Cae 206 
alemperance sh eyeravecan sae pe cee eee 16 
EUYTELE 6 5 Sign? och tare eae RN Se 14 
Miscellaneous 7. teas ee eee oe eee eee 30 

629 


Malts. 


The number of Malts from Pacific Coast barley is en- 
tirely negligible, only 3 samples having been received dur- 
ing the last month. These Pacific Coast Malts showed an 
average moisture of 5.15% and yielded 71.1% extract, 
which calculated upon dry basis corresponds to 75.0%. In 
the 130 samples of Western Malts submitted the moisture 
was lower, averaging 4.64% ; their yield of extract averaged 
69.2%, corresponding to 72.7% calculated on dry basis. 

Malt Adjuncts. 

The 27 samples under this heading comprise 16 samples 
of raw and prepared cereals and 11 samples of various 
brewing sugars and brewing syrups. The cereals were 
classified as follows: 


Corn Grits 22/8552 he ee ee ee 5 
Coit’ Meal a 7. 7 ete eee ene eee yy 
Riee 4. eee ee ee eae it 
Refined “Grits (05 stk ancte ne ce aoe 5 
Mazatn Fe noe cet te en % 


These materials were all of satisfactory composition and 
brewing value, with the exception of high moistures in two 
samples. of Corn Grits. 


Colorants. 

Sixteen samples of various malt and sugar colors were 
tested as to their solubility in Ales or Beers, as well as their 
tinctorial power ; all these samples were considered satisfac- 
tory for their respective purposes. 

Hops. 

The four samples received were from the same lot of 
“old-olds” and their general condition was such as to justify 
their rejection as brewing materials. 

Mash Tun Residues. 

Two samples were received. The chemical composition 
of both was satisfactory, indicating that the mashing and 
sparging operations ‘had been carried out carefully and 
efficiently. 

Waters. 

Five samples of water from various sources were sub- 
mitted to a biological examination in order to establish their 
fitness for washing and cleaning purposes. A complete 
chemical analysis was made of three samples for their 
mineral constituents and their suitability for brewing pur- 
poses. Worts. 


Among the samples received were 38 lager beer worts 
and 12 ale worts. All samples were of satisfactory com- 
position and well suited for the production of the beer and 
ale type desired. Since the beginning of the month of 
January, the specific gravities of the wort samples show a 
reduction, commensurate with the saving in materials pre- 
scribed by the Federal Food Administration. 

Yeasts. 

The samples received comprise 45 samples of ale yeast 
and 83 samples of lager beer yeast. The ale yeasts were 
all in entirely satisfactory condition. Six samples of lager 
beer yeast were received from our Pure Yeast Department. 
These were all absolutely free from infection and in ex- 
cellent condition of development and fermenting power. 
Only two samples of brewery yeast were infected above the 
safety limit—the remaining 75 being in a satisfactory state 
of health and purity. 

Beers and Ales. 

All samples of both ale and lager beer were examined in 
the biological as well as chemical laboratories. The average 
chemical composition calculated from 89 samples of ale and 
206 samples of lager beer were as follows: 

Ales. 

Originalicravitys, se eee eee 12.1 degrees B. 
Alcohol by weight:3.G6e = eere 3.84 per cent. 
Lager Beers. 

Original gravity 25 <a eee 11.1 degrees B. 
Alcohol byiweisht sew ocmass. ee ee 3.05 per cent. 
Low Alcoholic Beverages. 

There were examined 15 samples of so-called Near-Beer 
and Ale; their average chemical composition was as follows: 
Orivinalarayity wasup oy hae 5.9 degrees B. 
Alcoholsbypweiett come act <2 lane 0.30 per cent. 

Alcohol bywwolumes 2. i3i.c. ol. oe 0.38 per cent. 

We also examined one sample of Sweet Cider, the com- 
position of which was entirely normal, it being practically 
non-alcoholic. 

Fuels. 

Fourteen samples of Coal were analyzed; six of these 
had excessive amounts of ash and one sample contained 
more than 4.0% of sulphur. The remaining seven samples 
were of satisfactory composition and heating value. 

Miscellaneous. 

Under this heading were classified 30 samples, comprising 
mainly disinfectants, lubricants, filtermass materials, brine, 
dried yeast, cleansers and varnish. 
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Notes and Queries. 

This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JouRNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. 

here personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 

As nearly all the questions we receive refer to matters generally interesting 
to es trade, our readers will find it to their advantage to carefully follow our 
replies. 


J.K.S. There has been innumerable literature and dis- 
cussion about the question which you ask, and, according 
to the latest and best authorities on the subject, alcohol is 
considered a food to the extent that 2 oz. of alcohol are 
equivalent in heat-yielding power to 9.3 oz. of lean beef; 
and, if the body be capable of using it, this alcohol affords 
sufficient power to maintain the normal circulation and 
respiration of an average man for one day. According to 
the experiments of Atwater and Benedict, it is proven that 
the human organism has the power of utilizing the force 
derived from a moderate amount of alcohol and that the 
power of alcohol in protecting the stored-up bodily fat from 
destruction during forced exercise is equal to that of a cor- 
responding amount of ordinary starchy or fatty foods. 


A.R. You cannot exercise too much care in providing a 
proper storage for hops so as to prevent their deterioration. 
Large quantities of hops should be kept in a cool room 
which can be supplied with pure, dry air, and the tempera- 
ture of this room should not vary between 35 deg. F. to 
40 deg. F. in order to prevent oxidation of the hop resins 
and loss of aroma. When a bale of hops has been taken 
from the hop room, it should be used either at once or the 
unused rest should be quickly returned to the hop storage. 
It has been found that hops may lose as much as 30 per 
cent. of their original value in comparatively short time by 
improper treatment during storage. 


L.M. The phosphoric acid found in your city water 
must be considered a mere trace. As a matter of fact, it 
was 0.6 parts per 100,000 which is entirely negligible. It is 
our opinion that when the phosphoric acid in a potable 
water supply exceeds 1.5 parts per 100,000, it may point 
to pollution unless the sample be drawn from water sheds 
in the neighborhood of fertilized lands. 


F.K. If you are experiencing difficulty with your filter- 
mass, which has a tendency to become tangled into knots, 
this may be due to a faulty method of washing and the use 
of very hot water or steam, causing the filtermass to curl 
up and felt together. You may safely use water with a 
lower temperature, provided there is a plentiful supply and 
the water is frequently renewed. Knotting of the mass 
may also occur when the filtermass material contains an 
excessive amount of residual matters from the filtered beer. 
An excellent preventive is the use of a sieve similar to the 
kind employed for separating knots from the pulp in a 
paper-making machinery. It goes without saying that you 
should always see to it to purchase filtermass material of 
the best possible quality, and if you are connected with a 
consulting laboratory, you should send samples of the filter- 
mass for microscopical and chemical examination and re- 
port before deciding its purchase. 

F.C. W. Both your samples of hops represent what are 
commonly called “Oregons,” and we believe that they are 
of the 1917 crop. They have evidently been kept in cold 
storage at very low temperatures and both samples seem 
to us of practically identical brewing value. We consider 
that both hops are entirely satisfactory and you should 


have no hesitation in using them in the kettle as well as for 
dry hopping. 

F,S. We have frequently stated that we do not approve 
of using mineral oils for the purpose of removing incrusta- 
tion from brewery boilers, and we have given as our rea- 
sons that many of these oils will naturally volatilize at high 
steaming temperature, thereby communicating a strong and 
disagreeable odor and flavor to the live steam. Boiler scale 
or incrustation should either be prevented by the use of a 
suitable boiler compound of proper chemical composition, 
and, if the incrustation is already formed, it should be 
removed either by mechanical means or by some chemical 
solvent, depending upon the nature of the boiler scale. You 
may also confidentially address various manufacturers who 
make a specialty of boiler compounds and treatment of ° 
boiler waters. 


C.F. H. In our opinion the poor stability of your beer 
is due to two main causes—the first of which is insufficient 
attenuation and the second ineffective pasteurization. We 
recommend that you arrange to rack off your beer at a 
gravity of 3. deg. to 3.5 deg. Balling; that you filter it 
through a tightly-packed filter at the lowest possible tem- 
perature; that you maintain this temperature in the govern- 
ment tank cellar for at least 24 hours; that you bottle and. 
cap the beer as rapidly as possible; and that you pasteurize 
it at a temperature of not less than 140 deg. F. and not 
more than 145 deg. F. for a period of 20 minutes. In order 
to insure the last condition mentioned, you would do well 
to secure and use continually a traveling recording ther- 
mometer. 


D.S.B. The only one of your samples of beer that is 
open to serious criticism is the one you have marked “Taken 
from keg after 24 hrs. stand.” This beer shows after 
forcing a very copious growth of wild yeasts and bacterial, 
and has no stability beyond what might be expected of the 
commonest beer sold for draught purposes to consumers of 
little discrimination. We are convinced that the defects 
of this beer are derived solely from unclean or improperly 
washed trade packages. You should take immediate steps 
to carefully inspect your washhouse operations and all de- 
fective packages should be freshly pitched so as to avoid 
greater trouble in the future. 

W.L.S. We have no hesitation in advising you to dis-. 
card the old wooden storage tanks and chip casks. If, as 
you say, they have been in commission in the brewery for’ 
over thirty years, they have outlived their usefulness. We 
strongly recommend that you replace all these casks by,. 
glass-enameled steel tanks, made of such size as to increase. 
your present capacity; without calling for any building 
operations. The statements that have been made to you: 
concerning the defective nature of these glass-enameled 
vessels are absolutely erroneous. 


+o —__—_——_- 


FoRMALDEHYDE AS A PROTOTYPE OF HypRoGENASE. Ac-. 
cording to Woker and Maggi, formaldehyde, like hydro- 
genase, transforms sulphur into hydrogen sulphide, for ex- ; 
ample when 4 c.c. of formaldehyde are heated with 2 grms.’ 
of lead acetate and 1 grm. of sulphur on the water bath. 
If the sulphur be omitted, formose is formed, the metal act- 


ing merely as a catalyst. Since magnesium is also among 


the few metals which have the same action in .this process, 
it seems probable that, in the assimilation of carbon dioxide, 
the condensation phase of the formaldehyde resulting from 
the reduction of the carbon dioxide is effected by the inter-. 
mediary of a combination of the formaldehyde with the 


~ magnesium atom in chlorophyll.— (“Berichte.”) 
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Liars Promptly Rebuked. 


Two persons, one of them, it is alleged, the son of Col. 
Theodore Roosevelt, who is quoted as stating that, since he 
has been in France, he has become a Prohibitionist, have 
written letters, relating to their friends that drunkenness 
and venereal diseases were frequent among the American 
Expeditionary Forces. These letters fell into the hands of 
an insect named Deets Pickett, who, for a small weekly con- 
sideration, concocts Prohibition lies for the parsons of the 
Methodist Board of Temperance, of whose publicity organ 
he is the official editor. No sooner had Pickett read these 
few letters than he hastened to write several columns of 
“matter” for his sanctimonious employers, declaring that 
almost the entire American Army abroad was composed of 
drunkards and syphilitics, made so by the immoderate use 
of intoxicants since their arrival in Europe, and totally in- 
capacitated for military duty. Thousands of American sol- 
diers, he lied, were filling the base hospitals and regimental 


guard-houses, and the scandal thus created was reeking to 
the heavens. 


Only a few American newspapers, among them, be it 
said to the shame of the honored memory of Horace Gree- 
ley, the New York “Tribune,” reprinted the Methodist lies, 
the editors of all decent papers seeing at once that the insect 
Pickett’s “story” was cut out of the whole cloth. And the 
day following the publication every one in authority con- 
nected with the United States Army and Navy denounced 
the “story” as a malicious tissue of falsehoods. The secre- 
taries of the Army and Navy, Baker and Daniels, declared 
that there was “nothing in it,” otherwise General Pershing 
and Admiral Sims would have reported something about it. 
The United States Senators and Representatives who re- 
cently visited the Army at the front agreed with Messrs. 
Baker and Daniels, also the Protestant and Catholic chap- 
lains of the Expeditionary Army, while the Rev. Robert 
Davis, a member of the American Red Cross Commission, 
who has worked in France, said that Pickett’s “story” was 
“silly and grossly exaggerated,” and C. V. Hibbard, asso- 
ciate secretary of the War Work Council of the Young 
Mens’ Christian Association, who. has been abroad since 
the war started, joined with the others in condemnation and 
denials of the Methodists’ contemptible and outrageous 
fabrication. Even Col. Roosevelt declared: “My son wrote 
me no such letter and there is nothing in any of the letters 
I have received to bear out the statements quoted.” It was 
also stated by the London papers that the sobriety of Amer- 
ican soldiers impressed the British public, and that the 
charges made by the Methodist liars are baseless and evi- 
dently deliberate forgeries. 


Thus trustworthy witnesses have exposed a heinous crime 
the natural consequences of which, whether intended or not, 
must needs encourage the enemies of liberty and democracy 
of whom to purge the world the United States has pledged 
its honor, its resources and the lives of its brave sons. The 
Methodist liars are traitors to their country and they ought 
to be punished for their crime! 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


Cheerfully Obeying Orders. 


Concentration of power in matters military, political, 
economic, industrial and social is necessary for efficiency 
in war. This is what our enemies have practiced for cen- 
turies and thereby they have achieved what must be admit- 
ted to be success, so-called. That they were beaten to a 
standstill we only owe to an imitation of their methods. 

We are a Democracy fighting to make Democracy safe 
throughout the world. Democracies are not adapted to 
making war. But when they are compelled to do so, they 
can—if their leaders are intelligent, courageous and deter- 
mined to win. 

So far we have been staggering along, making blunder 
after blunder until almost our entire governmental machin- 
ery became clogged, threatening to break down altogether. 
Then heroic and drastic measures were inaugurated. To 
turn chaos into order, to unravel a practically insoluble 
tangle, the wheels of industry had to be stopped in more 
than one-half of the United States, in order to make possi- 
ble the supply of indispensable necessaries. 


In this dread emergency the American brewing industry 
demonstrated its patriotism by cheerfully obeying all orders 
emanating from the seat of centralization. It reduced the 
amount of its brewing materials and the amount of the alco- 
hol content of its product, at the risk of decreasing its out- 
put, and when the order was given to stop altogether, the 
brewers were among the first to close down, and they gave 
their motor trucks and horses to help relieving an acute situ- 
ation. But not only that, the brewers were among the few 
employers who decided to continue paying wages to their 
workers. They did not join the general outcry against the 
bungling officials at Washington, recognizing the fact that 
conditions as they prevail here are a natural consequence of 
the historic development of the American people and its in- 
stitutions. The American brewers uphold their government 
because they know that this is paramount if Democracy is 
to win the world war. 


The American soldiers who now are learning in France 
how to drink moderately will be of powerful assistance on 
their returning home in transforming the American saloon 
into the pleasant and comfortable European beer and wine 
hall and hospitable tavern. 


It is greatly to be regretted that an honorable church name 
should have been used to shelter a report both untrue and 
broadly mischievous.—N. Y. “Evening Sun” on that Methodist 
he. 

Those Methodists as well as the fellows who now write in 
the “Sun” for that conceited egotist, Frank Munsey, know 
very well that they are lying when they say that we must 
have Prohibition unless the whole American people go to 
perdition through alcohol; and still they keep on lying, the 
Methodists and all those other oleaginous pietists and theo- 
logical frauds, because it pays them, while Munsey thinks it 
will pay him—some day. But will it? 


“They Shall Not Pass!” 


Mississippi is a fine American State! It excels in lynch- 
ing negroes, spends a niggardly sum for education, is full 
of “moonshine” distilleries, “blind pigs,’ parsons, peanut 
politicians, and 440,000 of her 2,000,000 inhabitants can 
neither read nor write, while her total vote last year was 
about 86,000. But her Legislature, within fifteen entire 
minutes, ratified the Prohibition amendment, a cowardly 
and unprincipled majority of self-seeking politicians in Con- 
gress has proposed to the Constitution of the United States. 

Mississippi was the first State to say that the millions in 
New York, Pennsylvania, Illinois, Massachusetts, Ohio, 
New Jersey, California, Michigan, Indiana and other pro- 
gressive industrial commonwealths shall not only be de- 
prived of the beverages to which they and their ancestors 
have been accustomed for thousands of years, but also of 
the right of determining for themselves how they desire to 
arrange their home affairs. 

The other backward States in the South that will follow 
the lead of Mississippi are equally well equipped to dictate 
to the progressive and intelligent majority in the North, and 
the pitiable parsons who lead those Southerners by the nose 
are already jubilating over their expected “victory” that is 
to: result for them—as they fondly hope—in economic and 
political remuneration the which their tribe has not enjoyed 
for several centuries. 

But, will they really succeed? 

Is the United States to be despoiled of democracy, of 
progress, enlightenment and prosperity, only because a few 
lying theologians and their political tools are hungering 
for the powers of government and economic luxury, to the 
detriment of the entire nation? : 

No, a million times no! 

Mississippi and the other undemocratic little States in 
the South and West shall not domineer it over the liberty- 
loving, wealth-producing and enlightened Americans who 
are on a fair road to lead the nations of the world to uni- 
versal freedom, independence and cooperation in a Federa- 
tion of the United States of the World. 

It must not, it shall not be! 


I never refuse to vote for anything that is asked for by a 
religious, a temperance, or a woman’s organization.—Julius 
Cesar Burrows, Senator from Michigan. 

This confession is as candid.as it is shameless, and while 
all other corrupt politicians, particularly those who vote 
for Prohibition although they are personally opposed to it, 
do. as Julius Cesar Burrows, they are too cowardly to tell 
the truth about their sordid corruption. 


To save, economize and buy Liberty bonds is a duty that 
none of us should evade, as to squander and to refuse lend- 
ing financial aid to the Government might result in America 


being Prussianized and enslaved by the help of the Kaiser’s » 


tools, the American Prohibitionists. 


o 
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Woman Suffrage! 


Not that we begrudge the right of voting to be granted 
to women anywhere, but we insist that the method of 
amending the Constitution of the United States to that 
effect is undemocratic and unjust. To make our women 
American citizens with citizens’ rights and privileges, by 
permitting insignificant minorities of selfish and commer- 
cial politicians in retrogressive and intellectually poorly 
equipped States to outvote the large, progressive and well- 
informed industrial States, is as wrong and as undemo- 
cratic as to deprive the whole American people of the right 
to choose the beverages they prefer to manufacture and 
consume. 

But there is a mighty difference between conferring a 
right and taking away a right. Human rights shall and 
must be conferred. If it cannot be done by methods of 
persuasion and legislation, it is the duty of those not hav- 
ing those rights to obtain them by force. This duty has 
been performed by men in all ages, the most noteworthy 
examples in history being the American and French Revo- 
lutions. The violent method of rebellion against a wrong 
is laudable, as is any other method, be it even the obsolete 
way in which it is now proposed in this country to let 
minorities vote Woman Suffrage into the Federal Constitu- 
tion, Congress having so decided. 

We have never opposed Woman Suffrage, knowing that 
women, when enlightened and well-informed, will not invade 
other peoples’ rights at the ballot box. We do not fear 
anything against the brewing industry of this country to 
be done by the majority of women. If is a mistake to be- 
lieve that women, as such, will vote for Prohibition. The 
proportion of Prohibitionist women is not much larger 
among our voters than the proportion of male Prohibi- 
tionists. However, the organized trade, in its agitation 
against freedom - destroying Prohibition, must consider 
women voters first of all because they are apt to be misled 
by designing parsons and politicians, a little more easily 
than male voters. 

Enlighten the women upon the subject of Prohibition; 
show them that the parsons and politicians are lying when 
they assert that alcoholic beverages are the bane and curse 
of humanity, and when this has been done the trade need 
not fear that women will vote for Prohibition. 


Since the New York “Sun” has fallen into the hands of 
that pinhead mountebank known as Frank Munsey,’ it has 
changed from a recognized champion of human rights, 
which Charles A. Dana and his brilliant staff of journalists 
defended for nearly one-half of a century, to a sneaking, 
crawling advocate of Prohibition and parson-made would- 
be autocracy. Poor “Sun”! 


No nation ever was wealthier and more progressive than 
we are now. And history teaches that with wealth and 
intelligence the desire for comfort and luxury increases. 
The wealthier a nation is the larger is its drink bill. To 
reduce it by law or force has never been attempted success- 
fully. Then, why should we worry? 


“Billy” Sunday, who is now disgusting Washington with 
his brutal bellowings about “hell” and “damnation” to all 
who can think for themselves, has been sued for $100,000 
damages because he has stolen a number of “sermons” and 
passages from “sermons” published by Sidney C. Trapp, 
head of the International Biblical Society. Lying and steal- 
ing always go together. 


Slavery and Prohibition in the South. 


The Southern parsons supported slavery because their 
economic condition depended upon the dollars and cents 
which the slaveholders put into the parsons’ collection bas- 
kets. Their twentieth century successors support Prohibi- 
tion for the same reason. The Southern landowners and 
industrialists are possessed of the foolish notion that, to 
compel their negro workers to work as hard and as effec- 
tively as white people in the North, if the negro were 
deprived of alcoholic beverages the trick would be done. 
That they are mistaken has not yet been impressed upon 
their poorly-developed brains. And so they keep on yelling 
for “bone-dry” Prohibition and its enforcement by the 
power of the Federal Government. It is but natural that 
the poorly paid clergymen in the South and the peanut 
politicians who believe that the parsons are a political 
power, should continue in the same strain. If they failed 
to do so, their churches and their collection baskets would 
soon be empty. 

To bring these Southerners to their senses there is an 
efficient means. It consists in the power of the President 
to enforce the Constitution of the United States which pro- 
vides that States have no right to deprive anyone of his 
or her vote on Election Day for reasons of color or pre- 
vious condition of involuntary servitude. This power has 
never been exerted by any President, although in the South- 
ern States the negroes have been prevented from expressing 
their political opinions at the polls. Their right of voting 
has been taken away from them by legislative trickery as 
well as by brutal force and shotgun practice. 

Enable the negroes of the South to vote like white men 
and Prohibition will disappear from the South; the South 
will become Democratic in fact; now it is Democratic only 
in name. 


Civilization and Alcohol. 


An anonymous contemporary, who hides his identity 
under the signature of “Time,” argues in one of the metro- 
politan dailies that “those parts of the northern hemisphere 
first attained civilization where alcohol was first used.” 
He then proceeds to quote from history to demonstrate that 
nations that were “dry” have always succumbed to “wet” 
nations, which is an undeniable fact. 

However, “Time” is reasoning while standing on his head 
when he asserts that civilization always follows the use of 
alcohol. 

Civilization always precedes alcohol. 

Alcohol is a necessary biological factor in the develop- 
ment of the species. It is present everywhere in nature, as 
is sugar, and alcohol is the natural product of sugar de- 
composition by fermentation. When human intelligence 
had been developed to a certain point it commenced to pro- 
duce alcohol artificially to satisfy the natural craving for 
more alcohol than can be produced within an organism. 

Therefore, it is not alcohol that conquers those who do 
not possess it, but it is civilization that does the trick. 

Those who are civilized have better means of organiza- 
tion and equipment to successfully fight and subdue those 
who are still savage and barbarous. 

For this reason the fight of the Prohibitionists who 
would make us believe that alcohol is a detriment to the 
human race is bound to result in failure because it is a 
fight of stupidity against intelligence. 

The Prohibitionists are an intellectually inferior set. 
They belong to antiquated races, backward in reasoning 
powers. They cannot comprehend that civilization cannot 
be arrested or even to be made retrogressive. Civilization 
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will always be progressive and, therefore, victorious over 
the uncivilized. The more civilization advances the more 
alcoholic beverages will be produced by man, because man 
requires alcohol to feel comfortable and happy. 

Prohibition cannot conquer civilization. Intelligent man- 
kind will not permit it. 


Lynching. 

The lynching record for 1917, as tabulated by R. R. 
Moton, Principal of Tuskegee Institute, Alabama, shows 
that the thirty-eight persons known to have been murdered 
by lynching mobs resided in ten Southern Prohibition 
States, namely Alabama, Arkansas, Arizona, Florida, Geor- 
gia, Mississippi, Oklahoma, South Carolina, Tennessee and 
Virginia, ,the non-Prohibition States in which lynchings 
were perpetrated being Kentucky, Louisiana, Texas and 
Wyoming, while the only Northern Prohibition States 
where one negro was lynched was Montana. 

Lynching is a peculiarly American institution. We 
have inherited it from the Indian. Formerly it prevailed 
throughout the country. Education and progress have done 
away with it in all really enlightened States. It retains its 
hold where the parson is still a dominant figure in keeping 
the masses ignorant, credulous, superstitious and brutal. 
And that is the reason why also Prohibition could be 
saddled upon the masses in the Southern and in some of 
the Western States. Lynchings occur there not because 
the people believe in Prohibition, but only because they are 
backward in civilization. Where the masses are still so 
ignorant and brutal that they will resort to murdering by 
mob law, they are also ignorant and brutal enough to make 
Prohibition laws, or permit them to be placed upon their 
statute books 

Enlighten the masses everywhere and lynching, Prohibi- 
tion and all other brutalities will disappear from American 
soil. That they still exist is a disgrace to the United States, 
more so would it be a disgrace and a national disaster if 
the minority in the lynching and Prohibition States were to 
succeed in extending their brutality over the entire North 
American Republic. 


Camouflaging Editors. 

Politicians, governors and others who expect to advance 
their personal interests by rushing into law the forbidding 
to the American people to drink what they like, and what 
they and their ancestors have been in the habit of drinking, 
are warned by some of the newspapers in this country to 
go slow and give the people of the North and East a chance 
to express their opinion upon this drinking and drink-mak- 
ing question. At any rate, they say that: “To attempt any 
change in the Constitution when the country is at war is 
unwise, unfair and unfortunate, and sets a dangerous prece- 
dent. There should be no vote by any Legislature on this 
prohibition amendment until peace comes. There should be 
no vote then until after the people of each State at an elec- 
tion have had fullest opportunity to make clear their wishes. 
Notice to that effect should be served at once upon all politi- 
cians, great and small.” 

These admonitions, however, will not produce any effect 
upon the crooked minds to which they are addressed. The 
Prohibitionists think, and they openly say: “Rush it through 
while the rushing is good,” and this infernal war is just the 
finest opportunity they have had ever since they started 
their destructive crusade. This is known well enough to 
those editors who are trying to make believe that they are 
serious in their admonitions. But that is mere camouflage. 
At the business counters of those newspapers the advertis- 


ing matter of the “churches” is considered to be a valuable 
asset in making up the annual balance sheet, and, there- 
fore, it won’t do for the editors to say more about the evils 
of Prohibition than is compatible with the papers’ cash-box. 

If those editors were really serious they would go to the 
root of the matter, the real cause of this whole rotten Pro- 
hibition business: the miserable economic condition of the 
theological agitators and their dastardly, sordid political 
tools. Unless this be done, the camouflaging “efforts” of 
hypocritical editors will be of no avail. What they are 
doing now is like trying to make a cat take a bath without 
wetting its fur. ; 


Traitorous Prohibition. 


Every falsehood uttered by the Board of Temperance, 
Prohibition and Morals of the Methodist Church to the 
effect that drunkenness and lust are destroying the Amer- 
ican Army in France is denied by trustworthy witnesses, 
military and civilian. Truth may at length overtake un- 
truth, but meantime great harm will have been done and 
anxieties, already keen, cruelly increased. 

The published slander of this political bureau hiding be- 
hind a great church rests upon a few private letters the 
authors of which refuse the use of their names. With such 
a flimsy basis we are informed that Gen. Pershing’s troops 
are whipped at this moment by debauchery and its diseases ; 
that they are in hospitals and guard-houses by thousands; 
that the condition of both officers and men is appalling, 
and that nothing can save them but American Prohibition 
enforced in France as some credulous people think it is 
enforced here. 

In regard to most thing, Prohibitionists have assumed 
and been accorded the right to speak as they please of their 
opponents. Their hearts are bitter and their tongues drip 
venom. It is one thing, however, to exhaust the vocabulary 
of detraction upon a political or social foe at home, and 
emphatically another to apply libels to the armies of the 
nation now facing the enemy abroad. 

We shall hear in defense of these falsifiers that their in- 
tentions were good, but can the authorities let it go at that? 
No matter what their intentions may be, their work is evil 
and traitorous. There is not an enemy alien in custody to- 
day whose hostility to the American cause has been so 
harmful. Not one of the opponents of the Draft Law now 
in prison is so steeped in guilt. 

Is Prohibition propaganda, deadlier than any with which 
Germany has familiarized us, to be tolerated simply because 
it wears rather more ostentatiously than he the Kaiser's 
cloak of piety?—(N. Y. “World.” ) 

The saloonkeeper who violates the law by selling to U. S. 
soldiers and sailors is as reckless an enemy of the trade as 
is the out-and-out Prohibitionist. 


Liberty and Democracy will survive in this world, and 
neither Prussian kaisers nor American prohibitionists will 
succeed in crushing it out. 


One of the latest prohibition lies, uttered by E. D. Leach, 
assistant fuel administrator of Ohio, has been that “it takes 
approximately a pound of coal to brew a pint of beer.”. 
Every brewer knows that that is not so; it does not take 
one-third of a pound of coal to produce one pint of beer, a 
fact that is even acknowledged by the authorities in Wash- 
ington. But that does not make any difference to the wilful 
liars of the Prohibition outfit. They just lie, always hoping 
that at least some of their dastardly lies will “stick.” 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures——Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


(Reported by Special Correspondents.) 


WasuincTon, D. C. The recent outburst of the notori- 
ous “board of temperance, prohibition and public morals” 
of the Methodist church, in reference to the awful condi- 
tions which have been proved to not exist among our 
soldiers in France, has opened the eyes of many to the char- 
acter of this organization which seeks to regulate “public 
morals” and run the country generally. The fact that they 
have, in a lame and shame-faced sort of way, apologized for 
the lying statements in reference to the (or abuse) of liquor 
among our soldiers “over there” is taken here as a still 
more damaging evidence of the dangerous character of 
their prohibition mania. If they ever had any standing with 
Congress and the country generally, which is very doubtful, 
it does not exist today, as result of their flambuoyant, decep- 
tive and altogether false “‘clip-sheet”’ stunt. 


In order that the country may know just what kind of an 
aggregation this Methodist by-product is, Congressman 
Cary, of Wisconsin, has introduced in the House of Repre- 
sentatives a resolution calling for a thorough investigation 
of the basis or grounds for the charges made by the above- 
named “board” reflecting upon American troops abroad. 
Mr. Cary bitterly denounced the reports widely circulated 
throughout the country as “slanderous.” His resolution 
calls for the appointment of a special committee of investi- 
gation. 

It is now asserted by some of the best constitutional law- 
yers that the Prohibition and Woman Suffrage resolutions 
passed by Congress are invalid, because neither received 
the vote equal to two-thirds of the House stipulated in 
Article V. of the Constitution, if that means, as would 
seem to have been the intent to have it mean, two-thirds 
of the membership of the House. Both were declared 
passed upon receiving a vote representing two-thirds of 
those present—the Suffrage amendment having not a frac- 
tion to spare. It is contended that the Constitution makers 
meant two-thirds of those present when they said two-thirds 
of both houses. And yet where they did mean two-thirds 
of those present they said so in plain language—as in Article 
II., Section II., paragraph 2, where it is declared that the 
President “shall have power, by and with the advice and 
consent of the Senate, to make treaties, provided two-thirds 
of the Senators present shall concur.” 

The discovery that manufacture of moonshine whiskey 
is increasing rapidly in “bone dry” States and that quanti- 
ties have been sold illicitly to soldiers in Southern camps 
has caused the Internal Revenue Commissioner Roper. to 
inaugurate a nation-wide campaign against illegal distilla- 
tion, in cooperation with State Governors. 

Samuel Gompers, president of the American Federation 
of Labor, has sent out from his office in this city more than 
2,000,000 copies of a manifesto urging organized labor to 
oppose the Prohibition Amendment, describing its authors 
as “neither wise, patriotic nor practical, but egotistical and 
fantastical,’ referring to William J. Bryan as the typical 
protagonist of the Prohibition “movement,” and also say- 
ing: “Not one of our Allies has attempted either during 
the war or proposed thereafter to prohibit manufacture or 


sale of liquors. Indeed, the regulations provide as part of 
the rations to the fighting men some portion of beers or light 
wines, and, in some instances, a limited quantity of spiritu- 
ous liquors.” 

There is no law to prevent the bringing of unlabeled 
whiskey or other liquor into Washington by any means of 
transportation, according to the ruling of Justice Stafford, 
of the District Supreme Court, on January 15. Justice 
Stafford sustained the demurrer of Robert Long, one of 
fifty-eight men arrested in November by agents of the De- 
partment of Justice on cars of the Baltimore, Washington 
and Annapolis line for bringing unlabeled whiskey into the 
District of Columbia. Justice Stafford ruled: “If the Con- 
gress had intended to prohibit the bringing or carrying, 
transporting or importing of any liquor by any person upon 
any vehicle of a common carrier without certain labeling it 
was perfectly easy for them to have done so, and they did 
make use of such language in other sections of the chapter, 
when dealing with other subjects. It seems clear, then, that 
the language used was deliberately chosen to express the 
exact meaning of the legislature.” 


Referring to the indictment and its source, Justice Staf- 
ford said: “It is proper to remark that at the time when 
what is now Section 240 of the penal code was enacted it 
was not necessarily unlawful to possess, to use or even to 
give away or sell intoxicating liquors in the District of 
Columbia, or to bring such liquors into the District unless 
made unlawful by this section. Nor should it be over- 
looked that this indictment does not attempt to charge any 
offense under the more recent acts of Congress known as 
the Webb-Kenyon law, the Reed ‘bone-dry’ amendment, or 
the District of Columbia prohibition law.” 


The termination of this question disposes of the other 57 
cases, unless an appeal is taken by the government. The 
prohibition forces are somewhat flabbergasted by the de- 
cision. It is understood that District Attorney Laskey will 
appeal the decision of the District Supreme Court. 

Former Governor Gillette, of California, issued a state- 
ment while in Washington about the middle of January that 
should be absorbed by the prohibition propagandists who 
think they see national prohibition in the near future. Said 
he: “It is silly for us to talk about legislating for another 
generation. We cannot make the habits of the generations 
to come; we cannot tell them what they shall do, what they 
shall eat, what they shall drink, or what they shall wear. 
Sumptuary laws cannot be forced upon any free people. 
There are blue laws on the statute books of many of the 
New England states that are not enforced, and fifty years 
from now if by constitutional amendment the manufacture 
and sale of all alcoholic drinks is in effect—which is almost 
unthinkable—the people will not observe the law, if they do 
not desire to, and it will be a dead letter just as the blue 
laws are.” 

There appears to be a growing sentiment in Congress in 
favor of repealing or simplifying certain parts of the war 
revenue law; and that this is not considered a remote pos- 
sibility as regards the sections devoted to liquors and bever- 
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ages is evidenced by the views of many members of Con- 
gress, both Senate and House, which are being expressed. 
Much of the dissatisfaction with the liquor provisions of the 
law comes about as the result of the almost hopeless tangle 
which their attempted enforcement has brought about in the 
Internal Revenue Bureau. Many of the returns from offices 
of the bureau throughout the country have had to be re- 
peatedly returned for correction and many of them for sub- 
stantial revision. Notwithstanding thé instructions of the 
office of the Internal Revenue Bureau to its agents and ap- 
praisers the possibility of varying constructions being placed 
on the requirements of the law is resulting in many reports 
being received in Washington which are not in accordance 
with the views of the bureau officials here. The Internal 
Revenue Bureau officials state that once there has been 
established a perfect understanding regarding the matter 
and a definite line of action mapped out the present troubles 
will disappear, but they do not attempt to predict when that 
time will be reached. 

The brewing industry of the United States has given one 
of the most striking instances of voluntary fuel curtailment 
of any of the country’s industries. Two weeks before the 
order of Dr. Garfield suspending the activities of the vari- 
ous industries, representatives of the U: S. Brewers’ 
Association and others affiliated with the industry conferred 
with the fuel administrator and readily volunteered to bring 
about a reduction of over 700,000 tons of coal annually. 

The judge advocate general of the army has ruled that 
saloons may operate as usual near the regular army camps. 
His opinion, issued on January 19, holds that the regulations 
of the President under Section 12 of the selective draft act 
prohibiting intoxicating liquors being sold within prescribed 
distances of military camps do not apply to permanent army 
posts. 

Hartford, Conn. . Governor Marcus H. Holcomb has 
refused to call a special session of the General Assembly of 
Connecticut to consider the prohibition amendment adopted 
by Congress and also has declined to recommend that the 
question be voted on at the special session of the Legislature 
in March. The Governor believes that legislative action on 
the federal prohibition amendment should be taken only by 
a Legislature elected with the knowledge that the question is 
to be voted on. 


Frankfort, Ky. On January 19th both houses of the 
Kentucky Legislature ratified the Prohibition Amendment 
proposed by Congress, the Senate by a vote of 27 to 16, 
and the lower House by 66 to 10. Governor Stanley has 
urged the Legislature to also pass a State “bone-dry”’ bill. 

The Senate passed the amendment on January 22nd, by 
a vote of 28 to 6, 

A state-wide “dry” bill is fathered by Senator W. A. 
Frost of Graves County; it provides for-a referendum, to 
become operative on June 30th, 1920—passed by the Senate, 
26 to 4, January 26th, 

In the House the State-wide bill was passed, January 
23rd, by a vote of 80 to 11. 


Annapolis, Md. In his message to the Maryland Legis- 
lature Governor Harrington, referring to the issues of pro- 
hibition during the war, national and State,\has said: “In 
my opinion the national necessity should not be overlooked 
and the amendments proposed should be seriously, thought- 
fully and prayerfully considered.” The fight for prohibi- 
tion will be hot. The “drys” are making a fight both for 
the national prohibition at the present session, which would 
require a three-fifths vote, and a Statewide prohibition law, 
which requires only a majority vote. The decision lays with 
the Senate, as the House appears to have a “dry” majority. 


Jackson, Miss. Fifteen minutes after the subject was 
presented in Governor Bilbo’s message to the Mississippi 
Legislature both houses on January 8th ratified the pro- 
posed prohibition amendment to the Federal Constitution. 
Only eight dissenting votes were cast. In the lower House 
the vote was 93 to 3 and in the Senate 32 to 5. Representa- . 
tives from Warren County, in which Vicksburg is located, ~ 
cast the only negative votes in the House. 


JEFFERSON City, Mo. Governor Gardner has definitely 
determined not to ask the Missouri Legislature for action 
on nation-wide prohibition. “I have been told,” the Gover- 
nor said, “that the Federal constitution delegates to State 
Legislatures authority to pass upon such amendments to the 
Constitution. If this power is delegated to the State Legis- 
lature by the federal constitution, it would be beyond my 
power to interfere one way or the other, and the Legisla- 
ture, although convened in extra session, would have full 
power to act independent of the Governor.” Attorney-Gen- 
eral McAllister said that under the State constitution the 
Legislature would be held down to consideration of such 
subjects as the Governor included in his proclamation. 


Trenton, N. J. The New Jersey Legislature is again 
piffing about Local Option bills, one of them providing for 
special elections between January Ist and July Ist. It is 
probable that the Senate will change the bill to the effect 
that these elections may be held at any time during the year. 


.The majority in both Houses passed a local option feature 


for the Home Rule measures, January 21st. 


On January 21st, the Senate, by a vote of 16 to 5, passed 
the local option bill giving municipalities the right to deter- 
mine whether the sale of intoxicating liquors shall be per- 
mitted within their boundaries. The bill was championed 
by Senator Mackay of Bergen, the introducer, and was sup- 
ported by Senators Runyon, Wells, Hammond, Munson and 
Richards. The opposition was led by Senator Pilgrim of 
Essex, who said the bill was a purely prohibition measure 
and was not designed to give true home rule. 


Albany, N. Y. In his message to the New. York Legis- 
lature, Governor Whitman transmitted the Federal Prohibi- 
tion Amendment without comment, simply saying: “For 
such action as may be had thereon.” The friends of liberty 
are working for a submission to popular referendum and . 
bills have also been prepared to exempt beer and light wines 
from Prohibition altogether. It is expected that the Federal 
Amendment will be sidetracked for another year, if not for 
many more years to come. 


The unspeakable Anderson, to earn his salary from the 
poor fools who are contributing to the funds of the Anti- 
Saloon League, which Anderson would like to make people 
believe is ‘the Church in Action” and of which he boasts 
that “5,000 Ministers of God” are backing it, is trying all 
sorts of tricks to bamboozle the Governor and Legislators 
to take steps for the closing of breweries and saloons as a 
“war measure,’ but so far he has not succeeded in accom- 
plishing his end; he only got Assemblyman Walter S. 
McNab, of Schenectady, to introduce a bill by which the 
licensing features of the Raines’ law are to be suspended 
during the war and for one year thereafter, leaving its 
restrictive provisions in force, and prohibiting absolutely 
the manufacture and sale of beer, wine and all other alco- 
holic beverages, except for medicinal, scientific and sacra- 
mental purposes, manufacturers and dealers to pay a 
monthly license fee of $10. That the bill will not be passed 
is predicted by all who know anything about legislative mat- 
ters hereabouts. 
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January 21st, Senator Slater of Westchester introduced a 
concurrent resolution providing for an amendment to the 
State Constitution to make it illegal for any Legislature or 
State convention to act upon an amendment to the United 
States Constitution proposed by Congress unless the mem- 
bers of the Legislature and the delegates to the convention 
have been elected after the amendment was submitted by 
Congress to the various States for ratification. With such 
a proviso the Legislature would be debarred from passing 
at this session either upon the nation-wide prohibition or 
Federal suffrage amendments should the United States 
Senate concur with the House of Representatives in favor- 
able action on that measure. 

The Anti-Saloon League had a bill introduced, January 
22nd, to make the State dry from October Ist, 1918, until 
one year after the war. 

Senator Argetsinger (Monroe) .has introduced a resolu- 
tion to submit the entire Prohibition question to a popular 
referendum. 

Bismarck, N. D. The North Dakota Legislature ratified 
the Prohibition Amendment, January 26th. 

Providence, R. I. Governor Beekman says in his mes- 
sage to the Rhode Island Legislature that consideration of 
Prohibition is not desirable at this time and, consequently, 
the “Drys’’ feel blue. 

Austin, Tex. Representatives of the trade, among them 
R. L. Autrey, of the Houston Ice & Brewing Co., Houston, 
and Otto Wahrmund, of the San Antonio Brewing Associa- 
tion, San Antonio, have been conferring with Governor 
Hobby in regard to calling a special session of the Texas 
Legislature which, the Prohibitionists hope, is to pass the 
Nation-wide Prohibition resolution adopted by Congress. 
What the Governor will do has not been learned but it is 
known that he has promised to consider the wishes of the 
trade, which are to the effect that, if a special session is to 
be called, it should not be called until after the primaries in 
July next. 

Richmond, Va. Governor Stuart has recommended and 
the Legislature of Virginia has passed the Federal Prohibi- 
tion amendment. The vote in the House was 84 to 13, and 
in the Senate it was 30 to 8. A resolution to submit the 
amendment to a referendum of the people was defeated by 
a vote of 26 to 10. 


Interpretation by the Judiciary—Municipal Action—Local Option, Elections, etc,. 


Action by Civic Bodies and Others For or Against Prohibition. 


ALABAMA. The Supreme Court of Alabama has dis- 
missed the injunction proceedings against the newspapers 
in this State which published the reading matter furnished 
them by the United States Brewers’ Association, the court 

Arkansas. At Bentonville, J. F. McGlon, a Catholic 
priest, has been fined $100 for bringing whiskey into “dry” 
territory and at Van Buren, Edward Winfrey, the local 
constable, and his deputy, Addis Ben Bryan, had to pay 
$150 each for the same offense. 

Connecticut. In the cities of Connecticut saloon men 
have agreed to open at 8 A. M. and close at 10 P. M., to 
save fuel and light. Breweries comply with the Fuel Ad- 
ministrator’s order. 

Florida. The Florida Supreme Court has ruled the new 
liquor traffic restriction law to be unconstitutional, in that 
it requires those making application for liquor licenses to 
present to the County Commissioners petitions signed by a 
majority of both white and colored registered voters of the 
precincts in which the saloons for which licenses are asked 
are to be operated. This requirement goes beyond the con- 
stitution, which only requires that a majority of the regis- 
tered voters voting should sign license petitions. 


Georgia. The Georgia Court of Appeals holds that fire 
insurance policies upon stocks of liquor in this State are 
null and void. In the case at issue a policy had been issued 
covering a stock“of Boods described as “merchandise,” and 
after a fire had ocurred, it was shown that part of the stock 
consisted of winés and‘liquors. That part of the stock the 
court holds cannot be lawfully insured, because a_ policy 
written upon it is directly connected with an act prohibited 
by law. 


Indiana. The brewers of Indiana are strictly obeying 
Dr. Garfield’s coal saving orders by reducing production 
and insisting upon retailers to follow suit. Coal is now 
coming in rapidly. 

In Indianapolis “near beer’ dealers are being arrested 
and fined for selling without license. 

The case of the Cook and Evansville breweries to test 
the Indiana Prohibition law, has been won in the first in- 
ning, the State’s motion to dismiss having been denied, 
January 21st, by Judge F. H. Hostetter. It is now expected 
that the Attorney-General will try to drag the proceedings 
along until the law becomes operative, April 2d, 1918. 


LovistANA. Over 500 saloons were closed in Louisiana, 
January Ist, expenses being too high to make the business 
pay. Many saloonmen will continue selling beer and light 
wines, not taking out licenses for the sale of liquor. 


Maine. At Biddeford three bootleggers were recently 
arrested for selling whiskey at $4.50 per quart to a number 
of alleged lumbermen brought into the place by a State 
officer disguised as the lumbermen’s employer. 


Maryland. Judge B. Harris Camalier, of. the circuit 
court of St. Mary’s County, has decided the prohibition law 
for Prince George’s County to be unconstitutional. The case 
was presented to him by an application for a writ of habeas 
corpus for the release of Lewis C. Jenkins, a saloonkeeper, 
charged with violating the act of the recent special session 
of the Legislature, closing the saloons in the county. An 
appeal was noted to the court of appeals, but the saloon- 
keepers in the county will not reopen for business until the 
Court of Appeals has passed upon the case. Judge Camalier 
rendered an exhaustive opinion, the main point of which 
was that the special session had no right to pass the prohibi- 
tion act because it did not provide that it should take effect 
on June Ist, 1918. 


Massachusetts. Boston, Springfield and. other Massa- 
chusetts cities are now partly “dry” owing to Fuel Admini- 
strator Garfield’s order. Breweries and saloons are closed 
on Mondays and bars stop doing business at 10 P. M. on 
all other days. 

Missouri. All breweries in Missouri are closed two days 
a week to effect a saving of 25 per cent. in coal consump- 
tion. No fuel is burnt in saloons and wholesale liquor 
stores; the closing hour is 7 P. M. The Anheuser-Busch 
Brewing Association, St. Louis, has offered its stock of 
coal to the city authorities for distribution among the poor. 

January 21st State Fuel Administrator Crossley ordered 
all breweries in Missouri to close two days every week until 
March 3d. In St. Louis County the saloons close at 7 P. M. 


New Jersey. The order of the Fuel Administrator is 
strictly carried out by the trade in the cities and towns of 
New Jersey, breweries being closed on Mondays and their 
trucks aiding in hauling coal. Saloons are without heat and 
bars close early. 

In Hoboken and vicinity saloon men are still found selling 
to soldiers and sailors, although in some cases fines as high 
as $750 and several months’ imprisonment have been im- 
posed. ss 
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The Manufacturers’ and Merchants’ Association of New 
Jersey is circulating a leaflet entitled, “Prohibition Not 
Coming; Let the Trade Take Courage,” and saying: 

“P, T. Barnum was a philosopher.as well as a showman. 
He correctly sized up the American people when he said: 
‘Tell them a thing often enough and they will believe it.’ 
Barnum is dead, but the Prohibitionists have seized upon 
his methods of ‘bamboozling’ the public. They talk, preach, 
write and sing that ‘Prohibition is Coming’ and the phrase 
has become so infectious that it is being constantly repeated 
parrot-like, the country over, even by those engaged in the 
manufacture and sale of alcoholic beverages. It is a well- 
known truism that the man who ‘admits defeat is already 
defeated.’ Congress has passed the Sheppard resolution 
for nation-wide prohibition, but the battle is not yet lost by 
a long sight. The difficulties in the way of securing Na- 
tion Constitutional Prohibition are stupendous. The odds 
are so overwhelmingly against the ratification of the amend- 
ment to the Constitution that they cannot possibly be over- 
come so long as the trade stands up to fight. Thirteen states 
only are necessary to block the amendment effectively and 
permanently and with the ‘wet’ forces centered upon these 
states Nation-wide Prohibition will not prevail in the 
United States. The manufacturers of alcoholic. beverages, 
hotelmen, restaurateurs and saloonmen should determine 
more than ever before to see this thing through. National 
Prohibition is not coming if those opposed to it will work 
hard against its coming. It would be well for the trade to 
take courage from the advice given by Josh Billings, who 
says that ‘the way to win is to go in and win.’ Those en- 
gaged in the making and selling of alcoholic beverages 
should talk, write and above all believe that ‘Prohibition is 
not coming.’ ” 

New York. The trade in New York is carrying out the 
instructions of the Federal Fuel Administrator, saving coal, 
reducing production and lending its transportation facilities 
to the public authorities, wages of employés being con- 
tinued although the men be idle. 

The management of the George Ehret brewery, New 
York, gave 250 tons of coal to Mayor Hylan for distribu- 
tion among the needy. 

The Court of Appeals has settled the question of selling 
to colored persons by ruling that a saloon does not come 
under the classification of “places of public accommoda- 
tion,’ operated for the common advantage, aid.and benefit 
of the people. Under this ruling a retailer may refuse to sell 
liquor to a colored person, or charge an exorbitant price for 
a drink. 

Magistrate Ten Eyck, of the Yorkville Court, New York 
City, has ruled that a proprietor of a cafe who has a hotel 
license can sell drinks on Sunday, inasmuch as he reasons 
the patron ordering such drinks will also order food, and 
the decision further goes on to say if the drinks are ordered 
in advance of the meal, if the food is not subsequently 
ordered, the proprietor or waiter is not violating the law. 

The New York City Bar Association has passed resolu- 
tions declaring that the Federal Prohibition Amendment as 
adopted by Congress would be unconstitutional, give rise to 
conflicting legislation between State and Nation, without the 
certain supremacy of the Federal power to reconcile this 
conflict, and therefore, the State Legislatures should refuse 
to ratify the amendment. 

Representatives of the organized brewers, hotel men and 
retail trade have agreed to strictly carry out the law against 
selling “liquor” to United States soldiers and sailors. 


This year the State’s revenue from the Excise Tax will 


be about $10,850,000, or $1,835,228 less than in 1917, the 
decrease being caused by local option in the rural districts. 

The New Rochelle situation has so improved that the 
saloons in that city may again be opened, Mayor Griffing 
having informed Governor Whitman that the conditions 
which resulted in the closing order no longer exist. 

The brewers of Rochester have agreed to no longer sup- 
ply those retailers who are known to have sold to soldiers 
and sailors. 


Ohio. Confident of the results of the nation-wide cam- 
paign being conducted in Cincinnati, Joseph Proebstle, fi- 
nancial secretary of the International Union of the United 
Brewery and Soft Drink Workers, declares: “Organized 
labor throughout the United States is taking up the fight 
against the national dry amendment; already the State 
Labor Federations of 24 leading industrial States have 
taken a stand against National Prohibition and have, or will, 
come out openly in the fight to prevent ratification of the 
amendment by State Legislatures. The federations are 
even going to the extent of using their own funds to help 
the anti-prohibition cause.” 

The forces of union labor throughout the country will 
back the anti-prohibition movement, Proebstle said. He 
exhibited a copy of a letter written by President Samuel 
Gompers of the American Federation of Labor to Repre- 
sentative John J. Nolan of California, in which Mr. Gom- 
pers expresses his hearty disapproval of the National Pro- 
hibition Amendment as passed by Congress. 

The State Labor Federations of the leading industrial 
States, including Ohio, Massachusetts, Rhode Island, Penn- 
sylvania, New York, New Jersey, California, have come to 
the front to fight the National dry amendment. Only in 
the agricultural States of the West, where interest in the 
question is indifferent, have we failed to get the complete 
union support. The federations, in many instances; are 
preparing to spend their own money to help our cause. 

From the Cincinnati headquarters of the United Brewery 
Workers’ Union is being directed a campaign to influence 
the Legislatures of every State in which the assemblies con- 
vene this year to act on the dry amendment ratification. 


Pennsylvania. The organized brewers and retailers of 
Pennsylvania are loyally observing the Federal Govern- 
ment’s coal saving rules and brewery horses and motor 
trucks are hauling coal to where it is needed. 


Texas. The City Council of Houston has passed an 
ordinance prescribing the limits in the city in which intoxi- 
cating liquors may be sold, excluding from the saloon limits 
practically all of the city except the business district. The 
alleged reason for the passage of this ordinance was the 
desire to prevent the sale of liquor to soldiers. 

Dallas is crippled in its finances owing to saloons having 
been closed by Prohibition. 


Utah. Bringing liquor into Utah by any means is ille- 
gal, according to a ruling of Judge Tillman D. Johnson of 
the United States Federal Court in Salt Lake City. Judge 
Johnson overruled a demurrer which set forth that the law 
can only be violated if the mails are used in connection with 
the importation of liquor. 

West Virginia. A gentleman writes from Wheeling: 
“This town is going straight plumb to hell. We had some 
disorder when the open saloon prevailed, but the conditions 
here now are so rotten that you would scarcely believe me 
when I tell you that if I had my choice between the open 
saloon with all its attending allurements and the secret dive 
with its rotten ‘home-made’ whiskey and other patent 
nostrums, I would not hesitate to choose the former. As 


February lst, 1918. 


THE BREWERS’ JOURNAL. 


137 


you know I voted for Prohibition; now I am sorry I did so. 
I believed the Prohibitionists when they said that with the 
open saloon gone vice could no longer. flourish. Many 
others believe likewise, hence the large majority for Prohi- 
bition. We have closed the saloon, but in its stead have 
come speakeasies, some of whose names are as follows: 
‘The Airship,’ ‘Submarine U. x,’ ‘The Kaiser’s Eye,’ ‘No 
Man’s Land,’ ‘The Tank,’ ‘The Bayonet,’ “Hindenburg’s 
Fancy,’ etc. Now I expect that some Prohibitionists will 
take issue with me on these statements, but what I tell you 
is the gospel truth. I honestly believe that liquor can be 
purchased anywhere and everywhere in this town. Every- 
body seems to have turned to liquor selling, which may ac- 
count for the fact that so many people believe in Prohibi- 
tion. Sometimes I believe that towns are voted ‘dry’ by a 
class of men who are anxious and willing to become law 
breakers because of the money that can be made in surrepti- 
tiously selling liquor. Never before have I seen so many 
young men drunk in Wheeling.” 

Canada. The Duke of Devonshire, Governor-General 
of Canada, has closed his wine cellar and alcoholic drinks 
will not be served at his official residence in Ottawa until 
after the war is over. 

The Province of Quebec is to have absolute Prohibition 
beginning May Ist, 1918, as decided, January 22nd, at a 
caucus of the “Liberal’’ majority of the Provincial Legisla- 
ture. 

Australia. The Legislative Assembly of Tasmania has 
negatived the first reading of a bill from the Legislative 
Council for the Prohibition of “treating.” 

The Federal Executive Council has purchased for the 
Australian Army 400 cases of gin, 700 cases of whiskey, 
130 cases of stout and 1,000 barrels of beer. 
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“MEN WILL CRAVE FoR ALCOHOLIC DRINK, and some 
men will get it in some form or other if it is humanly pos- 
sible to do so. Even to draining alcohol from shellac. ‘But 
that is another story,’ as Kipling puts it. Most men drink 
liquor, more or less. The total abstainer is in the minority.” 
—(Brocton “Times.’’) 


“MILK IS KNOWN TO BE FULL oF GERMS—tnillions of 


them to the gallon, and no amount of pasteurizing will : 


kill them all. Let us tie a can to the milkman and pass a 
law compelling him to go out and kill his herd, not forget- 
ting to include a section prohibiting the sale of milk! Some 
persons cannot eat bread because it clogs their intestines 
and bowels; let the lawmakers crack down on the farmer, 
the miller and the baker, prohibiting the growing of wheat, 
manufacture of flour and baking of bread!’—(Manitou 
Springs, [Colo.] “Journal.’’) 


TRADE JOURNALS Exuipit. Under the direction of the 
Public Library and Museum an exhibition of about 1,000 
trade journals was opened to the public, January 12th, in 
the Newark, N. J., Free Public Library, to close on Tues- 
day, February 12th. The exhibition is highly interesting 
and a visit to it also affords a fine opportunity to go through 
the Newark Museum, which makes a specialty of Industry. 
Its Clay Products and Textile Exhibits had over 80,000 
visitors. It lends thousands of objects to schools for Visual 
Instruction, among them over 800 small exhibits illustrat- 
ing material and processes in industries of all kinds, and 
has many more demands for these than it can supply. 
Many manufacturers have contributed material illustrative 
of their products for these exhibits. The Library and 
Museum are open daily from noon to 9 P. M., and Sundays 
from 2 P. M. to 9.30 P. M. 


Correspondence. 


Our readers will clearly understand that we do not hold ourselves 
responsible for the opinions of our correspondents, nor for the language in 
which they are expressed. 

CorRESPONDENTS are respectfully requested to send their communications 
so as to arrive at our -officé}one ‘week in advance of the date of publication. 
This is the only means by which insertion can be insured in the next number 
of the JourNaL. 
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Facts About the Ammonia Situation. 


St. Louis, December 26, 1917. 

Our Government through its Food Administration is urging 
operators of Refrigerating and Ice-making plants to put them in 
best possible mechanical condition and operate them with utmost 
possible skill, so as to conserve the use of Ammonia. 

We believe such plant operators will be glad to “do their bit” 
to conserve the Ammonia supply, when they know the facts. 

The facts are :— 

1, The basic materials for manufacture of Anhydrous and Aqua 
Ammonia are same basic materials used for manufacture of ex- 
plosives and war ammunition, also for sulphate of Ammonia for 
Agricultural Fertilizer. 

2. The production of such materials in the U. S. is limited and 
must furnish the requirements for Munitions, as well as for Re- 
frigerating and Ice-making purpose and if possible for Agricultural 
Fertilizer. 

3. In view of the exceptional demand on a limited supply of 
materials, operators of Refrigerating and Ice-making plants should 
use Ammonia sparingly. No one should hoard it by ordering more 
than actually needed when needed, nor waste it. 

This Company is working with our Government to conserve the 
Ammonia supply and take the best care we can of our customers. 

To this end, by official request, in order to better insure a sufficient 
supply of Anhydrous and Aqua Ammonia for the Army and Navy 
and to our old customers and friends, we have entered into an 
agreement with the Food Administration of our Government to 
properly conserve and distribute the available supply. of Anhydrous 
and Aqua Ammonia, which agreement is to endure for the term of 
the war. 

We have established the following prices and terms :— 

All previous prices, terms, and conditions relating to Anhydrous 
Ammonia sales, including quantity allowances, discounts and com- 
missions, are hereby withdrawn. 

Our present Anhydrous Ammonia prices covering the entire 
United States are indicated on the enclosed schedule. 

We assuming all freights on direct from our factory shipments, 
including return of empties. 

e can accept orders only for shipment or delivery within 60 
days from date of such orders. 

Cylinders must be paid for together with their contents. 

Our prices for cylinders are, 


“Large” or 150 lbs. capacity, $25.00 each, 
“Sigmceiaal” ore i 4 AAU OO 
“Small” ore.50r = *$ $15:00. » 
“Midget? or 25 “ “ $10.00 « 


Cylinders will be redeemed at rates respectively paid for them 
if returned in good order and in a reasonable time. 

Terms. Net 30 days for both cylinders and contents, no cash 
discount allowed. 

Our Government Food Administration has recognized the vital 
principle that Food Comes First and that an adequate supply of 
Anhydrous and Aqua Ammonia is essential to provide for refrigera- 
tion and ice-making, the preservation and proper distribution of 
foods throughout the United States, and for supplying our Army 
and Navy. 

The cooperation our Government expects from you in conserving 
the Ammonia supply, will, no doubt, be patriotically and earnestly 
furnished. 

Such cooperation we feel is best calculated to insure operators 
of Refrigerating and Ice-making plants their future actual require- 
ments of Anhydrous and Aqua Ammonia and we invoke your con- 
fidence and invite your orders on the above basis of 60-day require- 
ments, 

Yours in cooperation, 


The National Ammonia Company. 
ey gg 


Tue Animus Back or Att Tuis Pronipition Acita- 
TION AND PROPAGANDA is very plain. There would be little 
or no Prohibition agitation and propaganda of any real ac- 
count if such agitation and such propaganda did not pay 
dividends of one kind or another. The preachers, politi- 
cians and reformers must keep up their work for Prohibi- 
tion in order to get more help, more jobs and positions and 
more collections of immense sums of money for salaries 
and expenses.—(John B. Wilson, New York.) 
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Letters from Correspondents at Home and Abroad.—Technical and Structural Improvemerts:— 
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. 


Chicago News. 


Office of THr Brewers’ JouRNAL, People’s Life Building, 
Randolph and 5th Avenue. 


Cuicaco, January 28th, 1918. 

On 300,063 barrels Internal Revenue taxes were paid in 
December last by the brewers of Chicago, a decrease of 
88,829 barrels as compared with December, 1916. 

These are trying times for the trade in this city, indeed. 
What with the troubles and expenses the war brought upon 
us, and the “drys” are trying to stir up, it only needed the 
recent blizzard to almost entirely put us out of business. 
But the worst is over now. We have been dug out and we 
are even getting some more coal now, and some trains are 
running on schedule time; work has been resumed by most 
of the 350,000 men who were made idle in Chicago’s fac- 
tories and industrial plants, and those of them who turned 
- to shoveling snow are again wielding their tools as if noth- 
ing had happened. Oh, yes, Chicago is not easily discon- 
certed; she knows how to extricate herself from the most 
difficult situations with old-time determination and celerity. 

The orders of the National Fuel Administrator have been 
strictly carried out by the trade, and while the breweries 
were closed, their transportation equipment was busy with 
hauling coal to where it was needed, many of the brewers 
contributing from their stock of fuel on hand for distribu- 
tion among the poor. But very few saloons were closed, 
bartenders and customers keeping warm as well as they 
could with sweaters, overcoats, ear-muffs and—whoever 
had them—with furs. In the window of one saloon this 
notice was posted: 

“May our country be wet, but our country, wet or dry. 
Open again Tuesday.” 

So far the “drys” have obtained only about 60,000 signa- 
tures for their petition to have their scheme placed on the 
Spring election ballots, and William Legner, president of 
the Chicago Brewers’ Protective Association, charges that 
even thousands of these signatures are fraudulent—as 
usual. The matter has been taken up by States Attorney 
Maclay Hoyne and it is probable that some of the agitators 
who procured these forged names will be prosecuted in the 
criminal courts. The “drys” will need 106,000 signatures 
by February 1st in order to succeed in their destructive 
object. j 

The Chicago Anti-Saloon League has inaugurated a cam- 
paign to bulldoze the Illinois Legislature into passing the 
Federal Prohibition amendment, and it also adopted a reso- 
lution asking President Wilson to prohibit the use of any 
grain for brewing purposes during the war. The President 
has failed to respond, as probably will also the Illinois Leg- 
islature. 

The chairman of the National Prohibition Committee, 
Virgil G. Hinshaw, has called a special National Convention 
to be held in this city, March 5th, to merge with the so- 
called Progressives and, if possible, with the Socialist party, 
for the purpose of making a national drive toward passing 
the nation-wide Prohibition amendment. The call also cen- 
sures President Wilson for refusing to do the bidding of 
the Prohibitionists. 


After protracted discussions and heated controversies 
over rival anti-cabaret ordinances the city council has de- 
cided that no additional legislation on the subject is neces- 
sary; that the city administration has sufficient power under 
the existing law to accomplish the essential object of the 
proposed anti-cabaret legislation, and that if the mayor and 
the police department will do their plain duty the so-called 
cabaret problem will be solved. 

The United States Supreme Court has refused to review 
the attacks on Mayor Thompson’s order closing saloons in 
Chicago on Sundays. The proceedings, based largely on a 
contention that the Illinois “‘tippling house act” contained a 
certain comma which made legal Sunday selling of liquor in 
Chicago, attracted wide attention. Henry W. Boerner, a 
Chicago saloon keeper, asked, and the Illinois Courts. re- 
fused, an injunction to restrain the police and the Mayor 
from interfering with Boerner’s sale of liquor on Sundays. 
The Supreme Court upheld the Illinois Courts by refusing 
to review the case. 

The Peter Schoenhofen Brewing Co. have sold their 
property at the northwest corner of Elston and Wabansia 
Avenues, 100x150 feet in extent, to Henry Vahlkamp of St. 
Louis, for $25,000 cash. 

During the night of January 6th, the office of the Pabst 
Brewing Co., Milwaukee, at 354 North Desplaines street, 
this city, was entered by burglars who cracked the safe and 
got away with about $700. 

$$ +_____ i 

“Tuts 1s Not THE Time for settling complex social ques- 
tions. When your house is being invaded by burglars you 
do not discuss family questions. Let us win the war first. 
Nothing else must now be permitted to occupy our thoughts 
and divert our aims.”—(Otto H. Kahn.) 

Wovu.Lp Lower Our Mentat Capacity. “I think it prob- 
able, that three or four generations of total abstainers in 
England would lower our mental capacity to the Moslem 
level and that we should cease as a nation to be a breeding: 
ground for men of genius. West against East, North against 
South, the heirs of the moderate drinkers are better men in 
force of body and mind than the heirs of abstainers.”— (Sir 
William Roberts. ) 

No Excuse For Urcine Emercency Action. “There is 
no excuse for ‘dry’ States urging emergency action on the 
Prohibition Amendment, as the State’s right absolutely to 
prohibit even the possession of intoxicants has been de- 
clared, and all the resources of the treasury are available 
for preventing any person using interstate commerce to take 
or send intoxicants to dry territory. This fact will only 
embitter the contest.”—(“Globe Democrat.” ) 

Voice From THE TRENCHES. “We are cheerful enough— 
some of us—and we have a good meal, with rum in our tea. 
May those who wish to rob us of our rum march ever in 
the desert of Sahara. May they work 14 hours a day and 
be awakened at two-hour periods during sleeping hours and 
shot at by snipers. May they—well, do exactly what we 
are doing and about to do. My reflection at this moment 
is that no great race of conquerors are ever prohibition.’’— 
(Claude Parnall, Signaller in Haig’s British Army.) 
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Doings on the Pacific Coast. 
(Special Correspondence of THE BREWERS’ JOURNAL.) 


SAN FRANcIsco, January 21st, 1918. 

The United California Industries, an organization that 
embraced the California State Brewers’ Association, the 
Wholesale Liquor Dealers, the Importers and Allied Indus- 
tries, aS an organization is no more. The affairs of the 
organization were wound up the first of the year and Judge 
D. D. Bowman, the executive officer, has turned his atten- 
tion to farming. The organization, which in years gone by 
did yoeman service to retain California in the “wet” column, 
was no longer possible as the wholesale liquor dealers, who 
in the past had been heavy contributors, were going out of 
business, so, of course, were no longer financially interested 
in keeping California “wet.” 

There are now only three organizations vitally interested 
in seeing that California stays out of the prohibition col- 
umn. These organizations are the California Brewers’ 
Association, the Grapegrowers and Winemen’s Association 
and the California Wet Federation, the latter being com- 
posed of retail dealers. These organizations will continue 
to do whatever they possibly can to stem the prohibition 
wave. 

February 5th, the Anti-Saloon League and the Prohibi- 
tionists will meet in Fresno to decide what they will put on 
the ballot this fall. 
of the delegates are pledged not to favor putting an amend- 
ment on the ballot this fall but to bend every effort to carry 
the national amendment in the Legislature next year. Other 
delegates are insistent that with the war situation as it is, a 
Prohibition amendment would carry in California and they 
could make the State “dry” by January Ist, 1919. The 
State Brewers’ Association will meet early in February 
after the Anti-Saloon League meeting and the Winemen 
will also hold a State meeting in San Francisco about the 
same time. 

J. P. Rettenmayer, of the California Brewing Co., has 
just returned from a trip to Chicago where he went to 
investigate conditions relative to making non-alcoholic beer 
and “three-per-cent.” 

“Rainier,” a soft drink made by the Rainier Brewing Co., 
is meeting with great success, both in California and in 
Washington and Oregon. It is advertised as “beer with the 
alcohol taken out,” and it is said that it first is brewed as 
beer, then the alcohol is extracted with a new patented 
process, the result being a beverage that looks like beer, 
tastes like beer and smells like beer—but isn’t beer. 

One of the pleasant holiday features was the banquet and 
entertainment given by the Rainier Brewing Co. to its em- 
ployés. 

The hop and barley business continues to be in chaotic 


state on account of the embargoes. Hops are selling around . 


twenty-five cents with the likelihood that they will be 
much higher next year as the hop acreage has been greatly 
reduced. 

E. Clemens Horst has perfected a process for kiln-drying 
vegetables and fruits for which he is using his hop kilns. 
Other hop growers are experimenting along similar lines. 
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THe NATIONAL RETAIL Liquor DEALERS’ ASSOCIATION 
or AMERICA will hold its twenty-fifth annual conference in 
Eagles’ Hall, Baltimore, Md., commencing February 7th, 
pote cates Do Mie. | 

Matta’s BEER CONSUMPTION has been nearly doubled by 
the war, as the island’s garrison was largely increased. The 
imports of beer in Malta in 1917 were valued at $278,947, 
as compared with $150,126 in 1916. 


A lively session is anticipated, as part - 


What People Get in “Ice-Cream Parlors.” 


“All too frequently what is known as ice-cream exists in 
name only and represents concoctions free from cream but 
abounding in materials iced to prevent their complete loss. 
The bacterial content is large and depends principally upon 
the degree of purity of the ingredients entering into the 
frozen product. Bacteriologic standards are lacking, and 
in consequence there is little protection for the general con- 
suming public, although its dangers are by no means les- 
sened through the freezing process if the various elements 
of the ice-cream were previously contaminated. The adul- 
teration of soda-waters with pernicious coloring matters has 
been recognized as illegal, but the dispensers of cheap drinks 
are not deterred from utilizing anilin products if they be- 
lieve they can escape detection. The soda-water fountain 
that is exceedingly popular fails in its hygienic obligations 
in the matter of cleanliness in the care of glasses. A few 
minutes in attendance will demonstrate to the superficial 
observer that glass-washing as practised is thoroughly un- 
satisfactory and fails to protect the drinker from possible 
contamination by the effluvia left upon the rim by the hands, 
lips and tongue of the previous user of the glass. Plung- 
ing a glass inte a trough of unclean, probably cool water 
does not suffice to remove the bacteria and epithelia which 
unwittingly have been deposited thereon by the enthusiastic, 
thirsty soda fiend. Were similar carelessness in evidence 
in saloons it would be pointed to as another evidence of the 
foulness and corruption of alcohol-dispensers. . . 

“At the present price paid for ice-cream soda-water the 
profits are large and would permit the employment of indi- 
vidual paper containers as a substitute for the generally 
utilized glass without robbing the soda merchant of an ap- 
preciable percentage of his reward. The common drinking- 
cup has been the subject of attack for many years and is 
rapidly disappearing from public places. It is time that 
similar efforts at control were directed toward securing the 
individual drinking-cup for ice-cream parlors.”—‘‘American 
Medicine,” New York.) 
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—The Sioux Falls Brewing Co., Sioux Falls, S. D., are 
liquidating their business and will close their plant, having 
discovered that the making of “near beer’’ does not pay in 
their locality. 

Canapa’s PRoDUCTION OF BEER IN 1916-1917 aggregated 
34,949,683 gallons, or 1,127,409 United States barrels, as 
stated by George A. Taylor, Assistant Deputy Minister, 
Department of Inland Revenue, Dominion of Canada. 

“It Must BE CONFESSED that total abstinence does not 
insure efficiency, for the prohibitionists can think as muddily 
as any one. Perhaps, however, this is due to the patent 
medicines they swallow.”—(Matt S. Hall, New York.) 

Rum Ration Invatuasle. “There are many occasions 
when a rum ration is of inestimable value and advantage 
to troops undergoing great privations at the front. Under 
trying physical conditions a rum ration is generally ad- 


ministered by our army surgeons.”—(General Sir Edward 
Hutton, of the Australian New Zealand Expeditionary 
Forces. ) 


Ler’s Put Him Down! “What we want in this country 
now more than ever before is some rational programme to 
deal with the so-called problem of drink, by which I do not 
mean the way of the brewer, the saloonkeeper or the Pro- 
hibitionist. It can be done and it will be done. Let us 
put down the professional Prohibitionist, turning all our 
thoughts and energy to winning the war, after which we 
can turn our attention to other questions.”—(Luther B. 
Davis. ) 


140 


THE BREWERS’ JOURNAL. 


February Ist, 1918. 


Our London Letter. 
Agents of THE BREWERS’ JOURNAL, 
46 Cannon St., F. C., January 11th, 1918. 

The output of the British brewing industry during the 
quarter ending December 31st, 1917, amounted to 3,500,000 
barrels (estimated), just about one-half of the output dur- 
ing the corresponding quarter of 1916, which was 7,124,012 
barrels, and the output of the half-year of 1917-'18, ended 
September 30th, was 6,575,850 barrels, as compared with 
15,995,287 barrels during the same period of 1915-’16. If 
this ratio continues the output’ in 1917-18 will be about 
13,500,000 barrels. The total output in 1916-17 was 26,- 
625,000 barrels. Of course, the war has done this, and yet 
the brewery share market has of late been better than ever, 
as the following quotations will show: Allsopp Ord. have 
advanced from £1714 to £19%4; the 5 per cent. Part. Pref. 
from £3714 to £39; the 5 per cent. Prior Lien Deb. from 
£80 to £8214 ; and the 4% per cent. Deb. from £57 to £6014. 
Beeston Brewery 5 per cent. Cum. Pref. advanced from 43s. 
to 47s. Benskin’s Watford 5 per cent. Cum. Pref. jumped 
from 62s. to 72s. 6d. Brampton Brewery Ord. improved 
from 27s. 9d. to 30s.; Bullard“4 per cent. Mort. Deb. from 
£50 to £52; Cheltenham Original Brewery Cum. Pref. from 
57s. 6d. to 62s. 6d. ; Daniell and Sons Ord. jumped from 4% 
to 6; and Dartford Brewery Ord. from 65s. to 71s.; Hug- 
gins Ord. from 20s. 6d. to 26s.; Kenward and Court from 
49s. to 8ls.; J. Lovibond -Pref.: from°440°6% 53 Meux’s 
Brew. Pref. from 77s. to 92s. 6d.; Salt and Co. Debs. from 
52s. to 58s.; Showell’s Brewery Pref. rose from 30s. to 32s. ; 
Threlfall’s Ord. shares have advanced from 31s. to 35s. 

Although we are at present restricted to a minimum that 
would never have been imagined by anybody who knows 
what the British desire for good and strong beer is, there 
are plenty of rumors pointing to still further restrictions, 
and what is worse, to an intention of the government to fix 
minimum prices, as if we had not yet enough of that sort of 
paternal regulations. However, if price-fixing must be 
continued to win the war, we shall have to submit, patriots 
that we are. The brewers of the United Kingdom are ready 
to do their bit, being whatever it may be. Their reward 
will come later, when the war has been won, in spite of the 
frantic attempts the teetotalers are even now making to 
destroy the British brewing industry by lying about the 
“dreadful” effects of alcohol, particularly among the 
soldiers at the front and the alleged waste of grain by 
brewers. But their rantings appear to produce less effect 
than ever, the masses of the people not being willing to 
listen to hysterical appeals, a fact which the politicians in 
high places have commenced to appreciate; even Mr. Lloyd 
George is frowning upon all efforts by the Prohibitionists 
to again commit himself in favor of their pernicious scheme. 

In reply to a communication from Robert V. Harcourt, 
member for Montrose Burghs, urging a further reduction in 
the drink traffic, the Premier said that he could only act by 
the consent of public opinion, and argued that drinking has 
already been reduced to an extent that would have been in- 
credible before the war. Not only have the hours of sale 
been curtailed, but the amount of alcohol consumed has 
been enormously reduced. Proposals for rationing sections 
of the community have been frequently considered, but, the 
Premier pointed out, they would be more complicated in 
their execution than the beer saved could justify. 

Among the loudest howlers for Prohibition is one Arthur 
Mee, who has published a book entitled, “The Parasite,” in 
which he asserts that if England and its armies had been 
made “dry” three years ago the war would have been won 
by this time, and similar arrant nonsense that fails to be 
taken seriously by anyone who knows something about the 


facts in the case. One of the best answers given to the 
agitators is contained in a “True Temperance Monograph,” 
by Sir James Crichton-Browne, M.D., who, discussing the 
question of “What We Owe to Alcohol,” shows, that not 
only is alcohol not a poison, but that it is a food. Beer, 
which contains other and important alimentary constituents 
is so much the more a food. The outcry that the beer 
drinker is getting an undue share of food as compared with 
the person who drinks water is based on pure prejudice and 
is opposed to common observation and knowledge. The 
ordinary man does not care whether alcohol is or is not a 
food. He does not drink a glass of beer because he is hun- 
gry, but because he likes it and feels it does him good. No 
non-alcoholic beverage, good as tea and coffee are, equally 
satisfies his needs. The poison theory is diametrically op- 
posed to common observation and knowledge, for instances 
are numerous in which even habitually-intemperate persons 
are extraordinary long-lived, while of the persons who live 
beyond the age of three-score-and-ten, nine out of every ten 
are ordinary temperance folk who have enjoyed alcoholic 
beverages without abuse during the greater part of their 
lives. 


The Brewers’ Society has elected as its chairman Mr. 
Edwyn F. Barclay, and to his predecessor, Sir John Brick- 
wood, the society has given a very cordial vote of thanks for 
his efficient work during a very trying period. To its late 
secretary, Mr. H. A. Newton, a valuable gold watch and a 
check for £743 have been presented in acknowledgment for 
the services rendered to the Society by him. To the Y. M. 
C. A. the Society has tendered its cordial support, the mem- 
bers contributing to the £50,000 fund to be raised for war 
work. 


The King recently visited naval and military victualling 
depots. At the naval depot he was shown a great vat of 
17,800 gallons of rum. Among the things seen at the mili- 
tary depot were acres of stone jars used for the sending of 
rum to men in the trenches. The King on seeing these re- 
marked: “I know those trenches, and can understand how 
the men appreciate their rum rations.”’ 


A bottle of King’s Ale, brewed on the occasion of the 
visit of King Edward VII. to Burton in 1902, was sold on 
December 17 at Worcester for £14 7s. 6d. The proceeds 
were on behalf of the Prisoners of War Fund. 


To the following men in the trade decorations and D. S. 
Os have been given for bravery in the war: Lieutenant- 
Colonel C. H. Tetley, son of Alderman C. H. Tetley, of 
the brewery of Joshua Tetley & Son, Leeds; Lieutenant 
Decimus Pope, son of Mr. Alfred Pope, of Dorchester 
Brewery; Lieutenant Reginald Stanley Griffiths, book- 
keeper for S. A. Brain & Co., Ltd., brewers, Cardiff; W. H. 
Fitzgerald, employed by Bass, Ratcliff & Gretton, Ltd., Bur- 
ton-on-Trent; Lieutenant-Colonel Talbot Jarvis, formerly 
a member of Ind, Coope & Co.’s brewing staff at Burton-on- 


‘Trent; Captain Gerald Joseph Maxwell, of J. and A. David- 


son, Coldstream Brewery, Coldstream; Major J. H. Knox, 
H.-A.C., formerly on the staff of Whitbread & Co., Ltd., 
London; Lieutenant John Ross Macardle, surviving son of 
the High Sheriff of Louth, who is a director of Messrs. 
Macardle, Moore & Co., Ltd., The Brewery, Dundalk; 
Lieutenant-Colonel Talbot McL. Jarvis, formerly a member 
of Ind, Coope & Co.’s brewing staff at Burton-on-Trent. 


T. Buchanan Taylor, manager of the Cambrian Brewery, 
Wrexham, has been elected an alderman after serving 19 
years on the Wrexham Town Counéil. 


W. A. Wayland, of W. A. Wayland & Co., Ltd., has been 
reelected Mayor of Deptford for the ensuing year. This 
will be Mr. Wayland’s fourth year in office. 
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The date for the sale of Meux’s Freehold Brewery site 
at Oxford street and Tottenham Court road, London, has 
been fixed for Tuesday, February 26th, at 2 P. M., by the 
autioneers, Knight, Frank & Rutley, who say in their elabo- 
rate plans of the old and new sites: “Meux’s Brewery was 
founded in the reign of George III. by Messrs. Blackburn 
& Bywell, whose name it bore until Mr. Henry Meux, at 
that time a partner in the brewery of Messrs. Meux, in 
Liquorpond street, joined the firm. He was a cousin of 
Lord Brougham and was created a baronet by William IV. 
in 1831. In 1816 the brewery was attacked by a London 
mob who, probably, were anxious to wreak upon it their 
dislike of Lord Liverpool and Lord Sidmouth and the rest 
of the Tory ministers. The ‘Horse Shoe’ Tavern derives 
its name from the shape of its original dining-room. The 
sign of the Horse Shoe, Mr. Larwood mentions in his his- 
tory of signboards, is rarely found by itself. Its adoption 
here is due doubtless to the large horse shoes nailed up at 
the entrance of Messrs. Meux’s brewery, and conspicuous 
both in the trappings of the dray horses of that establish- 
ment and also as the trademark of the firm. The horse- 
shoe, from its pronged shape, was regarded in the Middle 
Ages as a potent charm against witchcraft. Thus Robert 
Herrick writes: 

““Hang up hooks and speres to scare, 
Hence the hag that rides the mare.’ ” 
, RE AS oe eee 


Brewing News from the European Continent. 


Whatever little news the autocratic Governments of Ger- 
many and Austria reluctantly permit to be published in re- 
gard to the pitiable economic condition of the inhabitants of 
their respective countries, certainly does not.show any im- 
provement in the condition of the German and Austrian 
brewing industry. The outlook is decidedly gloomy. Of 
the thousands of small breweries which have been closed, 
many will never be opened, as their business has been to- 
tally destroyed. Others will be used for manufacturing 
anything but beer. Of late the government has comman- 
deered a number of breweries and converted them into meat 
packing plants and other facilities urgently required for the 
production of food for the starving population and the 
needs of the army. 

Although the German bundesrat has permitted the addi- 
tion of small quantities of hops to smoking tobaccos, the 
army authorities have refused to accept such a substitute 
for the soldiers. The hop raisers, who have lost heavily 
because of the decrease in the brewing of beer, had hoped 
to find a new market for their “tobacco substitute,” but the 
military decision has spoiled their plan. In the meantime 
the brewery use of hops has again been decreased. In peace 
times German beer contained from 10 to 12 per cent. of 
“solid content.” Gradually this was cut to 3 per cent., and 
now a new order fixes the minimum at 2 per cent. At the 
same time the price of this thin substitute has been increased 
from fifty to seventy-five pfennig a liter. The hops substi- 
tute having failed, the bundesrat has permitted the use of 
beech and chicory leaves in “stretching’’ German tobacco 
supplies. 

The condition of the brewing industry in France, although 
it is suffering from lack of brewing material, labor, fuel and 
transportation, affords a pleasing contrast when compared 
with that in Germany and Austria. The new French Min- 
ister of General Provision of Food, M. Victor Boret, is a 
decided friend of the trade. He is even an expert brewer, 
having thoroughly learned the trade at the famous brewery 
of Bass, Ratcliff & Gretton, Ltd., Burton-on-Trent, Eng- 
land, whose purchasing agent he has been for a number of 


years. He is also an expert in regard to the cultivation and 


utilization of grain, particularly barley and wheat, and his 


influence has already effected favorable changes in the ap- 
portionment of grain to the brewers and maltsters of France. 
However, M. Boret is also a stern and conscientious public 
official who knows the needs of his country and, therefore, 
is determined to fully do his duty in the matter of economy 
and scientific application of present resources. Wherever 
he considers beer to be a luxury, he has restricted its pro- 
duction and distribution. In some parts of France beer is 
now neither brewed nor sold; in the East and Paris, from 
where the army principally draws its supplies, the produc- 
tion and consumption of beer has been reduced to one-half 
of normal, while in the North a reduction of seventy per 
cent. has been ordained, the sale of beer to soldiers in 
“estaminets” and restaurants being prohibited altogether, as 
the troops receive their allotment direct through the army 
commissariat. The organized trade has protested against 
these measures, arguing that they mean unusual hardships 
for most of the small breweries and also that the produc- 
tion of spent grains for the feeding of cattle and the pro- 
duction of yeast for the baking of bread is being danger- 
ously curtailed, limiting the manufacture of beer to a 
minimum. 

The purchasing committee of the Brewers’ Association 
of France has contracted with American firms for the deliv- 
ery of barley and malt from the United States, and part of 
the deliveries has been effected. Most of the brewers using 
these American brewing materials are well satisfied with 
their quality, while others say that French, Algerian and 
Moroccan barley are preferred by them. 

There is much talk among the French people and their 
soldiers in regard to the. Prohibition to which American 
soldiers are to be subjected by fanatics in their own coun- 
try. Frenchmen consider this outrageous and utterly ridic- 
ulous. They cannot understand that a soldier should be 
kept from drinking whatever he likes as long as he does not 
get drunk. Much less they can understand how people 
thousands of miles away should want to prevent other peo- 
ple from treating friendly soldiers with the sociable bever- 
ages of the country to which they have been called to fight 
and free its inhabitants from a cruel and barbarous enemy. 
The French are overjoyed to see the Americans among 
them, and they show them their friendship and appreciation 
by showering upon them their most liberal hospitality. As 
long as American soldiers are in France, the French will 
treat them as they treat any good friend, and that means as 
much beer, wine and champagne as France can afford. 

The Nederlandshe Brouwers Bond has sent a memorial 
to the Finance Minister of Holland requesting him to use 
his influence to the effect that brewers in the Netherlands be 
permitted to use more brewing sugars than heretofore 
allotted to them, the procuring of enough barley and malt 
being almost impossible for them if the war lasts much 
longer. During the first nine months of 1917 the brewers 
have paid to the government of the Netherlands beer taxes 
amounting to 1,850,409.81 florins, as compared with 1,243,- 
383.68 florins during the corresponding period of 1916, 
while at the same time the taxes on spirits increased from 
19,360,616.46 florins to 22,408,956.43, and on wine from 
1,091,104.67 to 1,210,302.55 florins. 


ELE NES Sa Pee 
“AFTER THis War 1S ENDED there will be ample oppor- 
tunity to submit the prohibition question to the people. Any 
politician who, from selfish or other motive, lends himself 
to snap judgment methods and tries to deprive the people 
of their right to pass upon this question on its merits will 
earn their eternal condemnation.”—(N. Y. “Herald.’’) 
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East St. Louis-New Athens Brewing Co., New 
Athens, Ill., are enlarging the capacity of their plant for 
the production of low-alcoholic beverages. 

Erie Brewing Co., Erie, Pa., are enlarging their 
store house on State Street. 

C. H. Evans & Sons, Hudson, N. Y., are installing 
additional up-to-date equipment. 

Gerhard Lang Brewery, Buffalo, N. Y., is erecting 
a large brick bottling house and altering the present loading 
shed, the improvements to cost over $8,000. ~ 

Mercer County Brewing Co., Sharon, Pa., are dis- 
mantling their plant which is to be rebuilt in Mexico. 

Mt. Penn Brewing Co., Reading, Pa., are equipping 
part of their plant for manufacturing compressed yeast and 
vinegar. 

Pabst Brewing Co., Milwaukee, are now operating 
their new 15,000-bu. transfer and storage elevator, which is 
run by electric power, and grain is unloaded from cars 
and wagons by means of a pneumatic conveyor system. The 
building is of steel, its wood sides being covered with cor- 


New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Others 


rugated iron, and there are three bins, the hoppers of which 
are of steel. 

Pacific Brewing & Malting Co., Tacoma, Wash., 
erect an addition costing $2,500. 

Smith Brewing Co., Youngstown, Ohio, have in- 
stalled a 50-ton H. D. A.-belt-driven refrigerating machine 
with high side; also freezing system and 2-inch D. E. piping 
for storage room, all furnished by the Frick Co., manufac- 
turers of refrigerating machinery, Waynesboro, Pa. 


——Standard Brewery, Inc., Baltimore, Md., erect a two- 
story brick addition, 45x25 feet ground dimensions. 


——David Stevenson Brewing Co., New York, erect a 
one-story brick garage at Nos. 547-551 West 38th Street, 
New York, the cost of the structure being estimated at 
$12,000. 

——Victor Brewing Co., Jeanette, Pa., have installed 
four W. & C. ammonia condensers, each 17 ft. 6 in. long, 
14 pipes high, made of 1%4-in. and 2-in. wrought iron pipe, 
furnished by the York Mfg. Co., York, Pa. 


Patriotic Crown Cork and Seal Men. 


The Crown Cork and Seal Company of Baltimore, Md., 
has one hundred and ‘seventeen of its employés under the 
colors of Uncle Sam, part of them in the National Army, 
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and part in the Navy, respectively in the Naval Reserve 
Corps. Every one of these patriotic young men heeded the 
country’s call when it sounded in clarion tones by the Presi- 


CHRISTMAS AND New YEAR’s GREETINGS have been re- 
ceived by THe Brewers’ JourNAL from many of its friends 
and subscribers. We herewith thank them for their kind 
remembrances and the true and tried spirit of co-operation 
and good will which speeded them on their way from points 
near and far. 
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dent at Washington. They are determined to win the war 
for Democracy against Prussian barbarism and would-be 
world domination. 


+> 
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Their names appear upon the tablet prepared by the man- 
agement of the Crown Cork and Seal Company, a facsimile 
of which is herewith published. 


See, 
Curist MapeE FERMENTED WINE. “The claim made by 


some ignorant persons that the wine Jesus made at Cana, 
and referred to and doubtless used on many other occasions, 
was unfermented grape juice, is too silly for serious 
thought.”—-(Rev. Baker P. Lee, Rector Christ’s Church, 
Los Angeles, Cal.) 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


Results of Annual Elections. 


New INCORPORATIONS. 
capital stock, $150,000, all paid in. Incorporators : seed 
Morgan, John Schuett and Henry Maas, of Dallas, who 
with Thomas F. Keeley and Eugene M. Keeley, of Chicago, 
form the board of directors. 

Moerlbach Distributing Co., Manhattan, New York—hbeer 


Dallas Brewery, Dallas, Tex.; 


and other beverages; capital, $10,000. Incorporators: J. H. 
Bradley, and T. Ernst, 46 Bickendorff, 3569 Broadway, 
New York City. 

Henze-Tollen Brewing Co., Iron Mountain, Mich., have 
amended their charter to reduce their capital from $40,000 
to $20,000. 

North Coast Products Co. is the new name of the Aber- 
deen Brewing Co., Aberdeen, Wash. Incorporators: Alvin 
Hemrich and Robert W. Kienert. 


Officers have been elected by brewery companies as fol- 
lows: 

Acme Brewing Co., San Francisco, Cal.: President, 
treasurer, general manager and brewmaster, J. P. Retten- 
mayer; vice-president, C. O. Swanberg; secretary, E. E. 
Frederick; additional director, H. L. Hirsch. 

Akron Brewing Co., Akron, O.: President and manager, 
Louis P. Dettling; vice-president, Jacob M. Gayer; treas- 
urer, Jacob Dettling; secretary, W. H. Carter. The brew- 
master is Walter Grauer. 

Alliance Brewing Co., Alliance, Ohio: President, Peter 
Samman; vice-president and general manager, J. C. Kling- 
ler; treasurer and secretary, Samuel Burgert; additional 
director, William S. Greer. The brewmaster is Max Lech- 
gett ; 

American Brewing Co., Detroit, Mich.: President, Wil- 
liam Zimmermann; vice-president, Leo Taube; treasurer, 
Fred C. Stange; secretary and general manager, Arthur S. 
Fetters ; brewmaster, Oscar Lamsens. 

American Brewing Co., Rochester, N. Y.: President and 
general manager, -Fred’k C. Loebs; vice-president, George 
J. Wunder; treasurer and brewmaster, Edward W. Loebs; 
secretary, Carl H. Loebs; additional director, Fred Hol- 
lender. 

Appleton Brewing & Malting Co., Appleton, Wis.: Presi- 
dent and general manager, Nicholas Dohr; vice-president, 
August Knueppel, secretary-treasurer, superintendent and 
brewmaster, John Haug; additional director, G. J. Walter. 

Arnholt & Schaefer Brewing Co., Philadelphia: Presi- 
dent, Charles Schaffhauser; vice-president, M. J. Schaft- 
hauser;. treasurer, J. Henry Schaefer; secretary, Fred J. 
Kolbe; superintendent and brewmaster, Otto Schaffhauser. 

Ashland Brewing Co., Ashland, Pa.: President, Anton 
Loeper ; treasurer, Peter Loeper; secretary, George Fluehr ; 
superintendent and brewmaster, Carl Wolf. 

Ashland Brewing Co., Ashland, Wis.: President, Ed- 
ward Bekken; vice-president, Paul Binsfield; secretary and 
treasurer, T. B. Culver; brewmaster, Joseph Wertin. 

Auto City Brewing Co., Detroit, Mich. ; President, Stanis- 
laus Chronowski; vice-president, treasurer and general 
manager, Joseph Chronowski; secretary and brewmaster, 
Charles Huhn. 

Banner Brewing Co., Saginaw, Mich.: President, O. R. 
Krause; vice-president, C. W. F. Wartenberg; secretary- 


treasurer and general manager, J. B. Baum. The brew- 
master is Edward Ambs. 

Bavarian Brewing Co., Covington, Ky.: President, Wm. 
Riedlin, Sr.; vice-president, Wm. Riedlin, Jr.; secretary 
and treasurer, J. H. Kruse; additional director, Anton Ruh. 
Jos. A. Ruh is the brewmaster. 

3ay City Brewing Co., Bay City, Mich.: President, Wal- 
ter W. Young; vice-president, William A. Young; secre- 
tary-treasurer and general manager, John Moritz; brew- 
master, Leonard Mueller. 

Belmont Brewing Co., Martin’s Ferry, O.: President and 
general manager, Henry Bieberson; vice-president, Au- 
gust Kraatz; secretary and treasurer, H. C. Hackmann. 
The brewmaster is William J. Matz. 

Best Brewing Co., Chicago: President and general man- 
ager, Charles Hasterlik; vice-president, Ig. Hasterlik; sec- 
retary and treasurer, Ignatz Neumann; additional directors, 
Sam Hasterlik and Henry Hasterlik. The brewmaster is 
John Kessler. : 

Berghoff Brewing Association, Fort Wayne, Ind.: Presi- 
dent, Gustave A. Berghoff; vice-president and brewmaster, 
William Breuer; treasurer, Stephen B. Fleming; secretary, 
Martin C. Norton. 

Berkshire Brewing Association, Inc., Pittsfield, Mass.: 
President, David J. Gimlich; vice-president, secretary and 
general manager, John A. White; treasurer, Geo. H. White; 
additional director, Carl O. Cyrus; brewmaster, Carl Fuchs. 

Wm. Bierbauer Brewing Co., Mankato, Minn.: President 
and general manager, A. G. Bierbauer; secretary-treasurer, 
R. A. Bierbauer ; brewmaster, John A. Winkler. 

Blumer Brewing Co., Monroe, Wis.: President, Adam 
Blumer, Sr.; vice-president and brewmaster, Adam Blumer, 
Jr.; secretary and treasurer, Fred J. Blumer; general man- 
ager, Jacob C. Blumer; additional director, Mrs. Adam 
Blumer, Sr. 

Geo. A. Bohrer Brewing Co., La Fayette, Ind.: President, 
Geo. H. Bohrer; vice-president, Charles J. Bohrer; treas- 
urer, Joseph Blistain; secretary, Edward F. Bohrer; brew- 
master, Louis Panther, Sr. 

Bosch Brewing Co., Lake Linden, Mrch.: Joseph Bosch, 
president; M. S. Kemp, vice-president and brewmaster; A. 
T. Heidkamp, secretary and treasurer. 

Peter Breidt City Brewery Co., Elizabeth, N. J.: Presi- 
dent and general manager, Dennis F. Collins; vice-presi- 
dent, Mrs. Louis Breidt, secretary and treasurer, Joseph H. 
Nolte; additional directors, Anna B. Nolte and Edward J. 
Butler. The brewmaster is Frederick Hubach. 

Brownsville Brewing Co., Brownsville, Pa.: President 
and general manager, George J. Edel; vice-president, John 
Monier ; secretary and treasurer, Harry A. Edel; additional 
directors, George M. Rathmell and A. L. Dewey. The 
brewmaster is Fred W. Wieland. 

Buffalo Co-operative Brewing Co., Buffalo, N. Y.: Presi- 
dent and general manager, John Honecker; vice-president, 
Peter Mergenhagen; treasurer, Joseph Brunner; secretary, 
Simon Mergenhagen; brewmaster, Gustav Braun. 

Burkhardt Brewing Co., Roxbury, Mass.: President and 
general manager, Baron F. von Scholley; vice-president, 
Charles W. H. Frederick; secretary and treasurer, Edward 
A. Burkhardt; brewmaster, Philip Kresser; sales manager, 
Ralph P. Bischoff. 
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John B. Busch Brewing Co., Washington, Mo.: Presi- 
dent and general manager, John B. Busch; vice-president 
and brewmaster, Ulrich W. Busch; treasurer, Julius W. 
3usch; secretary, Walter J. Stumpe. 

Cairo Brewing Co., Cairo, Ill.: President and treasurer, 
Chris Beck; vice-president, L. Lazarus; secretary, Charles 
Feuchter ; general manager, D. Hayden Montgomery ; brew- 
master, William Kunz. 

Calcutt Brewing & Malting Co., Peterboro, Ont., Canada: 
President and treasurer, M. J. Calcutt; vice-president and 
secretary, Gordon Logan; superintendent and brewmaster, 
David Hummel. 

Calumet Brewing Co., Chilton, Wis.: President and gen- 
eral manager, J. N. Landgraf; vice-president, Peter Jaeck- 
els; secretary and treasurer, Oliver W. McCarty. 

Cape Brewing & Ice Co., Cape Girardeau, Mo.: Presi- 
dent and general manager, Max J. Koeck; vice-president, 
Mrs. L. O. Koeck; secretary-treasurer, Arthur A. Vogel; 
additional director, A. Zimmer. 

Capital City Brewing Co., Trenton, N. J.: President 
and general manager, Charles H. Reichert; vice-president, 
Charley Reichert; secretary-treasurer, Sophia Reichert; 
brewmaster, Max Drawrought. 

Capitol Brewery Co., Jefferson City, Mo.: President, 
Jacob F. Moerschel ; vice-president and secretary, Jacob W. 
Moerschel; treasurer, Ernst C. Moerschel; brewmaster, R. 
A. Mollenhauer. ; 

Carson Brewing Co., Carson City, Nev.: President, treas- 


urer and general manager, Max Stenz, Sr.; vice-president. 


and secretary, Max E. Stenz, Jr. The brewmaster is Henry 
Kilian. 

Central Consumers Co., Louisville, Ky.: President and 
general manager, Frank Fehr; vice-president, Frank P. 
Senn; treasurer, George W. Kremer; secretary, Charles P. 
Dehler; additional directors, Charles A. Weber, H. M. 
Brennan. Henry Nadorff, Andrew F. Fehr, Benjamin 
Treacy. 

Central Brewing Co. of New York: President, B. T. 
Kearns; vice-presidents, Henry Hesterberg and P. J. 
O’Keefe; treasurer, Peter Seery; secretary, Charles W. 
Knoche; superintendent and brewmaster, Felix Spitzner. 

Chilton Malting Co., Chilton, Wis.: President and general 
manager, F. J. Egerer; lst vice-president and treasurer, 
George J. Berger; 2nd vice-president, Emil Thiele; secre- 
tary, R. G) Hugo: 

Citizens Brewing Co., Indianapolis, Ind.: President, 
Charles Krauss; vice-president, Chas. Kotteman; secretary 
and treasurer, H. Lohrman; superintendent and brewmas- 
ter, John J. Giesen; additional director, J. J. Appel. 

City Brewing Co., Toledo, O.: President, treasurer and 
general manager, Charles K. Woolner ; vice-president, I. A. 
Wolf; secretary, E. L. Miller; brewmaster, Joseph Herman ; 
additional directors, Denis Weiskopf, M. J. Kaufman. 

Clinton Brewing Co., Clinton, Iowa: President, treasurer 
and general manager, Louis P. Tritschler; vice-president, 
Frank Drasda; secretary, B. M. Jacobsen; additional direc- 
tors, Jacob Krauser and Franz Maxheim. 

Cold Spring Brewing Co., Cold Springs, Minn.: Presi- 
dent, John Oster; vice-president and brewmaster, Eugene 
Hermanuty; secretary and treasurer, Ferdinand Peters. 

Columbia Brewing Co., New Orleans, La.: President, 
Charles Karst; vice-president, J. D. Kenney; secretary- 
treasurer, superintendent and brewmaster, John Retten- 
meier; additional directors, Frank Monteleone, L..M. Pool, 
H. M. Young, George Prados. 

Columbia Brewing Co., Shenandoah, Pa.: President, gen- 
eral manager and treasurer, M. Mellet; vice-president, H. 


P. Mellet; secretary, M. J. Malone; superintendent, F. E. 
Mellet ; additional directors, William McGuire, D. F. Ma- 
lone, F. E. Mellet, J. A. Toole, J. M. Malone and B. J. 
Keogh. The brewmaster is August Scholl. 

Columbian Brewing Co., Columbia, Pa.: President and 
general manager, W. L. Kendig; secretary and treasurer, 
J. P. Warfel; brewmaster, A. E. Leschke. 

Consumers’ Brewing Co. of New York, Ltd., New York: 
President, Diedrich Knabe; vice-president and treasurer, 
William P. Rinckhoff; secretary, Harry D. Meyer; addi- 
tional directors, Henry W. von Glahn, Edward F. Lanke- 
nau, Gustav A. Lilienthal, John Gobber, Chris. Hinck and 
William Engelmann. The brewmaster is Henry Iffland. 

George J. Cooke Co., Chicago: President, treasurer and 
general manager, George J. Cooke; secretary, James A. 
Flanagan. 

Cremo Brewing Co., New Britain, Conn.: President, John 
Skritulski; vice-president, Thomas B. Farrell; treasurer, 
Otto Leupold; secretary and general manager, William 
Ritter. 

Crown Brewing Co., Cincinnati, O.; President, George J. 
Lampe; vice-president, Meyer Silverglade; secretary and 
treasurer, Sigmund Feld; additional directors, Frank Eck- 
enroth and Ida Feld. The brewmaster is John Kiessling. 

Cumberland Brewing Co., Cumberland, Md.: President, 
James Clark; Ist vice-president, M. L. Fesenmeier; 2nd 
vice-president, A. J. Fesenmeier, who is also superintendent 
and brewmaster; secretary and treasurer, John Keating. 

Deer Park Brew Co., Port Jervis, N. Y.: President and 
treasurer, George F. Ott; vice-president, Philip Haibach; 
secretary, W. S. Jones; brewmaster, Joseph Menges. 

Diamond Brewery Co., Ltd., Port Arthur, Ontario, Can.: 
President, Austin Dunn; vice-president, Alex. G. Guerard; 
secretary-treasurer, P. W. Whalen; general manager, Allan 
Guerard; additional director, Hugh H. Keefer. The brew- 
master is John M. Danzer. 

Dick & Bros. Quincy Brewery Co., Quincy, Ill.: Presi- 
dent, August R. Dick; treasurer and general manager, 
Frank Dick; secretary, Albert Dick; additional directors, 
J. E. Dick, Mrs. Maggie Dick and Ernest Dick. The brew- — 
master is John Breitstadt. 

Eagle Brewing Co., Inc., Waterbury, Conn.: President, 
Ellen E. Hayes; vice-president, Thomas Finnegan; treas- 
urer, Thomas FE. Guest; assistant treasurer, Daniel J. Leary; 
secretary, Michael T. Hayes; additional director, Frank 
Hayes. 

Eberle Brewing Co., Jackson, Mich.: President, general 
manager and treasurer, Carl Eberle; vice-president and 
brewmaster, Carl Eberle, Jr.; secretary, Sophie Eberle. 

Henry Elias Brewing Co., New York: President, Wm. J. 
Elias; vice-presidents, F. W. Kroehler and A. E. Duerr; 
treasurer, F. W. Kroehle, Jr.; secretary, G. H. Elias; brew- 
master, A. Steinhardt. 

Elgin Eagle Brewing Co., Elgin, Ill.: President, Louis J. 
Althen; superintendent, Emil Althen; treasurer, Louis 
Althen; secretary, Edward C. Althen. 

Elk Valley Brewing Co., Ltd., Natal, B. C., Canada:. 
President, G. B. Stedman; vice-president, W. B. Harwood; 
treasurer and general manager, L. T. Williams; secretary, 
J. H. Marshall; additional directors, J. H. McLean, S. Dra- 
gon, J. C. McLean. The brewmaster is A. Haller. 

Escanaba Brewing Co., Escanaba, Mich.: President and 
general manager, Nicholas H. Walch; vice-president, Victor 
K. Blomstrom; secretary-treasurer, John N. Semer. The 
brewmaster is Charles C. Mueller. 

Essex County Brewing Co., Newark, N. J.: President 
and treasurer, Peter Hauck, Jr.; vice-president, Charles F: 
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Herr; secretary, John Birkenhauer; general manager, John 
Erb; brewmaster, John Wuerfel. 

Erie Brewing Co., Erie, Pa.: President, F. Koehler ; vice- 
president and manager, A. L. Curtze; secretary-treasurer, 
F.-A. Brevillier ; brewmaster, E. A. Kern; additional direc- 
tor, J. M. Magenau, E. W. King, H. Herbst. 

Eureka Brewing Co., Smithton, Pa.: President and gen- 
eral manager, M. J. Rorke; vice-president, W. B. Jones; 
secretary and treasurer, James B. McDermitt. 

Excelsior Brewing Co., Brooklyn, N. Y.: President, 
John Reisenweber; Ist vice-president, Herman Reher; 2nd 
vice-president, Wm. Volk; treasurer, F. D. Fricke; secre- 
tary, C. P. Faber; additional directors, J. C. Kaiser, J. H. 
Haaren, Ernest Meyer, Valentine Schmitt. The brew- 
master is John Knoll. 

Farmers’ Brewing Co., Shawano, Wis.: President, John 
Popp; vice-president, Fred Kuhn; secretary, treasurer, 
manager and brewmaster, Conrad Volland; additional direc- 
tors, H. Heller, W. A. Regling, Conrad Weinig, W. F. 
Bartlett, Emil Schmidt, M. Bleshek. 

Fergus Brewing Co., Fergus Falls, Minn.: President, 
Herman Holzer; vice-president, B. L. Kimball; secretary- 
treasurer and general manager, Philip W. Maas; brewmas- 
ter, John Schuehle. 

Fischbach Brewing Co., St. Charles, Mo.: President and 
treasurer, Jacob Fischbach; vice-president, C. H. Will- 
brand; secretary and general manager, John H. Fischbach. 

Hubert Fischer Brewery, Hartford, Conn.: President, 
C. L. Fischer; vice-president and treasurer, H. Fischer; 
secretary, A. J. Dittmar; brewmaster, John E. Ebersold. 

Fitger Brewing Co., Duluth, Minn.: President, A. Fitger ; 
vice-president, Benj. Grimm; secretary and treasurer, P. S. 
Anneke ; brewmaster, John Burhalter. 

Fountain City Brewing Co., Fountain City, Wis.: Presi- 
dent, L. U. Dressenderfer; vice-president, W. G. Stoll; 
secretary, Robert Scholmeier; treasurer, Albert Kirchner ; 
. brewmaster, Emil Kohn; additional directors, Ad. Schwark, 
And. Dressenderfer, Anton Engel. 

Fremont Beverage Co., Fremont, Neb.: President, John 
Dern; vice-president, L. P. Larson; treasurer, John C. 
Hein; secretary and general manager, John Gumb; brew- 
master, Geo. Heilman. 

Fremont Brewing Co., Fremont, Ohio: President, John 
C. Antesberger; vice-president, G. Kuebler; treasurer and 
brewmaster, Louis Kuebler; secretary, L. G. Baldwin. 

Fresno Brewing Co., Fresno, Cal.: President, W. J. 
Eilert; vice-president, Delia Eilert; treasurer, Mary E. 
Huntzicker; secretary, C. H. Sayre; superintendent, S. J. 
Heiberg; brewmaster, Hans Stoeckel. 

Furniture City Brewing Co., Grand Rapids, Mich.: Presi- 
dent, William C. Chinnick; vice-president, Michael Hayes; 
additional directors, A. N. Albee, C. S. Jandorf, J. J. Otter- 
bein, E. L. Kinsey, W. F. Burns and C. A. Mitts. 

Garden City Brewery, Chicago: President and general 
manager, Anton J. Zahrolsky ; vice-president, Frank Sikyta ; 
treasurer, Josef Welky; secretary, Anton Kolar; brewmas- 
ter, Charles Urhel. 

Gipps Brewing Co., Peoria, Il.: President and general 
manager, Willis H. Ballance, Jr.; vice-president, Charles S. 
Cockle; secretary-treasurer, Wm. P. Costello; superinten- 
dent and brewmaster, Anton von Hermann; additional 
director, William Brackett. 

Glencoe Brewing Co., Glencoe, Minn.: President and 
general manager, F. W. Jumer; vice-president, Henry Eick- 
mann; secretary-treasurer, Max Jumer; additional director, 
John Jumer; brewmaster, Jacob Hermann. 

Gluek Brewing Co., Minneapolis, Minn.: President, Louis 


Gluek ; vice-president, Charles Gluek; superintendent, Karl 
G. Gluek; brewmaster, Xavier Bauer. 

Golden West Brewing Co., Oakland, Cal.: President, 
George J. White; vice-president, Joseph Raspiller; treas- 
urer, Charles W. Heyer; secretary, Joseph W. Kramm; 
brewmaster, George F. Goerl. 7 

M. K. Goetz Brewing Co., St. Joseph, Mo.: President 
and general manager, Wm. L. Goetz; vice-president, F. L. 
Goetz; secretary-treasurer, A. R. Goetz; additional direc- 
tors, T. J. Benkendorf, E. A. Sunderlin; brewmaster, 
Adolph Biewend. 

Grand Rapids Brewing Co., Grand Rapids, Wis.: Presi- 
dent, H. A. Sampson; vice-president and general manager, 
Jacob Lutz; secretary and treasurer, F. L. Rourke. The 
brewmaster is Joseph Holly. 

Griesedieck Bros. Brewing Co., St. Louis, Mo.: Presi- 
dent, Anton A. Griesedieck; vice-president, Henry E. 
Griesedieck ; secretary and treasurer, Raymond B. Griese- 
dieck; general manager, Joseph Griesedieck; additional 
director, C. T. Priest. The brewmaster is Ed. Wagner, Jr. 

Gulf Brewing Co., Utica, N. Y.: President and treasurex, 
W. F. Welch; secretary, E. B. Welch; additional director, 
M. A. Welch. The brewmaster is W. F. Lafferty. 

Haberle-Crystal Spring Brewing Co., Syracuse, N.: Y.: 
President, Charles Schwarz; vice-president and manager 
bottling department, B. F. Haberle; treasurer, Frank C. 
Biehler; secretary and general manager, Edward Oswald; 
brewmasters, Michael Zahm and John Granger. | 

Haehnle Brewing Co., Jackson, Mich.: President, Mary 
Haehnle; vice-president, Amalia Honer Lewis; secretary 
and treasurer, Bertha Berger; general manager and brew- 
master, Casper Haehnle. 

Hannibal Brewing Co., Hannibal, Mo.: President, Henry 
Riedel; vice-president and treasurer, A. S. Schorr; secre- 
tary, Herman Riedel; brewmaster, Fred Zimmerlein. 

Harvard Brewing Co., Lowell, Mass.: President, James 
R. Nicholson; vice-president, Maurice J. Curran; secretary 
and treasurer, Richard C. Hemman; additional directors, 
Elias A. McQuade, Joseph Jackson, Patrick Kelley and 
John J. McDonnell. The brewmaster is Gottlieb P. Thumm. 

Geo. Hauck & Sons Brewing Co., Kingston, N. Y.: Presi- 
dent, Adam Hauck; vice-president, John Hauck; secretary- 
treasurer, M. M. Hauck; assistant secretary-treasurer, J. B. 
Kearney ; brewmaster, Mathias Zellner. 

John Hauenstein Brewing Co., New Ulm, Minn.: Presi- 
dent and general manager, Charles Hauenstein ; vice-presi- 
dent, Mrs. John Hauenstein, Sr.; treasurer, Martin Hose; 
secretary and brewmaster, John Hauenstein, Jr. 

Havre Brewing & Malting Co., Havre, Mont.: President, 
Henry Schmitt, vice-president, Fred Denninger ; secretary- 
treasurer and brewmaster, Aloys Wutz; additional direc- 
tors, Patrick Yeon, George Kuehhorn. 

G. Heileman Brewing Co., La Crosse, Wis.: President 
and general manager, Emil T. Mueller; vice-president, Carl 
N. Langenbach; treasurer, Leo W. Schroeder; secretary 
and general manager, R. E. Albrecht; brewmaster and 
superintendent, Otto E. Mueller; additional directors, 
George Zeisler, Otto A. Mueller, Jenny Heileman. 

Henderson Brewing Co., Henderson, Ky.: President and 
general manager, H. J. McAvoy; secretary and treasurer, 
Joseph J. O’Byrne; brewmaster, Peter Rothenhoefer. 

Hillsboro Brewing Co., Hillsboro, Wis.: President, F. A. 
Wopat; vice-president, Levi Klement; treasurer, Anton 
Stanek ; secretary, Edward J. Hammer; superintendent and 
brewmaster, Edward Geisler; additional directors, James 
Holak, Anton Sebranek and Joseph Liska. 

J. L, Hoerber Brewing Co., Chicago: President and 


146 


THE BREWERS’ JOURNAL. 


February Ist, 1918. 


treasurer, John L. Iloerber; vice-president, secretary and 
general manager, William L. Hoerber; brewmaster, J. L. 
Hoerber, Jr.; additional director, J. Wollensak. 

Hofmann Bros. Brewing Co., Chicago: President, secre- 
tary-treasurer and manager, George Hofmann; vice-presi- 
dent, Della Ludwig; secretary and treasurer, George Herr- 
mann; brewmaster, August Hummel. 

Home Brewing Co., Toledo, Ohio: President, A. J. 
Smith ; vice-president, J. H. O’Leary; treasurer and general 
manager, Charles A. Hipp; secretary, M. G. Smith; addi- 
tional director, Owen Davis; brewmaster, Fred Krauss. 

Hudepohl Brewing Co., Cincinnati, Ohio: President, 
M. E. Hudepohl; vice-president, C. J. Hesselbrock; treas- 
urer, Frank J. Willenbrink; secretary and general manager, 
William A. Pohl; brewmaster, John Merkt. 

Hudson County Consumers Brewing Co., West Hoboken, 
N. J.: President, C. H. Ruempler ; vice-presidents, Wm. von 
Twistern, A. A. Stecker; secretary-treasurer, E. Bergmann; 
additional directors, D. Basse, D. Brakmann, H. Haaren, A. 
Klie, A. C. Meyn, P. Schlichtmann, G. Zimmermann. 

Huntington Brewing Co., Huntington, Ind.: President, 
general manager and treasurer, Henry W. Hoch; secretary, 
John M. Eisenhauer. The brewmaster is George Glueckert ; 
additional directors, Patrick Gorman, John S. Glenn, Robert 
La Mont. 

Huron County Brewing Co., Sebewaing, Mich.: Presi- 
dent, Gustave Reinhold; vice-president, Fred. Kroll; secre- 
tary-treasurer, J. C. Martini; superintendent and brewmas- 
ter, P. Pfaff; additional directors, E. Reinhold, C. F. Bach, 
Rec. Ranke worse). oc NLOssher 

Hussa Brewing Co., Bangor, Wis.: President, Oscar 
Hussa; vice-president and general manager, Emil Hussa; 
secretary and treasurer, Hugo Hussa; brewmaster, Ernst 
Hussa. 

E. L. Husting Co., Milwaukee: President and general 
manager, Eugene L. Husting, Jr.; superintendent, Berthold 
A. Husting; secretary and treasurer, Oscar T. Husting; 
brewmaster, Alois Titze. 

Illinois Brewing Co., Socorro, N. M.: President, Wm. G. 
Hammel; vice-president, Edna C. Hammel; secretary-treas- 
urer, Lulu Hammel; brewmaster, J. J. Eppele. 

Independent Breweries Co., St. Louis: President, Hugo 
A. Koehler; vice-president, Alex. T. Gast; secretary-treas- 
urer, Fred Gast; superintendent, H. C. Griesedieck; addi- 
tional directors, Frank Griesedieck, J. H. Koehler, Louis 
Kunz, Charles A. Otis, Frank A.*Ruf, Herman C. Stifel, 
A. C. Stuerver, H. R. Williams, A. H. Reller. 

Independent Brewing & Malting Co., Davenport, Iowa: 
President and general manager, E. Zoller; vice-president, 
C. Zoller; secretary-treasurer, F. Zoller; additional direc- 
tors, H. Brassner, J. Thode; brewmaster, M. Henle. 


Independent Brewing and Malting Co., Oakland, Cal.: . 


President, C. A. Appeldorn; vice-president, D. M. Sullivan ; 
treasurer and superintendent, George Roehm; secretary, 
A. A. Molfino; additional director, Frank Stenz. 

Interboro Brewing Co., Brooklyn, N. Y.: President, Con- 
rad Kremp; vice-president, Henry A. Rubino; secretary- 
treasurer, Frederick A. Feldmann; superintendent and 
brewmaster, Max Dambacher. 

International Brewing Co., Buffalo, N. Y.: President, 
Julius J. Herbold; vice-president and manager, Joseph 
Phillips; treasurer, John Hagan; secretary, Charles Kuhn; 
additional director, Edward L. Jellinek; brewmaster, Theo. 
Praun. 

Jacksonville Brewing Co., Jacksonville, Fla.: President, 
Jacob Bongner; vice-president, L. G. Hirth; treasurer, J. 
M. Wellbrook; secretary, superintendent and brewmaster, 
William Ostner. 


Jenner Brewing Co., Boswell, Pa.: President, H. A. 
Gockley ; treasurer, J. J. Dougherty; secretary and general 
manager, Homer Barnett; brewmaster, John Kirchner. 

Jung Brewing Co., Cincinnati: President and general 
manager, William C. Geis; treasurer, J. F. Tieberman; 
brewmaster, Walter A. Weingaertner. 

Kewaunee Brewing Co., Kewaunee, Wis.: general man- 
ager, William Waas, formerly with E. L. Drewry, Ltd., 
Winnipeg, Manitoba, Can. 

Keeley Brewing Co., Chicago: President, Thomas F. 
Keeley ; secretary and treasurer, Eugene M. Keeley; brew- 
master, Max Stahl. 

Kessler Brewing Co., Helena, Mont.: President, Charles 
N. Kessler; vice-president, M. K. Cochran; secretary and 
treasurer, Frederick E. Kessler. The brewmaster is Fred 
Dehler. 

Fred Koch Brewery, Inc., Dunkirk, N. Y.: President and 
brewmaster, Fred C. Koch; vice-president, Henry J. Koch; 
secretary-treasurer, William L. Koch; superintendent and 
brewmaster, F. C. Koch; additional director, Mary Koch. 

Krug & Zimmermann Malting Co., San Francisco: Presi- 
dent and general manager, P. Zimmermann; vice-president 
and secretary, G. A. Zimmermann. 

Fred Krug Products Co., Omaha, Neb.: President, Fred 
Krug; vice-president and general manager, Albert Krug; 
treasurer, T. Becht; secretary, L. Krug; brewmaster, Isidor 
Walencikowski. 

Kunz-Bleser Co., Manitowoc, Wis.: President, Daniel B. 
Bleser; vice-president, treasurer and brewmaster, Louis 
Kunz; secretary, Daniel C. Bleser. 

Labor Brewing Co., Uniontown, Pa.: President, W. H. 
Wilkey ; vice-presidents, John T. Byers and R. W. Gilmore; 
treasurer and general manager, J. I. Feather; secretary, 
C. F. Keefover; superintendent, John T. Byers; brewmas- 
ter, Joseph G. Sippel. 

Lange Brewing Co., Piqua, Ohio: President, treasurer 
and general manager, Frank Lange, Sr.; vice-president and 
secretary, George F. Lange; brewmaster, Alexander M. 
Lange; additional directors, A. M. Lange, Frank N. Lange, 
and M. Lange. 

Leisen-Henes Brewing Co., Menominee, Mich.: Presi- 
dent, Louis J. Leisen; vice-president, Joseph W. Leisen; 
secretary-treasurer and general manager, John Henes; addi- 
tional director, Walter E. Henes; brewmaster, Wolfgang 
Binder. 

Leisy Brewing Co., Peoria, Ill.: President, E. C. Leisy; 
vice-president, J. W. Leisy; secretary-treasurer, W. B. Mar- 
shall; brewmaster, Fritz Koehler. 

Liberty Brewing Co., Cumberland, Md.: President, J. 
Blaine White; vice-president, C. A. L. Miller; treasurer, 
H. M. Siefers; secretary, William P. Rizer; additional 
director, Fred. H. Blaul. The general manager is James M. 
Conway and the brewmaster is Henry R. Neumann. 

Liebert & Obert Brewing Co., Manayunk, Philadelphia: 
President, John B. Obert; vice-president, Mary Obert; sec- 
retary-treasurer, Peter Liebert; brewmaster, John L. Lie-_ 
bert. 

Lock City Brewing Co., Lockport, N. Y.: President, 
Myron D. Clapsattle; vice-president, Henry C. Hulshoff ; 
secretary and treasurer, Van Ness Douglas; superintendent 
and brewmaster, Joseph Sellner; additional directors, J. P. 
Bishop, Henry Deeringer, Charles Hoover, J. Adam Koon, 
Fred Gerner, William W. Storer. 

Madison Brewing Co., Madison, Ind.: President, John B. 
Ross; secretary-treasurer, A. T. Weber; general manager, 
A. C. Greiner; additional directors, John W. Tevis and 
Chas. Greiner. 
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Marathon City Brewing Co., Marathon, Wis.: President, 
Fred Brand; vice-president, M. Durrestein; treasurer, A. F. 
Sindermann; secretary, A. J. Cherney; additional director, 
J. Mathie. 

Marietta Brewing Co., Marietta, O.: President and gen- 
eral manager, Jacob Epple; vice-president, Minnie Epple; 
secretary and treasurer, Elmer Barnes; brewmaster, Elmer 
Epple. 

Masontown Brewing Co., Masontown, Pa.: President, 
Thomas Hoover; vice-president, Dr. M. H. Cloud; secre- 
tary-treasurer and general manager, P. H. Ralston. The 
brewmaster is L. Merck. 

Marx Brewing Co., Wyandotte, Mich.: President and 
general manager, Frank Marx; vice-presidents, Charles H. 
Riopelle and Jeremiah Drennan; treasurer, Theo. Hoersch ; 
secretary, John J. Marx; superintendent, Ferdinand Fickel ; 
additional director, Edward Haas, auditor. The brewmas- 
ter is Gustave Brandes. 

Mathie Brewing Co., Wausau, Wis.: Directors, Otto 
Mathie, John F. Mathie, John Ringle, Edward C. Kretlow 
and Henry Juers; president and superintendent, Otto 
Mathie; vice-president, John Ringle; secretary-treasurer 
and general manager, John F. Mathie. 

Meadville Brewing Co., Meadville, Pa.: President, W. L. 
Krider; secretary, A. D. Kilpatrick; assistant secretary, A. 
Lowman; superintendent and brewmaster, Rudolph Licht- 
witz. 

Mellet & Nichter Brewing Co., Pottsville, Pa.: President 
and treasurer, M. Mellet; vice-president, J. H. Nichter; 
secretary, W. E. Reilly; brewmaster, John F. Haug. 

Michigan Brewery, Detroit: President, Charles A. Ley; 
vice-president and secretary, Peter J. Neckel; treasurer and 
general manager, Charles H. Koerber; brewmaster, William 
G. Koerber. 

Michigan Union Brewing Co., Ann Arbor, Mich.: Presi- 
dent, John Koch; vice-president, Oswald Dietz; treasurer 
and brewmaster, C. Martin; secretary, William A. Gwinner ; 
add. directors, M. Grossman, L. C. Rodman, R. Kearns. 

William A. Miles & Co., New York: President, James 
W. Taylor; vice-president, William B. Miles; secretary and 
treasurer, Joseph L. Lockhart; additional directors, George 
H. Robinson and Ernest Housman. The brewmaster is 
John A. Lindsay. 

Milwaukee-Waukesha Brewing Co., Milwaukee, Wis.: 
President, Charles Manegold, Jr.; vice-president, F. T. 
Boesel; secretary and treasurer, William H. Manegold; 
brewmaster and superintendent, John Eibl; assistant brew- 
master, John Eibl, Jr. 

Minck Brewing Co., Richmond, Ind.: President, treas- 
urer and general manager, Lewis E. Iliff; secretary, A. W. 
Blickwedel; additional directors, J. P. Iliff, Edward H. 
Roser, Jacob Lichenfels, Daniel A. Rudy. The brewmaster 
is Charles Kraatz. 

_ Mission Brewing Co., San Diego, Cal.: President, J. H. 
Zitt; vice-president, Fred. W. Handschy; secretary and 
treasurer, A. Bloedt; brewmaster, Jacob Guehring. 

Monroe Brewing Co., Rochester, N. Y.: President, 
Charles E. Crouse; vice-president, John S. Conway; treas- 
urer, Clarence E. Jennings; superintendent and brewmas- 
ter, Michael Neuhirl. 

Mt. Clemens Brewing Co., Mt. Clemens, Mich.: Presi- 
dent, treasurer and general manager, John G. Freimann; 
vice-president, August Henkel; secretary, Paul H. Duckert; 
brewmaster, John Oser. 

Mountain Spring Brewing Co., Ltd., Galgary, Alberta, 
Can.: President, Conrad Knapp; vice-president, Andrew J. 
Short; secretary and treasurer, R. Besse; general manager, 
James T. Dee; brewmaster, William Groolfs. 


Geo. Muehlebach Brewing Co., Kansas City, Mo.; Presi- 
dent, Geo. E. Muehlebach; vice-president, Mrs. M. M. 
Muehlebach; treasurer, Mrs. S. C. Buchholz; secretary and 
manager, Carl A. Muehlebach. The brewmaster is Leo 
Wolf. 

Muhlenberg Brewing Co., Bernharts,.Pa.: President and 
general manager, Simson Becker; vice-president, Valentine 
Hartman; treasurer, H. J. Seidel; secretary, U. R. Fisher. 

Muskegon Brewing Co., Muskegon, Mich.: President, 
Otto G. Meeske; vice-president and treasurer, Gustav 
Meeske; secretary, Paul E. Meeske; additional directors, 
F. L. Meeske and Otto W. Meeske. The brewmaster is 
Frank E. Weber. 

Narragansett Brewing Co., Providence, R. I.: President, 
John H. Fehlberg; general manager, Emil Schierholz; brew- 
master, Otto Henn. 

National Breweries, Ltd., Montreal, Que.: President, 
A. J. Dawes; Ist vice-president, Vesey Boswell; 2nd vice- 
president, Major George R. Hooper; secretary and treas- 
urer and comptroller, James D. Hudson; managing director, 
Norman J. Dawes. 

Northampton Brewing Co., Northampton, Pa.: President, 
P. J. Laubach; secretary and treasurer, Samuel F. Laubach; 
general manager, Roy Weisel. 

Northern Brewing Co., Superior, Wis.: President, Fred. 
J. Rueping ; vice-president, L. H. Rueping; secretary-treas- 
urer and general manager, L. E. McKinnon; additional 
director, W. H. Rueping. The brewmaster is John R. 
Kuehlthau. 

North Star Brewing Co., San Francisco, Cal.: Vice- 
president, Henry Behlmer; secretary and treasurer, John 
Schroeder; additional directors, Mathilda Schleeman and 
Katharine Pope. The brewmaster is John B. Oppel. 

T. M. Norton Brewing Co., Anderson, Ind.: President, 
M. C. Norton; vice-president, Mrs. J. C. Kreusch; secre- 
tary-treasurer and general manager, W. J. Norton; brew- 
master, William Hacker. 

Oto Mfg. Co. (formerly Abner-Drury Brewing Co.), 
Washington, D. C.: President, Paul Eschner; vice-presi- 
dent and brewmaster, Karl Egolf; secretary-treasurer, 
Joseph A. Rafferty. 

Jonni Oettel, Go. Louisville, Ky.7 President, John F. 
Oertel; vice-president, William Rueff; secretary and treas- 
urer, Louis Bauer; additional director, Jacob Zaim. The 
brewmaster is F. W. Finger. 

Oshkosh Brewing Co., Oshkosh, Wis.: Directors, W. J. 
Glatz, Otto Horn, A. L. Schwalm, Miss Eliza Kuenzl and 
Mrs. Emma Pfotenhauer. 

‘Park Brewing Co., Winona, Minn.: President and gen- 
eral manager, John Dietze; vice-president, Henry J. Willis; 
secretary and treasurer, Julius Gernes; brewmaster, Max 
Lossen. 

Wm. Peter Brewing Co., Union Hill, N. J.: President, 
Wm. Peter, Sr.; vice-president and general manager, Wm. 
Peter, Jr.; treasurer, Wm. Braunstein; secretary, August 
Peter; additional directors, Anna Jenne, Amanda Ebling; 
brewmaster, W. Maennle. 

Philadelphia Brewing Co., Philadelphia: President, John 
McGlinn; vice-president, William J. McGlinn; secretary 
and treasurer, James J. Dougherty; brewmaster, Peter 
Mann. 

Portsmouth Brewing & Ice Co., Portsmouth, Ohio: Presi- 
dent and treasurer, Paul Esselborn; secretary, George Zeis- 
ler ; additional directors, P. G. Esselborn, Otto Lauffer and 
J. Rehfuss. The brewmaster is August Tiesse. 

F. A. Poth & Sons, Inc., Philadelphia, Pa.: President 
Fred. J. Poth; secretary and treasurer, H. A. Poth; addi- 
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tional directors, Edw. A. Schmidt and Geo. J. Roesch. 
Brewmaster is Martin Grauer. 

Potosi Brewing Co., Potosi, Wis.: President and general 
manager, Nicholas Schumacher; vice-president, C. J. 
Ragatz ; secretary and treasurer, A. W. Schumacher ; addi- 
tional directors, Jos. Vogelsberg, T. H. Runkel. 

Princeton Brewing Co., Princeton, Wis.: General man- 
ager and brewmaster, Chas. F. Gerlach. 

Prospect Brewing Co., Philadelphia: President, C. A. 
Wolters; vice-president and general manager, G. Ludwig; 
treasurer, M. Quenzer; secretary, C. P. Borzner; brewmas- 
ter, John Wolters. 

Emil T. Raddant Brewing Co., Shawano, Wis.: Presi- 
dent and manager, William Buche; vice-president, F. 
Dengel; secretary-treasurer and assistant manager, King 
Weeman; brewmaster, John Seifert. 

F. D.:-Radeke Brewing Co., Kankakee, Ill.: President 
and treasurer, William H. Radeke; vice-president and 
superintendent, August C. Radeke; secretary, Lewis E. 
Beckman. Arthur Schoenlein is the brewmaster. 

William Rahr Sons Co., Manitowoc, Wis.: President, 
Maximilian Rahr; vice-president, Frank A. Miller; secre- 
tary and treasurer, Reinhardt Rahr; brewmaster, Hans B. 
Bauer. 

Reading Brewing Co., Reading, Pa.: President, L. A. 
Rehr; vice-president, F. Winter; treasurer, R. D. Seidel; 
secretary and manager, C. W. Hoover; additional directors, 
Wm. Seyfert, G.-D. Horst, F. W. Goetz, S. D. Dibert, E. A. 
Quier; brewmaster and superintendent, J. M. Hertlein. 

Red Wing Brewing Co., Red Wing, Minn.: President 
and general manager, William F. Zimmermann; vice- 
president, W. H. Zimmermann; secretary and treasurer, 

.C. P. Zimmermann; brewmaster, Edward Scheel. 

Renner & Weber Brewing Co., Mansfield, O.: President, 
George J. Renner, Sr.; vice-president, Julius Weber ; secre- 
tary-treasurer, John Weaver ; brewmaster, J. S. Weaver. 

Reno Brewing Co., Inc., Reno, Nev.: President, George 
W. Mapes; vice-president, Peter Dohr; treasurer, Henry 
Riter; secretary and general manager, Jacob Hook; brew- 
master, Edmund F. Hook; additional director, James T. 
Boyd. 

Rhinelander Brewing Co., Rhinelander, Wis.: President, 
O. A. Hilgerman; vice-president, L. Emmerling; treasurer, 
A. Schauder; secretary, A. S. Post; superintendent and 
brewmaster, Louis Brunner. 

F. A. Rieker Brewing Co., Lancaster, Pa.: President, 
Harry A. Rieker; treasurer and general manager, Frank J. 
Rieker ; secretary, Charles A. Rieker; additional director, 
Anna Rieker-Vogel. The brewmaster is Theobald Schlegel. 

Rising Sun Brewing Co., Elizabeth, N. J.: President and 
treasurer, George Seeler; vice-president, William H. Rey- 
nolds ; superintendent and brewmaster, Carl F. Guntrum. 

Rockford Brewing Co., Rockford, Ill.: President and 
general manager, John V. Petritz; vice-president, Frank j. 
Petritz; secretary and treasurer, Mathias J. Petritz; brew- 
master and superintendent, William Dirian. 

Rubsam & Horrmann Brewing Co., Stapleton, Staten 
Island, N. Y.: President, Wm. Horrmann; vice-president 
and treasurer, Chas. Horrmann; secretary, Theo. L. Horr- 
mann; superintendent, August Horrmann. 

Geo. Ruder Brewing Co., Wausau, Wis.: President, Jacob 
Gensmann; vice-president, Julius Quade; secretary and 
treasurer, Henry Ruder; brewmaster, Louis Zimmerer. 

Thomas Ryan’s Consumers’ Brewing Co., Syracuse, 
N. Y.: President, treasurer and general manager, Thomas 
Ryan; vice-president, Joseph Wittner; secretary, William 
E. Sembach; additional directors, Christian Fusz, Frank S. 


Pattridge, Charles W. Ziegler, William T. Klink, Thomas 
R. Heffron, Michael McMahon, Thomas H. Ward, Anthony 
Langan. The brewmaster is William J. Bauer. 

San Francisco Breweries, Ltd., San Francisco, Cal. : Gen- 
eral manager, Thomas Alton; brewmasters: at Brooklyn 
plant, F. Hornung; at Fredericksburg plant, A. F. Baum- 
gartner; at John Wieland plant, F. A. Baumgartner. 

Santa Cruz Brewing Co., Santa Cruz,’ Cal.: President, 
Fred R. Walti; vice-president, Pio Scaroni; secretary and 
brewmaster, Frank A. Stenz; treasurer, Farmers Merchant 
National Bank; additional directors, Max: Stenz, L. W. 
Wessendorf. 

Santiago Brewing Co., Santiago de Cuba, Oriente; Presi- 
dent, E. F. McManus; vice-president, E. J. Chibas; secre- 
tary, W. N. Bale; general manager, F. Perez Ruiz; addi- 
tional directors, Gustavo Ros and Douglas Brooks. The 
brewmaster is Louis Brodhag. 

H. B. Scharmann & Sons, Brooklyn, N. Y.: President, 
H. F. Sharmann; vice-president, H. G. Scharmann; treas- 
urer, Lilly Scharmann; secretary, L. G. Burger; additional 
director, Ralph Scharmann; brewmaster, H. Rief. 

August Schell Brewing Co., New Ulm, Minn.: President 
and general manager, George Marti; vice-president, Otto A. 
Schneider; secretary and treasurer, Ernst A. Hagberg; 
additional directors, H. N. Somson; brewmaster, Adolph 
ochell: 

Schorr-Kolkschneider Brewing Co., St. Louis: President 
and brewmaster, John J. Schorr; vice-president, treasurer 
and general manager, Hy. W. Kolkschneider; secretary and 
superintendent, Clarence W. Schorr. 

Schwarzenbach Brewing Co., Galeton, Pa.: Secretary- 
treasurer, M. J. Handwerk; brewmaster, Louis Raub; addi- 
tional directors, A. Bloodsworth, P. A. Meine. 

Seitz Brewing Co., Easton, Pa.: President, Clinton F. 
Hilliard; vice-president, J. H. Steele; superintendent and 
brewmaster, John B. Schmid. 

Semrad Bros. & Pusch Brewing Co., Highland, Wis. : 
President, general manager and brewmaster, Frank F. 
Semrad; vice-president, Anthony J. Pusch; secretary and 
treasurer, Joe E. Semrad; additional director, Mrs. Kate 
Semrad. 

Sheridan Brewing Co., Sheridan, Wyo.: President, R. A. 
Keenan; vice-president, D. D. Warner; secretary-treasurer 
and general manager, Henry Kroger. The brewmaster is 
Herman Dahlke. 

Silver Spring Brewery, Ltd., Sherbrooke, Quebec, Can.: 
President, W. R. Osmond; secretary, R. H. Gillespie; gen- 
eral manager, John Rowell; brewmaster, Cyril Gwyn; addi- 
tional director, Admiral W. H. Henderson. 

Robert Smith Ale Brewing Co., Philadelphia: President, 
Edward A. Schmidt; vice-president, Frederick W. Schmidt; 
treasurer, Henry C. Schmidt; secretary and general man- 
ager, Rudolph H. Wolf; additional director, George Oppen- 
lander. The brewmaster is Charles J. Schmalzried. | 

Standard Brewing Co., New Castle, Pa.: President, 
George W. Lamoree; vice-president and brewmaster, H. 
Grotefend; treasurer and general manager, M. Feucht- 
wanger ; secretary, E. O. Haun. 

Standard Brewing Co., Rochester, N. Y.: President, 
Louis H. Daus; vice-president and secretary, Benjamin S. 
Meyer; treasurer, C. C. Werner; brewmaster, John L. 
Lang. 

John Stanton Brewing & Malting Co., Troy, N. Y.: 
President, treasurer and general manager, Edmund F. 
Stanton; vice-president and secretary, John Stanton, Jr.; 
brewmaster, Paul Glaesel. 

Star Brewing Co., Greensburg, Pa.: President, George 
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Slaine; vice-president and general manager, D. L. Joyce; 
secretary and treasurer, D. P. Hudson; brewmaster, Kle- 
mens Baar. 


Star Brewing Co., Minster, Ohio: President, Frank Her- 
kenhoff ; vice-president, A. W. Gerwels; secretary-treasurer 
and general manager, C. F. Herkenhoff; additional direc- 
tors, Fred Goeke, A. W. Frierott; brewmaster, Joseph 
Brinkman. 


Stevens Point Brewing Co., Stevens Point, Wis.: Presi- 
dent, W. E. Kingsbury ; vice-president, Henry Gross; secre- 
tary and manager, Nic. Gross; treasurer, C. A. Schenk; 
brewmaster, Geo. Egenhoeffer. 


David Stevenson Brewing Co., New York: President, 
David Stevenson; vice-president, Malcolm Stevenson; 
treasurer, John M. Brown; secretary, Philip Stevenson; 
general manager, Isaac Sickle; brewmaster, William Bert- 
schinger. 

Storz Beverage & Ice Co., Omaha, Neb.: President, G. 
Storz; vice-president, A. G. Storz; secretary and treasurer, 
Charles F. Weymuller. 


Stroh Brewery Co., Detroit, Mich.: President, Julius 
Stroh ; vice-president and treasurer, C. F. Raiss; secretary, 
J. W. Stroh; superintendent, Otto Rosenbusch; brewmas- 
ter, Herman Rosenbusch. 


Tell City Brewing Co., Tell City, Ind.: President, A. C. 
Obrecht; vice-president, Albert Hocher; treasurer, Joseph 
Einsiedler; secretary, Rudolph Fischer; superintendent and 
brewmaster, Otto Kniesche. 

Terre Haute Brewing Co., Terre Haute, Ind.: President, 
Crawford Fairbanks; vice-president and general manager, 
Thomas G. Beggs; treasurer and secretary, George Maier ; 
additional directors, E. P. Fairbanks and J. E. Beggs. The 
brewmaster is Herman F. Hahn. 

Thieme & Wagner Brewing Co., La Fayette, Ind.: Presi- 
dent, John Wagner ; vice-president and treasurer, Frederick 
P. Thieme; secretary, Frank H. Wagner; superintendent 
and brewmaster, Adolph Heuss; additional director, Mrs. 
Charles C. Thieme. 

Union Brewing Co., New Orleans, La.: President, Josef 
‘di Carlo; vice-president, George Mulé; secretary and treas- 
urer, Philip Foto; superintendent and brewmaster, Henry 
Dihlmann. 

Union Brewing Co., Peoria, Ill.: President, William B. 
Woolner ; vice-president, Samuel Woolner; secretary-treas- 
urer and general manager, E. S. Woolner; brewmaster, Joe 
Dierson. 

United States Brewing Co., Chicago: President, treasurer 
and general manager, Edward Landsberg; secretary, G. B. 
Windston; purchasing agent, Carl H. Arens. 

John Walter Brewing Co., Eau Claire, Wis.: President, 
John Walter; secretary, Alfred B. Loether; treasurer, 
George L. Blum. 

Watertown Consumers’ Brewing Co., Watertown, N. Y.: 
President, Austin E. Rose; vice-president, Ivan J. Gotham; 
secretary-treasurer and general manager, Elmer. E. Wor- 
then; superintendent and brewmaster, Gottfried Laible; 
additional directors, John E. Pendergast, James E. Barney, 
Rk. W. Carpenter, John Simpson and Andrew P. Weldon. 

West Bend Brewing Co., West Bend, Wis.: President and 
director, Martin F. Walter; treasurer, Julius Kerber ; secre- 
tary and director, Charles W. Walter; brewmaster, Adam 
Spaeth. . 

West End Brewing Co., Utica, N. Y.: President and gen- 
eral manager, Frank X. Matt; vice-president, S. D. Powers; 
secretary, H. Etting; assistant secretary, Joseph F. Len- 
hardt. The brewmaster is Peter Stammberger. 


_ Western Brewery & Ice Co., Albuquerque, N. M.: Presi- 
dent, Jacob Korber; vice-president, Owen N. Marron; 
treasurer, J. B. Herndon; secretary, Jere Haggard; general 
manager, Thomas S. Walker; brewmaster, Ulrich Santner. 

West Hammond Brewing Co., West Hammond, IIL: 
President, Richard O. Winckler ; vice-president and general 
manager, Charles H. Mayer; secretary-treasurer, Joseph P. 
Mayer; brewmaster, Franz Fanta. 

Westmoreland Brewing Co.; Sutersville, Pa.: President, 
Max Friedman ; vice-president, Henry Friedman; treasurer, 
Jacob Roth; secretary and general manager, Morris Fried- 
man; additional director, Joseph Braun. The brewmaster 
is Edward Dettling. 

Wetterer Brewing Co., Cincinnati, O.: President and 
treasurer, F. J. Wetterer; additional directors, Agatha Wet- 
terer, Magdalen Wetterer Vogel and Rose Wetterer Uihlein. 
The brewmaster is Joseph Ritter. 

Christian Weyand Brewing Co., Buffalo, N. Y.: Presi- 
dent, Conrad Hammer, Jr.; vice-president and secretary, 
W. W. Weigel; treasurer, Albert Schelling; brewmaster, 
Joseph Ettl. 

Gottlieb Wildermuth Brewing Co., Pomeroy, Ohio: 
President, Chas. F. Wildermuth; secretary and treasurer, 
Max W. Wildermuth ; Carl Schwope, brewmaster. 

Willow Springs Beverage Co., Omaha, Neb.: President, 
H. V. Hayward; vice-president,- Henry Schroeder; secre- 
tary and treasurer, Olive M. Olsen; brewmaster, Fred. E. 
Mueller. 

Windisch-Muhlhauser Brewing Co. (the Lion Brewery), 
Cincinnati: President, Charles F. Windisch; vice-president, 
Wm. A. Windisch; treasurer, Henry Muhlhauser, Jr.; sec- 
retary, Edward C. Mulhauser; superintendent and brew- 
master, Carl Storz. 

Worcester Brewing Corporation, Worcester, Mass.: 
President, Michael J. Finnigan; vice-president, Michael A. 
Henry; secretary and treasurer, Herbert A. Maynard; addi- 
tional directors, Joseph F. Finnigan, John H. Meagher, 
Thomas Brazell and Dennis M. Crowley. The brewmaster 
and superintendent is George Bieberbach. 

Yale Brewing Co., New Haven, Conn.: President and 
general manager, N. W. Kendall; vice-president, John E. 
McPartland; secretary and treasurer, Henry Musch. The 
brewmaster is Henry Reichel. 

Yough Brewing Co., Connellsville, Pa.: President, B. 
Franks; vice-president, Frank Zacharias; manager and 
brewmaster, Otto Koehler; secretary-treasurer, Joseph 
Tippmann; additional director, John Dean. 

George Zett Brewery, Syracuse, N. Y.:-President and 
general manager, Charles A. Frank; vice-president, Jacob 
F. Hecker; secretary and treasurer, Patrick F. Maloney; 
brewmaster, Robert Vogt. 

M. Ziegler Brewing Co., Mayville, Wis.: President, Louis 
Ziegler ; vice-president, Clotilde Balg; treasurer and general 
manager, Emil Ziegler; secretary, Eugene Ziegler; brew- 
master, Joseph Baierl. 

Philip Zorn Brewing Co., Michigan City, Ind.: President 
and treasurer, F. Vullmahn; vice-president, Robert P. Zorn; 
secretary, C. E. Remer; general manager, A. J. Luhr. 


BriTisH-AMERICAN BREWERIES. The St. Louis. Brew- 
eries, Ltd., have paid, on January Ist, a dividend of 16s. 
per share (8 per cent.) on the preference shares, to share- 
holders registered on the books that day. The output in 
1917 was 745,834 barrels, a decrease of 17,381 as compared 
with the preceding year. 

The New York Breweries Co., Ltd., have deferred until 
February 15th and December 31st, 1918, paying dividends 
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to debenture holders, there being a deficiency in the year’s 
earnings of about £5,000. 

The Chicago Breweries, Ltd., report for the year ended 
Nov. 30, 1917, income from dividends of subsidiaries 
amounting to £35,821, as compared to £36,950 in the pre- 
vious year. The company paid 4 per cent. in dividends dur- 
ing the year, a decrease of 1 per cent. 


—_——— 


“I~ DEPENDS ON THE PERSON much more than on the 
article, whether its usefulness or abusefulness will be the 
quality developed in it.”—(John Ruskin. ) 


Narrow, SILLY AND Unpatriotic. “The Anti-Saloon 
League is not only narrow and silly, but distinctly unpatriotic. 
It seeks to subordinate the country’s interests to the league’s 
temperance propaganda. It may only be a stage play for 
notoriety, but whether it is or not, it will not help temper- 
ance to raise a false issue.”—(Baltimore “Sun.”’) 


REFRESHING, EXHILARATING, NUTRITIVE. “Beer is re- 
freshing, exhilarating, nutritive. A light beer, well flavored 
with hop, is calculated to promote digestion, and may be 
looked upon as constituting one of the most wholesome of 
the alcoholic class of beverages.” —(Dr. F. W. Pavy, prom- 


inent member of the Royal College of Physicians of Lon-’ 


don. ) 

PROHIBITION LIKE PrusstanisM. “There is no essential 
difference in principle between the Prussian idea of com- 
pelling men to live in the Prussian way, and the prohibition 
scheme to make men moral anJ abstemious by law. Both 
are based on the theory that one set of men have the right 
to dictate to other men as to their private conduct.”’— 


(Whidden Graham. ) 


THE NATIONAL ASSOCIATION OF PRACTICAL REFRIGERAT- 
ING ENGINEERS held their 8th annual convention at Vicks- 
burg, Miss., electing the following officers: President, Ben- 
nett Story, Kingfisher, Okla.; Vice-President, E. P. Fryant, 
Jackson, Miss.; Secretary-Treasurer, R. P. Lyons, Okla- 
homa City; Assistant Secretary, Miss Della Hallmark, Okla- 
homa City. 


Fires. Two automobiles owned by the St. Louis Brew- 
ing Association, St. Louis, were destroyed by fire, Decem- 
ber 22nd, in the garage of the company’s Klausmann 
Brewery; loss, about $4,000. 

Fire in the plant of the Bartels Brewing Co., Syracuse, 
N. Y., January 11th, caused damage estimated at over 
$100,000. 

The cold storage plant at Prairie du Chien, Wis., of the 
G. Heilemann Brewing Co., La Crosse, Wis., was totally 
destroyed by fire, Dcember 28th; loss, about $7,000. 


THE AMERICAN SOCIETY OF REFRIGERATING ENGINEERS 
at its thirteenth annual convention, held in New York, 
elected as its officers: President, Ezra Frick, Waynesboro, 
Pa.; Vice-President, F. E. Matthews, Leonia, N. J.; Trea- 
surer, George A. Horne, New York. Directors: F. L. Fair- 
banks, Boston, Mass.; F. W. Frerichs, St. Louis, Mo.; 
Fred Ophuls, New York; W. S. Shipley, Brooklyn, N. Y.; 
C. W. Vollmann, Montreal, Canada; W. E. Hexamer, Phil- 
adelphia. Resolutions were adopted that the Society ex- 
tend to the President and the Congress of the United States 
the heartfelt assurance of its most earnest and loyal sup- 
port of all measures that they may take for the welfare of 
the country and the successful prosecution of the war. 
Further, the Society renewed unanimously the offer of the 
services of its members, should the Government require 
them, in any capacity. 


New York State Brewers’ Association. 


The New York State Brewers’ Association held its an- 
nual convention at its headquarters, 109-111 East 15th 
street, New York, January 10th, President Jacob Ruppert 
occupying the chair. 

It was a very successful meeting, and it was attended by 
some 125 brewers representing the following cities: Albany, 
Auburn, Buffalo, Rochester, Syracuse, Utica, Troy, James- 
town, Middletown, Hornell, Hudson, Poughkeepsie, Elmira, 
Binghamton, New York and Brooklyn. 

President Ruppert’s annual address was as follows: 


PRESIDENT RUPPERT’S ADDRESS. 


“T welcome you to the Annual Convention of the New 
York State Brewers’ Association and wish you good luck. 
May your deliberations pursue a wise and patriotic course 
and produce beneficial and saisfactory results for our coun- 
try and our business. 

We are met in troublesome and tempestuous times We 
have passed through anxious and heart-rending trials. We 
face a future filled with strife and sacrifice. We gladly and 
willingly accept and will conscientiously bear and carry out 
the essential burdens and restrictions of war. We are 
ready and proud to join with all other lines of business in 
this respect. But we are called upon in addition to deal 
with the malignity and mendacity of an organized move- 
ment which most unconscionably seeks the destruction of 
our business by any trick, falsehood or canard that will take 
in people whose credulity is the more readily imposed upon 
and whose emotions are the more sensitive to calamity howl- 
ing because of the privations, stress and worry of war. The 
consequence of this movement is a grievous wrong to us. 
A sad condition in a free country. I protest its unrighteous- 
ness and ask its rebuke from fair-minded people, abstainer 
and non-abstainer alike. 

We are going through a crisis in which the power, pro- 
duction and prosperity of our country are being subjected 
to a colossal strain. Events which are destined to fall into 
the annals of history for most conspicuous notice are of 
daily occurrence. The time for idealists, sensationalists and 
theorists is behind us and the hour for big, broad-minded 
and practical persons is at hand. We must face conditions 
and deal with issues as we find them and not as selfish in- 
terest or political expediency would wish or create them. 
To trifle with non-essentials or set up false bogies is most 
reprehensible and may prove very disastrous. For these 
reasons, I submit that prohibition is not now, at any rate, 
a proper question to occupy the attention of either the State 
or Nation. As a war measure it has been demonstrated to 
be most impracticable, impossible and undesirable. 

Question Should Be Deferred. 

The appropriate regulation of the manufacture and sale 
of beer and wine is already provided for by Federal and 
State legislation. No harm has or can come to our men 
abroad or the people at home from the use of wine and 
beer as sanctioned by law. Prohibition as a permanent 
policy of the State or Nation cannot, in a period of anxiety 
and frenzy over a most bloody and destructive war, receive 
the serious study and the calm consideration essential to 
sound and sane judgment. It is a tremendous question 
which should at least be deferred in New York and the 
other States until we can better afford the bitter contro- 
versy and factional and political strife it will occasion. The 
great majority of the people do not really understand that 
National Prohibition means they cannot have a glass of 
beer or a glass of wine even in their own homes. The 
brewer has no fear of the result if he is given a fair chance 
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to present his case to the Legislatures or the people at the 
proper time. But not now. For the present, he wishes to 
devote his entire time, energy and resources to the support 
of our Government in carrying on the war and pledges his 
cooperation in any work or policy that will make for the 
success of our arms and the protection of our country and 
its blessings. We ask no favors. We are entitled to pro- 
tection against quacks and demagogues who play upon pas- 
sions and emotions to secure that which reason and justice 
would never grant. We appeal for Government by delib- 
eration as against Government by stampede. 

Quantity of Grain Negligible. 

I warn the people against rank misrepresentations and 
wilful misinformation on the part of some prohibition advo- 
cates. I challenge attention to and claim the support of 
available statistics and scientific data and recent experience 
for these assertions: 

1. That the quantity of grain that goes into the manu- 
facture of beer is less than three-quarters of one per cent. 
of the grain production of our country and is practically 
negligible. The principal grain ingredient of beer is barley 
and that staple is little used for anything else except malt 
and cattle feed and is better cattle feed after it has been 
malted. 

2. That the Internal Revenue Department estimates the 
sale of beer for the next fiscal year ending June 30th, 1918, 
will be 50,000,000 barrels and will produce a revenue of 
$150,000,000 and thus pay the Government for each bushel 
of the estimated amount of grain actually consumed $3.98. 

3. The area of land cultivation in 1915 for all brewers’ 
supplies was less than .07 of 1 per cent. of the total area of 
our agricultural land. Furthermore, barley is a hardy plant 
and is not easily subject to destruction because of frost or 
drought. 

4. That beer is by no means a waste of food material and 
has a wholesome condimental use as well as a very high 
caloric value. 

5. That statistics and reports of labor, industrial and any 
other commissions show that the moderate consumption of 
beer does not interfere with the efficiency of labor and is 
not in any way provocative of industrial accident. 

6. That the distress that would come to the great army 
of men and women who are employed in and dependent 
upon the various industries engaged and involved in the 
production and distribution of beer, the confiscation of hun- 
dreds of millions of dollars of property and the immense 
loss of revenue, far out-weigh and overbalance any alleged 
economy that might be realized by stopping the manufac- 
ture and consumption of beer. That no economy can possi- 
bly follow from dispensing with beer. 

No Prohibition Abroad. 

7. That vodka-ridden Russia, and France long famed for 
absinthe, have made no pretense at shutting off the supply 
of light wines and beer. Germany has given little attention 
to the prohibition of the use of alcoholic drink. England 
has not only allowed the manufacture and sale of alcoholic 
drink, but her Premier, Lloyd George, has conceded the 
impossibility of prohibition for England and has on two 
occasions increased the allowance of grain which might be 
used for the production of beer. General Pershing allows 
beers and light wines to the American soldiers in Europe, 
and the reason assigned for this by experts who know the 
conditions in Europe is that they are not intoxicating but 
are wholesome, healthful and invigorating. 

8. That the lessons derived from the European situation 
demonstrate beyond any doubt that absolute prohibition is 
obnoxious and unthinkable and a species of intolerance that 
people will combat and resent the world over. 


Certificated Places Reduced. 


A word as to the situation in New York State particu- 
larly. The “Brown Bill” has reduced the number of places 
by 3,290, provides for restrictive zones within which no new 
places may be established and-contains a schedule of taxa- 
tion which will still further increase the revenue to the State 
by several million dollars over the former sum of from 
twenty to twenty-two million dollars yearly. The “Hill- 
Wheeler” bill enables the cities of the State upon petition 
of 25 per cent. of the qualified electors to hold an election 
on the question of license. Its advocates held this forth as 
a species of home rule. Now they are planning the ratifica- 
tion of National Prohibition by intimidation and steam- 
roller methods without even giving their home rule panacea 
an opportunity to operate. Now that the Legislature has 
seen fit to provide for local option in cities and has reduced 
the number of places, prescribed restricted zones and in- 
creased the tax upon the traffic, we feel that the trade should 
at least be allowed the opportunity of trying out these new 
methods before further legislation is attempted. This asks 
no special consideration but only fair dealing, and calls upon 
the Legislature to be consistent and just in its treatment of 
a business which has been sanctioned by the laws of the 
State and which has given the State large returns in the 
form of revenue. We ask that it be saved from thimble- 
rigging and hypocritical politics. 

I urge upon those engaged both in the wholesale and re- 
tail branch of the liquor traffic to organize among them- 
selves, not only for the protection and promotion of their 
own interests but in order to enable them to cooperate with 
the Government for the enforcement of the laws relating 
to their business and for placing that business upon a plane 
and giving it the standing which will win and hold for it the 
approval and support of public sentiment. To this end I 
have pledged our assistance and look forward with much 
hope and satisfaction.” 

The message, frequently interrupted by enthusiastic ap- 
plause, was received by the convention and acted upon. 

Then followed a discussion and the transaction of routine 
business. 

ADDRESS BY ATTORNEY HIRST. 


An address was also delivered by the Association’s attor- 
ney, Counsellor William H. Hirst, who said in part: 

“The Constitution of the United States will become an 
instrument of intolerance rather than stand as the bulwark 
of liberty and the pursuit of happiness if it is amended to 
provide for National Prohibition. Once the ground is 
broken and the precedent is established, the program of 
government-made man and woman may carry us so far as 
to have the Constitution prevent the use of tobacco and 
candy and the wearing of high-heel shoes and corsets be- 
cause they are injurious to some people. Why not? If the 
Constitution is to prescribe what man and woman may 
drink it may also look after their welfare to theeextent of 
determining what their other habits and practices should 
be. This may seem far fetched but it is no more visionary 
than Constitutional National prohibition was ten years ago. 
No sane man would have predicted such a revolutionary 
change in our form of government at that time and no 
serious or frank student of our Federal Constitution, its 
origin, purpose and development will defend it now. It is 
based upon the assumption that ‘might makes right,’ regard- 
less of the justice of the measure. It is the very invasion 
of personal privilege which the Constitution was to prevent 
and a species of sumptuary legislation which it was intended 
to limit. Let those people who are now so ardently in favor 
of or indifferent to Constitutional prohibition beware. It 
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may prove a form of governmental intermeddling that will 
lead to another kind which may trample under foot some 
right or privilege they now enjoy and cherish. Prohibition 
might possibly engage the attention of the Board of Alder- 
men of a third-class city, but it certainly should not be 
dignified with a place in the Federal Constitution. Political 
expediency and not conviction secured the necessary vote 
for submitting the national prohibition amendment. Many 
members of the House of Representatives realize that it is 
a proposal most foreign and violent to the principles under- 
lying Constitutional Government. The fear of reprisal by 
the Anti-Saloon League recorded many a reluctant vote for 
the Sheppard resolution. And this organization, embold- 
ened by the weakness or opportunism of some men in public 
life, now has the audacity to announce that it proposes to 
commence a punitive campaign against some members of 
the House of Representatives who voted against the sub- 
mission of the amendment. Why? The vote has been 
taken. What do the Anti-Saloon League leaders expect to 
accomplish unless they mean to bulldoze men in public life 
into their way of thinking. The wonder is that the con- 
stituents of Representatives of character, learning and 
ability, who have the courage and the foresight to vote in 
accordance with conviction and sound governmental prin- 
ciple, countenance the insult and the effrontery of such 
insolent foreign interference. Is the usefulness and the 
rectitude of a public servant to be determined by an organ- 
ization obsessed with perverted or professional views on 
the liquor traffic, or is judgment to be formed from his 
sincerity, learning, ability and knowledge of public affairs? 
The pity is that there are not a greater number of men in 
public life who have the courage to resent the unwarranted 
attacks and misleading propaganda of the Anti-Saloon 
League. The virtue and value of representative Govern- 
ment will count for naught if public officials interpret the 
real sentiment of the electorate only by the organized clamor 
of a bigoted organization rather than the proper regard for 
Constitutional Government and the public needs. Let us 
hope that deliberate government has not yet been ousted by 
the Anti-Saloon League.” 

“Have we not among us in this great State and in this 
great Nation men of position and ability who will come 
forward and lead the movement against the inanity, the 
abortiveness, the hypocrisy and the stupidity of prohibition, 
just as they in private express their contempt and dread for 
any movement which seeks to put both the people and their 
industries in a constitutional straight-jacket because there 
are a few weaklings or miscreants who cannot or will not 
handle a privilege sanely and rationally? If hysteria in- 
stead of deliberation is to move the people in deciding for 
or against National Prohibition, then we will only dispose 
of that question to pave the way for some other tyrannical 
abridgement of the rights of the individual. But if calm 
and dispassionate thought is to prevail, a wholesome and 
telling rebuke will be administered to those who are always 
sitting in judgment upon the other fellow and who believe 
that ‘what is called self-government is a scheme by which 
different parts of the community may alternately enjoy the 
privilege of tyrannizing over each other.’ ”’ 


The officers of the Association for the ensuing year, hold- 
ing over, are: 

President, Jacob Ruppert, New York. 

First Vice-President, John Bradley, Rochester. 

Second Vice-President, P. F. Simon, Buffalo. 

Third Vice-President, John Reisenweber, Brooklyn, N. Y. 

Treasurer, John C. Heintz, New York. 


Ohio Brewers’ Association. © 

The Twenty-third Annual Convention of the Ohio Brew- 
ers’ Association was held at their headquarters, 22 Garfield 
place, Cincinnati, Wednesday and Thursday, January 9th 
and 10th. 

The sessions were largely confined to a discussion of 
trade conditions to meet the requirements of situations de- 
veloped as a result of the war, and throughout the meetings 
the sentiment of hearty cooperation with the governmental 
needs to win the war were voiced. At the convention the 
assistance of the brewers of Ohio was pledged to aid the 
thrift stamp campaign now being carried on in Ohio. 

The Anti-Saloon League, which threatens to bring on an- 
other state-wide prohibition fight this year, was denounced 
in the resolutions adopted. 

The convention was one of the largest and most enthu- 
siastic ever held by the Association. 

The resolutions follow: : 

Whereas, the Congress of the United States has sub- 
mitted to the States of the Union for ratification or rejec- 
tion by their legislatures within the next seven years a pro- 
hibition amendment to the Constitution of the United 
States; and 
- Whereas, such amendments if adopted would destroy the 
harmony of the Constitution of the United States by dele- 
gating to the national government authority heretofore re- 
served to the several States and the peoples thereof ; and 

Whereas, such delegation of authority would thereafter 
remove the power of self-government of each State and 
each individual on the subject of the use, manufacture and 
sale of intoxicating liquors to the national government; and 

Whereas, the national government has heretofore shown — 
its impotency to prevent the manufacture of “moonshine” 
whiskey without the assistance of the legal distilling con- 
cerns, and with the abolition of the latter a general “moon- 
shine” unlawful condition of affairs may reasonably be 
expected, requiring a horde of officers and detectives to 
enforce the federal laws; and 

Whereas, the existence of such a horde of officials is 
contrary to American institutions and American ideals of 
self-government and presents an additional danger to the 
sanctity of the American home which they will invade and 
overrun in their efforts to apply search and seizure; and 

Whereas, ratification of a federal amendment to the Con- 
stitution may be brought about by representatives of a 
minority population of the United States, and if ratified by 
three-fourths of the legislatures of the several States may 
thereafter be irrevocable under the present method of 
amending the Constitution; and 

Whereas, those who urge upon the people national pro- 
hibition threaten even in referendum States to contest the 
right of the people to a referendum on the act of the Legis- 
lature in ratifying the national amendment; and 

Whereas, such ratification may readily occur in absolute 
disregard of the popular will as has been witnessed in 
several matters in Ohio; 

- Therefore, be it resolved, That we condemn national 
prohibition and heartily join with those urging the applica- 
tion of the initiative and referendum to amendments of the 
Constitution of the United States as the proper method by 
which a true expression from the people may and should 
be obtained before bartering away rights which they have 
hitherto possessed and exercised in proper moderation. 

Be it resolved, That, being fully appreciative of the grave 
necessities which have compelled the national government 
to seek and assert more and more centralized power in itself 
to control not only the transportation, but the large pro- 
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ductive industries of the country, with due regard, however, 
to the property rights pertaining, we call attention to the 
dangers involved in attempting to legislate on sumptuary 
laws through a national congress concerning the local 
habits, ideas and customs of the whole people and especially 
with absolute disregard of the property rights concerned. 
In Ohio the people have three times in four years repu- 
diated and rebuked those who through the state prohibition 
propaganda would assassinate the characters and destroy 
the property of all who do not share their narrow view of 
life. We pledge ourselves to a continuation of the battle 
for liberal ideas and legal and constitutional personal rights 
in the event these opponents of not only our business but 
liberalism in all matters pertaining to daily life, shall again 
force their issue on the. people of Ohio. We endorse the 
Ohio public, licensed, regulated saloon, and we again take 
pride in calling to the attention of the people of Ohio the 
fact that the licensed saloon is in Ohio to-day as a result of 
the united efforts of those who believe in regulation as op- 
posed to prohibition, including all engaged in the manufac- 
ture and sale of alcoholic beverages in Ohio. We believe 
the liquor business, as conducted under the stringent laws 
obtaining in Ohio, meets with the approval of a majority 
of the voters of the State. We therefore pledge ourselves 
anew to do our part along with all others who believe as 
we believe in saving Ohio from the grasp of the greatest 
political machine that has even paraded under the alias of 
a religious organization, striking at the right of the people 
to use alcoholic beverages as they shall individually deter- 
mine, and which product we as manufacturers produce in 
response to the legal demand of the people. 


The Convention also recorded itself as favoring the in- 
itiative and referendum be applied to federal constitutional 
amendments. 


At the election of officers, S. S. Creadon, of Cleveland, 
succeeded Adam Schantz, of Dayton, who has served for 
six years as president of the organization. The following 
are the officers elected by the Association: S. S. Creadon, 
Cleveland, president; Gus. F. Burkhardt, Akron, vice-presi- 
dent; Wm. F. Hess, Cincinnati, secretary, and an executive 
board consisting of the president. and vice-president, and 
Messrs. L. J. Hauck, Cincinnati; John Weiss, Canton; 
Chas. G. Steinle, Delphos; John Unverzagt, Columbus; 
Edward C. Sohngen, Hamilton. 


2 


Atways Founp A FaiLure. “Temperance and_ the 
strictest enforcement of laws, even to making drunkenness 
a criminal offense, are desirable. But prohibition, always- 
found a failure, can but destroy personal and property 
rights and drive billions of good American dollars across 
the oceans where law-abiding citizens are permitted to enjoy 
privileges which are not in conflict with law and order.”— 
(N. Y. “Hotel Review.”) 


“THE SALOONS ARE Just WHat THE PeorLE MAKE 
TueEm, for they are absolutely in the hands of the people. 
No licensed saloon can remain in business a day without the 
sanction of the people. When the people complain about 
the conduct of the licensed saloon they complain about their 
own institution. The licensed saloon will always be just as 
good or just as bad as the social conditions which produce 
and maintain it. If licensed saloons are improperly con- 
ducted with doors open to the public at all times and the 
menace of revokal of license staring them in the face, what 
can be expected of speak-easies hidden away in dark corners 
and protected by a curtain of secrecy—a veil of mystery ?” 
—(“Ohio Valley Times.”) | 


Illinois State Brewers’ Association. 


The Illinois State Brewers’ Association held its annual 
meeting in the Hotel: Sherman, Chicago, January 9th and 
10th. President Ernest Fecker, Jr., conducting the pro- 
ceedings. There was a large attendance of members from 
all parts of Illinois. 

When President Fecker had delivered his annual mes- 
sage in which he principally dwelt upon the necessity of the 
brewing industry doing its very best to help winning the war 
against the Imperial Government of Germany and its allied 
autocracies, the Association pledged its loyalty to the United 
States and its President, Woodrow Wilson, by passing reso- 
lutions, declaring: 

“Resolved,. That the Illinois State Brewers’ Association 
pledges its unswerving loyalty to the President in this hour 
of national peril. We now, as heretofore, aim to lend every 
possible assistance toward the promotion of our country’s 
welfare and the success of, our country’s arms.” 

Discussion upon the subject of Prohibition and the ways 
and means to protect the brewing industry from its perni- 
cious. effects, and the transaction of routine business occu- 
pied the remainder of the session. 

The officers were reelected as follows: 

President, Ernest Fecker, Jr., Danville. 

First Vice-President, George Reisch, Springfield. 

Second Vice-President, Edward C. Leisy, Peoria. 

Treasurer, Peter S. Theurer, Chicago. 

Secretary, Ernest Kunde, Chicago. 


Trustees, Robert Bethmann, East St. Louis; A: C, Ra- 
deke, Kankakee; H. F. Piepenbrink, Joliet; H. A. Berthold, 
Aurora; Henry J. Stark, Milwaukee; Wm. Legner, Chi- 
cago, and John A. Cervenka, Chicago. 

Edward Landsberg, delegate, and William H. Rehm, al- 
ternate, to the National Council of the Chamber of Com- 
merce of the United States. 

At the luncheon tendered the delegates at the Hotel Sher- 
man, President Fecker, who has served the Association for 
seventeen years, was presented with a valuable watch and 
chain, Mr. Fecker acknowledging the gift with a happy 
address of heartfelt thanks. Speeches followed by Austin 
Wee oyiernc us. Windle. RK: |» Halle. Peter” S.<Theurer, 
R. E. Burns, and others. 


—*~<>+- 


“THE ACT OF CONGRESS in passing the prohibition amend- 
ment is a call to disunion and internal conflict when all the 
thought and energy of the people should be unified and 
concentrated on the winning of the war.’—(St. Louis 
“Post-Dispatch.’’ ) 


“Wo 1s Right? We are engaged in a war for the 
fundamental principle of Democracy against a government 
that stands for autocracy. We have welcomed the over- 
throw of Russian autocracy, and hope and believe that the 
German people will throw off the rule of the Hohenzollern. 
Abraham Lincoln expressed his opinion of this desire of 
some men to regulate the conduct of others. ‘No man,’ said 
he, ‘is good enough to govern another man without his 
consent.’ To a prohibitionist personal liberty is indeed im- 
possible, for the foundation stone of prohibition is the 
idea of compelling virtue by force. The American people 
have decided to stake their property, their comfort, their 
lives in the cause of liberty. What are the American people 
going to do about the domestic autocrats, who wish to 
deprive them of their right and privilege to eat, drink and 
regulate their private affairs with regard to their own con- 
science ?”—( Whidden Graham.) 
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Personal Mention. 

William Bertschinger, brewmaster of the David Steven- 
son Brewing Co., New York, celebrated his fifty-first anni- 
versary, January 28th, his family and friends showering 
upon him their heartfelt congratulations. 


William Braunstein, treasurer of the Wm. Peter Brewing 
Co., Union Hill, N. J., celebrated the sixty-fourth anniver- 
sary of his birthday on Thursday, January 3rd, his numer- 
ous friends and business associates remembering the occa- 
sion by appropriate gifts and congratulations. 


Edward M. Burghard, counsel and son-in-law of George 
Ehret, New York, and his esteemed wife, celebrated their 
silver wedding on Wednesday, January 9th, there being a 
family reunion at the beautiful home of the happy couple, 
No. 1 East 93rd street, New York, and among those present 
was young Edward G. Burghard, the newly wedded son, 
and his bride, the former Miss Vivienne Kranich, Edward 
being on furlough from his wireless station in the U.S. 
Navy. The celebration was strictly private. 


Mrs. Lilly Busch, widow of Adolphus Busch, late presi- 
dent of the Anheuser-Busch Brewing Association, St. Louis, 
according to a cablegram, dated January 26th, was in 
Zurich, Switzerland, on that day, making arrangements to 
sail for the United States, accompanied by her attorney, 
Harry B. Hawes, who obtained passports from the German 
Government for Mrs. Busch and her company. 


William J. Elias, president of the Henry Elias Brewing 
Co., New York, and his wife have announced the engage- 
ment to be married of their charming daughter, Miss Mar- 
jorie Katherine Elias, to William Steinway von Bernuth, a 
son of Mrs. Louis von Bernuth, and a grandson of the late 
William Steinway, the wedding to take place in the early 
spring. Mr. von Bernuth is a graduate of Yale University 
and he now serves in the U. S. Naval Reserve as a chief 
boatswain’s mate, while -Miss Elias is actively and enthu- 
siastically engaged in war relief work. 


Charles M. Geiger, manager of the transportation depart- 
ment and purchasing agent of the Peter Doelger Brewing 
Co., Inc., New York, has been honored by the members of 
the Motor Truck Club of America, who have elected: him 
as one of the directors of their famous and progressive 
organization. Mr. Geiger is a well known expert, not only 
in the brewing industry, but particularly so upon the field 
of automobiling. 


George H. Glynn, son of John W. Glynn, general man- 
ager of the Highland Branch of the Springfield Breweries 
Co., Springfield, Mass., had a narrow escape from death 
December 23rd, when the automobile he was driving crashed 
into a Holyoke street car in West Springfield. The auto- 
mobile was smashed to pieces, and Mr. Glynn pitched 
through its top. He was badly bruised. 


Fred J. Graff, who has been selling hops for several years 
for W. H. Fitchard of Utica, N. Y., has been appointed 
Court and Trust Fund Examiner by Eugene M. Travis, 
Comptroller of the State of New York. Mr. Graff has 
many friends among the brewing trade. He covered the 
territory in New York State west of Utica, western Penn- 
sylvania, Ohio, and parts of Indiana and Illinois, also St. 
Louis. The appointment is a high honor to Mr. Graff’s 
ability. He assumed his new duties the first of the year 
and has the best wishes of his many friends. 

August C. Gruenewald, vice-president, superintendent 
and brewmaster of the Premier Brewing Co., Philadelphia, 
and his beautiful young wife celebrated their leather wed- 
ding on December 2nd, 1917, and they were the recipients 


of hearty congratulations from their many good friends and 
admirers. 

Otto A. Heinrich, vice-president of the Bernheimer & 
Schwartz Pilsener Brewing Co., New York, has been ill 
for some time, but his early recovery is expected and hoped 
for by his many associates and friends. 


Casimir Kocot, who formerly owned a brewery at Sault 
Sainte Marie, Mich., and then went to Regina, Saskateche- 
wan, Canada, was a welcome visitor to our office several 
days ago, to talk over old times, when he used to contribute 
technical articles to THE Brewers’ JournaL. Mr. Kocot 
is a practical and scientific expert upon the field of brew- 
ing, as many of our readers will remember when they recall 
to their mind the valuable advice conveyed by our friend's 
articles. He is now about to establish himself in one of 
the Eastern States, an enterprise in which he has our best 
wishes for continued success. 

Fred Krug, president of the Fred Krug Products Co., 
Omaha, Neb., celebrated his eighty-third birthday, Decem- 
ber 22nd, in the full enjoyment of his health, his numerous 
friends and relatives sending him their congratulations and 
wishes for “many more to come.” 


Edward C. Leisy, president and general manger of the 
Leisy Brewing Co., Peoria, Ill., has been elected presi- 
dent of the State Trust and Savings Bank of Peoria, suc- 
ceeding Edgar A. Strause, who is now under indictment - 
for having shot and killed the bank’s cashier, Berne M. 
Mead, in a dispute over stock ownership and the election of 
officers. Mr. Leisy is one of the most popular and success- 
ful business men of Peoria. 


G. J. Patitz, third vice-president of the Council of the 
American Society of Brewing Technology, was recently 
elected vice-president of the Chicago Section of the Ameri- 
can Society of Refrigerating Engineers, whose first annual 
meeting was held at the Great Northern Hotel in Chicago. 


Fred M. Penney, who has been connected with W. H. 
Fitchard, hop merchants, for 22 years, covering the New 
England and southern territory, has accepted a position 
with Charles May & Co., hop merchants of Albany,” Noa 
Mr. Penney is a hop man of long experience. Prior to his 
connection with W. H. Fitchard he traveled for E. C. Terry 
& Co. of Waterville, N. Y. 


William Peter, president of the Wm. Peter Brewing Co., 
Union Hill, is now a great-grandfather, his grand-daugh- 
ter, Mrs. Florence Mueller, having presented her husband, 
Charles F. Mueller, with a rosy little daughter, the joyous 
event being celebrated during the holidays by the entire 
Peter family, whose venerable head is now in his eighty- 
sixth year. 

Julius R. Petersen, treasurer of the Petersen Brewing Co., 
Grand Rapids, Mich., and his amiable wife, celebrated their 
paper wedding on New Year’s day, being the recipients of 
numerous congratulations from the large circle of their 
relatives, friends and neighbors. 

Charles A. Spaeth, assistant brewmaster of the Deppen 
Brewing Co., Reading, Pa., and his lovely young wife, cele- 
brated their paper wedding on Friday, January 25th, being 
remembered by their friends with appropriate and useful 
gifts, called for by the pleasing event. 


Joseph A. Uhl, of the Windisch-Muehlhauser Brewing 
Co., Cincinnati, Ohio, has been elected vice-president of the 
Cincinnati Association of Building Owners and Managers. 
— William F. Wurster, the popular superintendent of the 
Orange Brewery, Orange, N. J., and his beloved wife, cele- 


brated the twenty-sixth anniversary of their wedding, Jan- 
uary 26th. 
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Among the Brewmasters. 


MASTER BREWERS’ ASSOCIATION OF THE UNITED STATES. 
The District Secretaries of the Master Brewers’ Associa- 


tion of the United States have been informed by President - 


Robert Weigel that, according to legal advice, no war tax 
is to be paid by any of the members of the Association for 
dues paid into its treasury. 

The Technical Committee has been discussing the use of 
substances and mixtures alleged to result in saving brewing 
materials, particularly in the production of “near beer,” 
arriving at the conclusion that their use would be in con- 
flict with the Pure Food Law of 1906 and saying: “Col- 
leagues, uphold the great Art of Brewing, as you have in 
the past, and do not fool yourselves when a very suggestive 
agent proposes a Gold-Brick. Remember you cannot get 
something out of nothing.” 

In regard to the Proclamation by President Wilson, that 
henceforth “no malt liquor, except ale and porter, shall 
contain more than two and three-quarters per cent. of 
alcohol by weight,” the Technical Committee advises that: 
“To determine approximately the percentage of alcohol con- 
tained in a beer at any stage of the fermentation multiply 
the gravity lost by the alcohol factor for the original gravity. 
Example: 9 degrees—3.5 degrees = 5.5 degrees x 0,4129 = 
2.27 per cent. alcohol. Attention is called to the hopping 
so no underhopping occurs, as the density of the finished 
product is different than a normal brew. Close attention 
must be given to the mashing and the enzymes given a 
chance to act on the albuminoids.” 


District Meetings. 


Albany. The members of the Albany District, having 
discussed the question of “How to keep cooperage in good 
condition for an infinite time,’ recommend this method: 
“The walls, ceilings and floors, as well as all vessels in the 
room, should be thoroughly cleansed, then the tubs and 
casks dried out, after which the hoops are driven on tight; 
these hoops to be painted with a mixture of tallow and 
white lead, care being taken that there be no air space be- 
tween the edge of the hoops and the wood. After this has 
been done, a solution of some strong antiseptic preparation, 
to be applied all around the outside of the vessels. Inside of 
the vessels, either sulphur strips or powdered brimstone is 
burnt, and the vessel closed tight. The walls, ceilings and 
floors are sprayed with the same solution as applied on the 
outside of the vessels; when the room is kept closed it will 
stay in very good condition, without any further attention, 
for quite some time.’’ Aluminum vessels were also discussed 
and it was stated that “the only safe medium for cleaning 
them is pure water, as either a strong acid or alkaline solu- 
tion will readily affect the durability of these utensils.” 

Buffalo. The Buffalo District had the pleasure of listen- 
ing to an address by George Meyer, of the Geo. J. Meyer 
Malting Co., Buffalo, N. Y., upon the subject of “Malt and 
Malting,” and the members also discussed the problem of 
cutting down the percentage of alcohol to two and three- 
fourths per cent. 

Chicago. The Chicago District, after an interesting dis- 
cussion of the cooperage question recommends this: “Clean 
all wooden vessels thoroughly and apply to them a solution 
of slacked lime and antinonin to keep them from getting 
mouldy or damp.” President Guehring has asked the mem- 
bers “to do their bit as to the Prohibition question.” 

Cincinnati. District Cincinnati has requested National 
President Weigel to urge the United States Brewers’ Asso- 


ciation to advocate that the United States Food Administra- 
tion should agree upon a standardization of beer. 

At the January meeting the question of Standards was 
again discussed, Joseph Proebstle, secretary of the Brew- 
ery Workers’ International Union, whom the trade had 
delegated to Washington, D. C., reporting that Robert Taft, 
assistant to Food Administrator Hoover, had told him that 
it was not intended to further the scheme of the Prohibi- 
tionists by curtailing brewing materials in this country. Mr. 
Proebstle was also told that so far he had been the only one 
to protest against the lowering of the beer standard by per- 
mitting only 234 alcohol content, as per proclamation by 
President Wilson. 

Cleveland. The Cleveland District has. discussed ways 
and means for defeating prohibition in Ohio. Colleagues 
J. K. Fabry, C. G. Heinle and Z. Sabotka have been dropped 
from the roll for non payment of dues. 

Detroit. The “near beer” and low-alcohol-content ques- 
tion has been eagerly discussed by the members of the 
Detroit District. 

La Crosse. District La Crosse favors the proposition 
that members should be taxed according to their earnings 
in contributing to fight against prohibition, and they have 
branded the Prohibitionists as men without patriotism. The 
election of officers has resulted as follows: Ferdinand J. 
Effinger, of Baraboo, President; Ernst Chitel, of La Crosse, 
Vice-President ; Frederick Bloesing, of La Crosse, Secretary 
and Treasurer; Otto E. Mueller, George Neukomm of La 
Crosse, Wis.; Emil Kohn of Fountain City, Wis., Direc- 
tors; Louis Silberschmidt, of Prairie du Chien, Wis., Na- 
tional Board of Directors. Colleague Fred Kircheis has 
been transferred to La Crosse from the St. Paul-Minneapolis 
District. 

Louisville. The Louisville District favors the. proposi- 
tion that money for the campaign against Prohibition be 
appropriated from the Association’s funds and “that should 
it be necessary an appeal be made later to the members for 
contributions, as it will be hard for many collegaues in these 
critical times, when living expenses are so high, to con- 
tribute, besides taking care of their families properly.” 

Pittsburgh. “Near beer” and “cooperage” have been dis- 
cussed by the members of the Pittsburgh District. The re- 
sult of the annual election of officers follows: F. C. Kluss- 
mann, President; Arthur Henius, Vice-President; Karl H. 
Zimmermann, Secretary; Charles Wieland, Treasurer; 
Martin Nusskern, Louis Weger and John Biesinger, Trus- 
tees. 

St. Louis. The members of the St. Louis District are 
adverse to discussing the “near beer” problem, as most of 
them have their own methods of procedure which they 
would not like to divulge, leaving it to the Technical Com- 
mittee to generalize the matter. 

St. Paul. District St. Paul has indorsed National Pre- 
sident Weigel’s point of view in regard to creating a fund 
for fighting against Prohibition. 

ee 
New Home of ‘“‘Adriance Crowning” Machines. 


The efficient and successful management of the Adriance Machine 
Works, Inc., Benj. Adriance, president, has erected at Delevan, 
Richard and Verona streets, Brooklyn, a new and capacious factory, 
six stories high and ground dimensions of 100x200 feet, with an 
additional extension for a large erecting shop, covering 100x50 feet 
of ground. This building has been equipped with gigantic traveling 
cranes, passenger and freight elevators, and it is equipped with all 
modern improvements and machinery for the manufacture of the 
“Adriance Crowning” machines. The new building is well worth 
visiting and its appointments demonstrate the rapid growth of the 
Adriance industrial and commercial organization. The company’s 
spacious offices are located on the sixth floor. 
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Obituary. 


William C. Amend, partner in Eimer & Amend, manufac- 
turers of chemicals and drugs, New York, died at his 
home, 154 West 64th Street, New York, January 5th. Pre- 
vious to joining his firm, Mr. Amend was, for many years, 
superintendent of the brewery owned by A. Finck & Son, 
which ceased operations in 1912. He is survived by his 
widow, one daughter, Mrs. Bruno S. Horowicz, and one 
son, William Amend. 

Julia Eckerle, wife of Joseph C. Eckerle, brewmaster of 
the Rock Island Brewing Co., Rock Island, Il., died there 
January lst. She was born in 1881 and had been married 
to Mr. Eckerle since 1907. 

Louisa Finck, widow of the late August Finck, founder 
of the brewery of A. Finck & Son, New York, died at her 
residence, 315 West 57th Street, New York, on Sunday, 
December 30th, in her sixty-first year. 

Charles Huber, former. secretary of the Otto Huber 
Brewery, Brooklyn, N. Y., died suddenly, January 14th, 
from apoplexy at his residence, 307 Second Avenue, As- 
bury Park, N. J. He was born on July 24th, 1873, at Bush- 
wick Place, Brooklyn, where his father established his 
brewery in the early sixties. After having graduated from 
school, Mr. Huber entered his father’s business, acting as 
his secretary for a number of years, to then retire, owing to 
poor health. He is survived by a son, his brother, Joseph 
Huber, president and treasurer of the Huber Brewery, and 
two sisters, Mrs. Frank Obernier and Mrs. Otto Seidenberg. 

Jacob F. Moerschel, president of the Capital City Brew- 
ing Co., Jefferson City, Mo., died there January 6th, having 
suffered from illness for a long time. He was born in 
Muentenberg-on-Main, Germany, in 1848 and came to the 
United States when quite young. He first worked at the 
Winkelmeyer brewery, St. Louis, and then was brewmaster 
of the Klausmann brewery. In 1890 he purchased the 
Pfester & Waller brewery at St. Charles, and three years 
after that he became owner of the plant of the Capital City 
Brewing Co., removing to Jefferson City in 1900. His 
widow and seven children survive him. 

Conrad G. Oland, head of the brewery of Oland & Son, 
Halifax, Nova Scotia, lost his life in the terrible explosion 
which devastated Halifax, December 6th, 1917. He was a 
native of Hartlepool, England, the little Summer resort that 
was bombarded by German cruisers early in the war. About 
twenty-eight years ago Mr. Oland came to Dayton, Ohio, 
where he was prominently connected with one of the local 
breweries of that city. His wife died only a short time 
previous to the Halifax holocaust. Seven members of the 
Oland family are serving in the armed forces of Canada 
and England. 

Joseph H. Rhodes, founder of the Cincinnati Malting Co., 
Cincinnati, Ohio, and also of the Aurora, Ind., branch of 
the Jung Brewing Co., died at his home, 3528 Zumstein 
Avenue, Hyde Park, Ohio, December 16th, 1917, aged 
eighty-six years. He was widely known as an active and 
successful business man and builder of the first street car 
line to Walnut Hill and for many years managed the West- 
ern division of the Adams Express Company. His widow 
and two daughters, Mrs. Charles M. Woodward and Mrs. 
Charles L. Gould, both residing in Springfield, Mass., are 
his survivors. 

Thomas S. Robinson, who was treasurer of the McAvoy 
Brewing Co., from the time of its organization, retiring 
from the trade some years ago, died in Chicago, December 
21st, 1917, aged seventy-seven years. 

George Schantz, vice- president of the Dayton Breweries 
Co., Dayton, Ohio, died in that city, December 11th, 1917, 


at the age of sixty-five years, having been ill several months. 
He was born in Germany, April 8th, 1851, and came to the” 
United States in 1868, joining in the brewery business his 
brother, the late Adam Schantz. Subsequently he became 
the partner of Louis Schwind, in the Schantz & Schwind 
Brewing Co., which later on became merged with the Day- 
ton Breweries Co. Mr. Schantz is survived by his widow, 
two daughters, one son and five grandchildren. 

Charles Zapf, Minersville, Pa., proprietor of the brewery 
bearing his name, and founded by him nearly fifty years 
ago, died in Minersville, January 7th. He was eighty-two 
years old. 


Deaths in Foreign Countries. 

Lieutenant E. A. Atkinson, son of John Atkinson, man- 
ager of Elliotts’ Riverside Brewery, Deniliquin, New South 
Wales; killed in action. 

Captain Franklin M. Baird, son of the late Montagu M. 
W. Baird, maltster, Glasgow, Scotland, aged 33; died sud- 
denly of syncope while taking a hot bath, shortly after din- 
ner. 

Sub.-Lieut. Denis P. Christie, son of Petes Christie, of 
Christie & Co., Ltd. brewers, Hodderdon, England’ 
drowned in Neen at sea. 

Alfred Gough, of the Station Maltings, Saffran Walden, 
England; aged 47. 

C. F. Greenslade, one of the founders of Speight & Co., 
Ltd., brewers, Dunedin, New Zealand; aged 74. 

Alfred Hasker, Maltster, West Melbourne and Kyneton, 
Victoria, Australia ; aged 46. 

Aimé Jacquin, grandson of Charles Lariviére, proprietor 
of brewery at Evin-Malmaison, Pas-de-Calais, France; 
killed in action. 

Lieut. Sidney V. Paul, son of the late J. Paul, Egmont 
Brewery, New Plymouth, New Zealand; killed in action. — 

Edouard Poublanc, brewer at Petite-Synthe, Nord De- 
partment, France. 

M. Steurs, proprietor of brewery at Givey, Hainaut, 
Belgium, where he was also mayor of the town, and a mem- 
ber of the Belgian Senate. 

Hubert Van Leuwen, proprietor of the world-famous 
“Koninklijke Halsche Stoombierbrouwerij” at Hal onder 
Boxtel, Holland, who also was the first president of the 
Nederlandsche Brouwers Bond. 

Lieut. Edward J. Woodhouse, son of G. E. Woodhouse, 
of Hall & Woodhouse, The Brewery, Blandford, England; 
died of wounds received in action. 

Ot 

—The Abner-Drury Brewing Co., Washington, D. C., 
are now making “near beer” and the firm name has been 
changed to The Oto Manufacturing Co. 

—Peterson Beverage Co.” is the new name for the 
Peterson Brewing Co., Grand Rapids, Mich., who are to 
manufacture non-alcoholic beverages after May Ist, 1918. 

—Simeon Jones, Ltd., brewers, St. John, N. B., Canada, 
are winding up their business, preparatory to closing their 
plant, owing to the new Prohibition laws of Canada. 

—The plants of ‘the Halifax Breweries, Ltd., and 
Oland & Son, both of Halifax, N. S., Canada, which were 
destroyed by the terrible ecnlesona in ‘Hatten Harbor, De- 
cember 6th, 1917, are not to be rebuilt. 

—In the 3rd New York Internal Revenue Collection 
District $891,600 was paid by brewers for beer-taxes in 
December, 1917. 
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Foreign Trade Opportunities. 

A Foreign Trade Convention to center on war will be held 
in Cincinnati, Ohio, April 18th, 19th and 20th. Secretary 
O. K. Davis, of the National Foreign Trade Council, No. 1 
Hanover Square, New York City, inviting manufacturers 
and dealers who desire to extend their foreign trade to 
attend the convention, publishes the call by Chairman 
James A. Farrell, who says, in part: “American participa- 
tion in the war against Germany has laid a new obligation 
upon the foreign trade enterprise of the United States, and 
at the same time presented it a new opportunity. To con- 
sider that obligation and that opportunity; to discuss what 
has been done by the different elements of foreign trade, 
and to give serious thought to the demands and the prob- 
lems of the future, delegates from every part of the United 
States, representing all phases of commercial and civic de- 
velopment, will assemble for the three days’ sessions at 
Cincinnati. The war has added importance to the main- 
tenance and development of foreign trade. It has made 
clear and paramount the element of national service. It is 
our duty, as never before, to see to it that the flow of over- 
seas commerce proceeds with uninterrupted regularity and 
in the largest possible volume, steadily bringing to us the 
products necessary to the life of the enterprise on which 
we are embarked, and steadily carrying to our allies, and 
to our neutral sources of supply, the materials and manu- 
factures that will enable them to maintain their efforts in 
the field or to continue to produce the food and raw ma- 
terials so essential to our military success. More than ever 
the foreign trade of the nation serves a vital national pur- 
pose in maintaining the gold reserve and sustaining the 
huge bulk of national credit upon which the necessities of 
war are making such enormous demands.” 

The Third Sample Fair at Lyon,. France, will be 
opened on March Ist, 1918, and it is to be made a greater 
success than its predecessors. Under the auspices of the 
Department of State, the American consulate at Lyon 
will have at its disposal more space than last year, 
and a great effort’ will be made to make the display of 
American catalogs a thoroughly representative one, Last 
year the success of the catalog exhibit was most satis- 
factory, and the big buyers who visited the fair were 
put in direct touch with American manufacturers, with 
the result that contracts were made aggregating many 
millions of dollars. Address, The American Consul, 


Lyon, France. 
Oe 


—An involuntary petition for receivership was filed in 
Federal Court December 29th, 1917, against the Kansas 
City Breweries Co., Kansas City, Mo., by the North Star 
Malting Co., Minneapolis, Minn., which charges indebted- 
ness of the Kansas City company of $21,160.50 for seven 
cars of malt. The Kansas City Breweries Co. claim in 
their answer that they have $3,500,000 outstanding in mort- 
gage bonds upon their holdings. The answer also sets forth 
that the assets are in excess of liabilities, but that “adverse 
legislation in the last few years has brought about bad finan- 
cial conditions.” Conrad H. Mann and Hugh C. Smith 
were appointed as receivers. 
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Malto Dextrine for Temperance Beers. 

The North Kensington Refinery, 362-372 Second Avenue, New 
York, whose trade announcement appears elsewhere in these col- 
umns, are.the manufacturers of Malto Dextrine, which, they claim, 
is a perfect brewing material, particularly adapted to the manufac- 
ture of temperance beers. They say that this material is now being 
used by more than one thousand representative breweries. 

In their new booklet which is sent to all who apply- for it, the 
reader will find more details in regard to solving the problem of 
beers low in alcohol content. ; 


Market Review. 
Office of THE Brewers’ Journau, 


New York, January 29th, 1918, 
Barley. The local Barley market continues steady, trade being 
moderate, however. Malting Barley is quoted at $1.56@$1.60, ac- 
cording to quality, f. 0. b. Chicago. Maltsters are not “in it” these 
days as millers and exporters are buying up all the Barley; about 
25 per cent. of all Barley is going into flour, hence these high prices! 
Buffalo, January 29th: “Low Grade Barley is held here at $1.65; 
Choice and Fancy, 5 to 10c. higher.” 
Cuicaco, January 29th, 1918. 
“Last month the offerings of Barley were moderate, only a small 
supply of Barley being available for sale. The quality averaged 
good. There was a steadily increased milling demand as additional 
millers have entered the market and their purchases held the market 
very firm. We quote: low-grade Malting, $1.45@$1.51; fair to 
good, $1.52@$1.55; good to choice $1.56@$1.59 with fancy 1 or 2c 
premium.” 


Malt. The Malt market is ruling strong with good demand. 
Standard Malt, $1.70; Bottle Beer Malt, $1.75. 

Buffalo, January 29th: “Standard Malt is offered here at $1.67; 
choice, $1.70.” 

Chicago, January 29th: “Standard Malt is quoted here at $1.60; 
Bottle Beer Malt, $1.65; Extra, $1.70.” 

Corn Goods. Quotations: Grits, $5.00; Meal, $4.99; Corn Syrup, 
$4.80; Corn Sugar, $4.93, in bags—$4.86, in barrels. 

Chicago, January 29th: “Grits are quoted here at $5.8; Meal, 
$5.07.” ; 

Hops. Our local correspondent writes us: ‘Referring to your 
hop report in THE Brewers’ JOURNAL, of January Ist, you state: 
‘According to statistics from Washington, about 225,000 bales of 
hops carried over will be wanted.’ It should read: ‘According to 
statistics from Washington, about 225,000 bales of hops were re- 
quired for the manufacture of beer during the fiscal year ended 
June 30, 1917. Not only the 1917 crop, but all the 1916 and 1915 
hops carried over, will be wanted.’ ” 

The hop market declined further in January. Bad weather con- 
ditions and uncertainty regarding the beer trade kept brewers from 
buying, some lots changed hands on the Coast, and the stocks 
remaining unsold are getting into narrow compass. Advices re- 
ceived from England speak of better conditions there, but since no 
hops can be shipped to England at present, it has no effect on our 
market here. With the coming of warmer weather we expect a 
revival in trade. We quote: 1917 N. Y. State hops, 53@57c; 1917 
Pacific coast hops, 22@25c; 1916 Pacific coast hops, 16@18c, 

San Francisco, December 28th, 1917. From the E. Clemens 
Horst Co.: “It may be of interest to you to learn that the carriers 
have filed application with the Interstate Commerce Commission 
for permission to cancel the less than carload commodity rate of 
$2.25 per 100 pounds now applying on Hops from all Pacific Coast 
shipping points to points in the East. The cancellation of this 
commodity rate will have the effect of advancing the rate about 
80 cents per 100 pounds on shipments of Hops forwarded in less 
than carload lots. No change will be made in the carload rate.” 

Rice. There is practically no Rice to be had and prices, conse- 
quently, are nominal; they would be about $6.50 New York, and 
$6.75 Chicago. 
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—The trade of the Ferd. Miinch Brewery, Brooklyn, 
N. Y., has been purchased by the Excelsior Brewing Co., 
also of Brooklyn. 

—A kegful of dynamite was found, January 2nd, near a 
train loaded with high explosives in the plant of the Semet 
Solvay Process Co. at Marcellus, N. Y., and it was sus- 
pected that German spies had intended to blow up the plant. 

—The trustees of the Franklin Brewing Co., Brooklyn, 
N. Y., have obtained an injunction against the holders of an 
alleged mortgage which S. E. Maires, solicitor of the trus- 
tees, declares to be fraudulent. The brewery is to be 
operated again. 

—A petition in bankruptcy was filed against the Manila 
Anchor Brewing Co., Dobbs Ferry, N. Y., January 2nd by 
several creditors. While the business has been sold to A. 
Hupfel’s Sons, Inc., New York, the creditors have been 
notified by the trustees in liquidation that the assets will be 
liquidated without the necessity of a forced sale. 
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Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


POMAX 


Ser. No. 104,894. American Burtonizing Co., New York, N. Y. 
Filed July 7, 1917. Eee 

Particular description of goods.——Non-Intoxicating Beverages 
Containing Alcohol Less Than 0.5 Per Cent. by Volume. 
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Ser. No. 100,779. Piel Bros. Brooklyn, N. Y. Filed Jan. 20, 1917. 

Particular description of goods—A Maltless Beverage Commonly 
Sold as a Soft Drink. 

Claims use since Nov. 1, 1916. 


Ser. No. 101,039. Sanziro Hanaki, Muko-Gun, Hyogo-Ken, Japan. 
Filed Jan. 30, 1917. 

The mark consists of a fanciful design extending across the upper 
portion thereof, resembling a branch of a tree with pendent mem- 
bers and devices, a fanciful design of a Japanese lantern at the 
lower left-hand corner thereof, Japanese characters below the tree 
design to the right of the lantern design, meaning “Happy Maiden,” 
and Japanese characters above the lantern design and to the left 
of the tree design, meaning “Guests are drawn to her by her 
charms.” 

Particular description of goods.—Sake. 

Claims use since Jan. 1, 1880. 


Ser. No. 104,957. Houston Ice & Brewing Association, Houston, 
Tex. Filed July 10, 1917. 

Particular description of goods—A Non-Alcoholic Cereal Bever- 
age Sold as a Soft Drink. 

Claims use since Apr. 2, 1917. 


ce 


Ser. No. 106,551. Welz & Zerweck, Inc., Brooklyn, N. Y. Filed 
Oct. 1, 1917. 

Particular description of goods.——Non-Intoxicating Malt Bev- 
erages. 

Claims use since Aug, 27, 1917. 


DRY TOWN 


Ser. No. 107,438. New England Brewing Co., Jersey City, N. J., 

and Boston, Mass. Filed Nov. 17, 1917. 
Particular description of goods——Non-Alcoholic Cereal Beverage. 
Claims use since Sept. 1, 1917. 


SERVITO 


Ser. No. 107,913: ~Jung Brewing Co., Milwaukee, Wis. 
Dec. 12, 1917. 

Particular description ofegoods.—A Carbonated Beverage of a 
Malt and Corn Nature Containing Less than One-Half of One Per 
Cent. Alcohol and Sold as a Soft Drink. 

Claims use since Dec. 5, 1917. 
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Our Patent Bureau. 


of Patents relating to Brewing, Malting, etc., issued by 
United States Patent Office, Washington, D. C. 


Process of refrigeration. John C. Bertsch, Edgewood 


Filed 


Selected List 


1,246,849. 
Park, a 

1,246,866. Process of refrigeration. Arthur W. Browne, Ithaca, 
N. Y., and Robert P. Nichols, Philadelphia. 


1,247,209. Refrigerating apparatus and regulator. John C. 


_ Bertsch, Edgewood Park, Pa. 


1,249,540. Closure for bottles and other containers. Thomas C. 
Spelling, New York, N. Y. 

1,249,714. Machine for the manufacture of bottle-closures. Alex- 
ander Bogdanffy, New York, assignor to the International Cork 
Co., Brooklyn, N. Y. 

1,249,740. Apparatus for sterilizing liquids contained in hermet- 
ically-closed vessels. Ludovico Giommi, Milan, Italy. 

1,250,256. Mechanism for feeding bottles. Edward H. Weather- 
head and Theodore H. Schutt, Cleveland, Ohio, assignors to The 
Bishop-Babcock-Becker Co., Cleveland. 

1,250,602. Barrel-lifter. Wilbur S. Lobdell, Philadelphia, as- 
signor to The Electric Storage Battery Co., Philadelphia. 

1,250,884. Alcohol-extractor for brew-kettles. Bartholt H. Hub- 
bert, Baltimore, Md. 

1,250,898. Refrigeratory apparatus. John C. Kitton, Chicago, III. 

1,251,166. Bottle-capping machine. Leonard A. Arnstein, New 
York, assignor to Imperial Metal Mfg. Co., New York. 

1,251,410. Cooling centrifugal compressors. Fred Elmer Norton, 
Worcester, Mass., assignor to General Electric Co., New York. 

1,251,465. Pasteurizing apparatus. Richard F. Bentlich, Chicago, 
assignor to The 20th Century Machinery Co., Chicago. 

1,251,538. Refrigeration. Frederick G. Keyes, Hoboken, N. J., 
assignor to National Automatic Refrigerator Co. 

1,251,573. Grain-drier. Peter Provost, Milwaukee. 

1,251,662. Filtering apparatus. Carl F. Hettinger, Boston, Mass. 

1,252,460. Bottle-cover-placing machine. Theodore G. Linderme, 
Detroit, Mich. 

1,252,472. Method and apparatus for ventilating and refrigerat- 
ing. Casper W. Miles, Anderson Township, Hamilton County, Ohio. 

1,252,683. Tank-gauge. Philo M. Gelatt, La Crosse, Wis. 

1,252,725. Art of separating liquids having different boiling- 
points. Thomas H. Miller and Bates Torrey, Jr., Syracuse, N. Y., 
assignors to Semet-Solvay Co., Solvay, N. Y. 

1,252,881. Bottle-filling and sealing machine. Amos Calleson, 
Brooklyn, N. Y., assignor to Adriance Machine Works, Inc., Brook- 
lyn Nae 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Prepared specially for the Brewers’ JouRNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 

Specifications Published. 


1916. 

110,027. G. M. Chandler. Packing and display box for bottles 
and similar receptacles. 

110,589. B. J. X. Gosselin. Bottles and like vessels. 

110,781. G. M. Chandler. Box for packing or both packing and 
displaying bottles, jars, and similar receptacles. 

110,820. J. €. Needham and S. O. Needham. Device for auto- 
matically tilting beer and other barrels. 
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All Are Essentials ! 


The Coal Administrator in Washington has been impor- 
tuned by the Prohibition parsons and their tools and fools 
to stop brewers from receiving coal. Others, who cannot 
get coal enough for their own furnaces, shops, etc., claim 
that coal be kept from “non-essential” industries, meaning, 
industries that do not directly furnish war material. 


The result has been that certain industries have been 
named that are considered “essential,” and these are to get 
coal, while others are to wait until the preferred ones have 
all been supplied. Among the “essentials” are the food in- 
dustries. As beer is a food, breweries ought to be supplied 
with coal. But the parsons and the fools are shouting: 
“Beer is a luxury.” 

There is the dilemma. Whao’s to decide which is which? 

Well, we say and so say representative men, scientists 
and sociologists: All industries in this country are essential 
for winning the war. Stop any of our industries and you 
deprive thousands and hundreds of thousands from earn- 
ing their daily bread, compelling others to support them 
when they can hardly support themselves. And where is 
the money to come from with which to carry on the war? 
Can the industries that are shut down continue “doing their 
bit’’? 

The entire nation must cooperate in this fight to win it. 
Every one of us is an “essential.’’ And this the Coal Ad- 
ministrator in Washington must not forget. We all are just 
as “essential” as he is! 

baad mh nf la LS 


Can Tuey Isorate America? “A recent report of 
English breweries does not look much like Prohibition dur- 
ing or after the war in England. And surely not in beer- 
drinking Germany, or vine-covered France and Italy. Eng- 
land, after the war, will send her ales, Scotch and Irish, and 
there will not be much denial of the fact that she will find 
a market for them in Canada. The most that the hypocriti- 
cal Anti-Saloon Paid League can do in this country would 
be for a limited time to destroy millions of dollars of capital 
invested, with the proportionate loss to labor. This might 
happen if the good conservative people of this country do 
not awake soon. Picture Europe and Canada anti-Prohibi- 
tion and the United States dry. It cannot be done!’— 
(Thomas E. Lawler, Charlestown, Mass.) 
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Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific Research. 


Practical Essays on Brewing, 


Malting and Hops. 


Beer a Liquid Food—The Manufacture of Beers, Rich in 
Extract and Poor in Alcohol. 


From a Paper read at the February, 1918, Meeting of the New York 
District of the Master Brewers’ Association of the United States, 


by Dr. Cart Racy, New York. 


Dr. Rach’s lecture was somewhat voluminous and very 
scientific, as it contained an historical introduction, argu- 
ments pointing out the futility of Prohibition, demonstrat- 
ing the value of beer as a necessary human nutriment, relat- 
ing the composition of various foods, the assimilation of 
alcohol in the process of metabolism, and the effects of 
over-indulgence. The lecturer then said: 

“Tt is obvious that we can only plead for a moderate 
consumption of beer, say a maximum of one liter per day 
for a man that does not work and of two liters for a 
workman. This quantity, to insure ample nutrition, should 
contain the largest possible amount of extract and a mod- 
erate quantity of alcohol. My standard for beer would 
be of 12 per cent. balling with 5.5 per cent. extract and 3 
per cent. alcohol, to give the consumer of one liter per day 
55 gr. extract and 30 gr. alcohol, or 110 gr. extract and 
60 gr. alcohol to the consumer of two liters. Such a beer 
is a product proportionately rich in extract and poor in 
alcohol. The nutritive value will be enhanced if the amount 
of extract can be increased without decreasing the alcohol 
content. And this shows you the reason why, for thirty 
years, I have been the principal representative of the pro- 
duction in the United States of beers rich in extract and 
poor in alcohol content. However, there is still another 
and weighty reason that caused me to oppose the forma- 
tion of a large proportion of sugar in the mash and of 
alcohol in fermentation and that is the demand for valuable 
components in the wort extract. You know our rule in 
practical brewing: two parts of sugar make one part of 
carbon dioxide and one part of alcohol. We always ob- 
tain too much carbon dioxide and frequently also too much 
alcohol, wherefore I endeavored to obtain from a 12 per 
cent. wort, % per cent. of extract in the finished beer; 
but that extract had to be put into the wort not as ferment- 
able sugar but as unfermentable malto-dextrines. I have 
obtained my original practical experience in malting and 
brewing at Weihenstephan and Munich, there learning to 
appreciate the great value of a beer rich in extract and 
poor in alcohol content. There I have thoroughly tested 
the different methods of malting, kilning and mashing, 
recognizing the leading principle to be chemically and 
physiologically correct and pledging myself to stand by it 
and, if possible, to still more energetically work for its 
universal adoption. When I came to the United States 
in 1888 and when I had made myself familiar with Ameri- 
can brewing methods, I was astounded at our high degree 
of attenuation and its accompanying loss of valuable malt 
extract, and I considered it to be my duty to change these 
conditions. I therefore elaborated a brewing method for 
which I obtained U. S. letters patent, October 13, 1891. 
The fundamental traits of this method consist in a com- 
plete separation of the mash into a thick-mash and a 
lauter-mash and their separate treatment, followed by re- 


uniting them at high finishing temperatures and exposing 


the diastase to higher temperatures. With this method it 
is easy to depress the sugar-content of the wort to 50 per 
cent. of the total wort-extract and to thus produce 12 
per cent. beers with less than 3 per cent. alcohol-content. 
Continuing my efforts, I was granted U. S. letters patent, 
February 21, 1893, under which I can produce beers con- 
taining malt extracts of a certain composition and diastatic 
power, while from the weaker after wort I am producing 
beers poor in alcohol, regulating the alcohol-content by 
adding them, on the one hand, with the first worts rich 
in extract, and on the other with krausen. 


“On December 7, 1915, two U. S. letters patent were 
granted to me for introducing parallel mashing methods. 
The one mash is made with the well-known process, and 
the parallel mash with all available means of depressing 
the formation of sugar; then the worts of the two mashes 
are united. My last application for a patent relates to the 
brewing of beers with low and lowest alcohol-content made 
with beer worts from which the sugar has been eliminated. 
There are no means in mashing and producing the wort to 
obtain wort extracts containing less than 40 per cent. of 
sugar; but if the sugar-content is to be still further re- 
duced, there is nothing left but to eliminate the malt sugar 
from the wort, employing methods elaborated for that 
purpose. Then the result will be a wort extract the 
sugar-content. of which may be between 40 and 5 per 
cent., according to requirements. The sugarless work ex- 
tract may be used for producing beers poor and poorest 
in alcohol and rich in extract. Products of this kind have 
become a necessity through Prohibition. In some parts of 
the United States beer can only be produced containing 
less than 0.5 per cent. of alcohol by volume. So far, the 
problem to produce palatable beers of a very low alcohol 
content has not yet been solved. The average consumer of 
beer does not fancy the poorest-in-alcohol beers and I con- 
cede the fact that it is difficult to obtain for him a substi- 
tute. Still, I believe that for a very large proportion of 
our population may be transformed into consumers of malt 
beverages very poor in alcohol, meaning people who now 
do not drink any beer at all. For these a nutritious, palat- 
able, healthy and readily-digestible beer may be produced. 
The brewing industry is bound to make friends—it needs 
them. A beverage rich in extract, faintly sweet, slightly 
hopped, and slightly acidulated, but rich in fermentation 
carbonic acid, a beverage in which the hops extract sub- 
stances have been normally fermented, would certainly 
serve its purpose.” 

The author then discusses the various classes of beers 
poorest in alcohol proposed by C. A. Nowak in his book 
entitled, “New Fields for Brewers,” concluding as follows: 


“The solution of Prohibition is a compromise between 
its advocates and their opponents. Existing evils must be 
removed, There must be no intemperance. The manu- 
facture and sale of alcohol of a fusel-content must be abol- 
ished and strong alcoholic products, warranted to be of a 
pure quality must only be sold for medicinal purposes, at 
licensed places. The saloon should be converted into an 
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eating place for the masses; beer and wine to there play 
the part of food that they deserve. The beer and wine 
industries must be permitted to develop into agencies for 
advancing the public weal and the feeding of the masses, 
under governmental protection and control. The impetus 
given to science by the fermenting industries must be stim- 
ulated and the nutrition of the people thereby greatly in- 
fluenced. The destruction of these industries would result 
in unspeakable disaster and confusion for this great and 
beautiful country. The number of the intemperate would 
appear very small as compared to the army of unemployed 
who would be deprived of their means of existence. The 
loss in money and public funds would be colossal. The 
aims and objects of Prohibition can only be attained by 
the moral effort of the individual, guided by the teachings 
of hygiene and physiology. Fanaticism and exaggeration 
will not only not remove the evils of intemperance, but 
increase them. But for all of us it is necessary to keep 
in mind the fact that beer is a food and that it must be 
brewed accordingly. This fact is our great support which 
no power in this world can demolish, but it will make the 
existence of our industry safe forever.” 


Malting Power of Various Kinds of Barley.* 
By H. Scujerninec and J. HeMPet. 


To ascertain whether the fact that certain sorts of barley 
may be easily malted out, others with difficulty, should be 
regarded as due to a typical hereditary quality, and if so, 
how far this might be affected by the nature of the soil, 
experiments were made with samples of barley from Svalof 
experimental station, grown in three successive years, and 
others from the experimental stations at Tystofte and Abed. 

The results obtained may be briefly summarized: The 
samples examined exhibited no typical racial peculiarity in 
regard to malting power, in no case was the relative velocity 
of the different metabolic processes of such a character as 
constantly to bring about the disappearance of Albumin IT. 
after a suitable malting time. It would seem, however, that 
one race (Golden barley) is, in comparison with the others, 
particularly poor in proteolytic enzymes, the conversion of 
indissoluble proteids in the corn being here relatively slight. 

Again, as regards the conversion of insoluble carbohy- 
drates—here measured by formation of extract—no typical 
racial peculiarity was discernible in the samples* investi- 
gated; the formation of extract is more or less uniform 
in all cases, attaining or exceeding the requisite 73 per cent. 
of dry malt-stuff. 

Similarly, with regard to acid formation, loss by oxida- 
tion, and root growth, no typical racial difference could be 
observed. Possibly some such may be shown to exist in 
the weight of the corn for several samples; this is, how- 
ever, of no interest in connection with the suitability of 
the grain for malting purposes. 

From Svalof Experimental Station six different sorts of 
barley were received for investigation: Hannchen, Cheval- 
lier II., Swan’s neck, Primus, Princess, and Golden barley. 
The results of the steeping experiments showed (1) that 
the normal steeping time for the different sorts differ for 
the three years, being generally somewhat higher for one 
than for the other, and for the third somewhat higher again. 
The external factors of weather and soil must have affected 
the results here, the difference between two being presum- 
ably due more especially to the weather conditions, since the 
samples for these two years were both grown at the same 
place; (2) Primus and Golden barley would seem to be 


* Compt Rend. des travaux du Laboratoire de Carlsberg. 


characterized by a longer normal steeping time than the 
four other sorts examined, which differ little in this re- 
spect one from another. As regards oversteeping, Hann- 
chen is far more susceptible to this than are the remaining 
sorts. 


Racial differences are discernible, inter alia, from the 
weight of the grain; Golden barley showing the smallest 
grain, while Princess, and particularly Primus, are com- 
paratively large-grained. 


The formation of extract in practically all cases attained 
the same value in wort prepared from 8 days’ malt as in 
that from 10 to 13 days’ malt. The formation of enzymes 
splitting carbohydrates would thus have reached its maxi- 
mum after the lapse of only 8 days. When worked out for 
10,000 grains, the values for quantity of extract appeared 
in almost all cases slightly higher in wort prepared from 
8 days’ malt than in that from 10 and 13 days’ malt. This 
is due to the increasing loss of matter by root growth, 
possible growth of acrospire, and by the respiratory process. 
Calculated for 1,000 grains dry barley matter, the yield of 
extract varies between 765 and 596 grms., but these figures 
do not indicate any difference in the yielding capacity of 
the various sorts. The quantity of rootlet, again, shows no 
marked racial difference; possibly the growth velocity in 
Swan’s neck and Princess is a little higher than in the 
remaining sorts. 

The values for concentration of hydrogen ions all lie 
within the limits of 10-5.5 and 10-6.1; there is no 
dependent relation between the values found and the quan- 
tity of acid titrated. The wort is thus, as was to be 
expected, rich in buffers. The titrated acids are probably 


for the most part weak; titration was made to a concen- 


tration of hydrogen ions about 10-8.1. 

The total quantity of nitrogen in the grain differs greatly 
from year to year, which must chiefly be due to the varying 
amount of nitrogenous matter contained in the soil; in all 
six races, the values are lowest for the crops from 1913 
and highest for those of 1914. The quantities of soluble 
nitrogen compounds in the wort produced likewise differ 
from year to year, but not nearly to so marked a degree 
as the total quantity of nitrogen in the grain. The years 
1912 and 1913 show no pronounced difference in the amount 
of soluble nitrogen compounds, whereas the 1914 crop is 
distinctly richer in these. 

Only in a single instance, that of Chevalier II. from 
1914, was the wort produced free from Albumin II.; in 
all other cases, this group was more or less richly repre- 
sented. The requisite equilibrium between the protein solu- 
tion process (1) and the albumin conversion process (2) 
was thus in most cases not attained. The ratio between the 
protein solution process (1) and pepstase action (3) was by 
no means in all cases as desired; i. e. (1)=v (3) ; not even 
in the case of Chevalier II. from 1914, where the albumin 
conversion process was complete ; in this instance, the quan- 
tity of Albumin I. was very considerable. 

Swan’s neck is on the whole richer in nitrogen than are 
the others; it is also especially rich in soluble nitrogen com- 
pounds and proteolytic decomposition products, which must 
probably be regarded as due to a particularly high content 
of proteolytic enzymes. No such abundance of the latter is 
apparent in Golden barley, the soluble nitrogen compounds 
being here, together with the proteolytic decomposition prod- 
ucts, more or less uniform for the three years, despite the 
fact that the total quantity of nitrogen varies greatly from 
year to year. 

From the experimental stations Tystofte and Abed sam- 
ples comprising the four two-rowed races, Tystofte prentice, 
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Svalof Golden barley, Binder barley (Abed 411), and Abed 
570, and the two six-rowed, Tystofte Cross barley and Abed 
110 (Abed July barley) were examined. 

The samples of the two-rowed races were in two sets, one 
(A) had been somewhat damaged during harvesting, whilst 
the other (F) had been harvested under favorable condi- 
tions. As was to be expected, the normal steeping period 
was far longer for the samples F than for A. In the Abed 
samples, vitality and steeping time were very unfavorable, 
owing to bad harvest weather. On the whole, the weight 
of the grain was a good deal lower for some samples than 
for others, owing to the far shorter ripening period. As is 
invariably the case, the two-rowed sorts were larger-grained 
than the six-rowed and of these last the Tystofte Cross 
barley appeared distinctly larger than Abed 110. The weight 
of grain in the two-rowed sorts, on the other hand, was uni- 
form. 

Root development was in all cases abundant for the two- 
rowed sorts; as a rule, there was well over 2 grms. for 100 
grms. malt grain. Possibly the process takes place some- 
what more rapidly in Tystofte Prentice and Binder barley 
than in Golden barley and Abed 570. Of the six-rowed 
sorts, only the Tystofte Cross barley from Tystofte 1914 
failed to reach the mentioned value, only 2.1 °/, rootlets, at 
the outside, being formed. The quantity of extract ex- 
ceeded in all cases 73 per cent. of the dry malt stuff, even 
after the shortest germinating periods. No racial difference 
was discernible in this respect. The values for concentra- 
tion of hydrogen ions lay within the limits 10-56 and 10-62, 
very close to those found for the Svaléf samples. Here 
also they were independent of the quantity of acid titrated. 

The total quantity of nitrogen varied considerably for one 
and the same sort from year to year, a difference being also 
noticeable between the two localities ; even with the Prentice 
barley grown at Tystofte there was a great difference ob- 
servable between the samples. The quantity of soluble 
nitrogen compounds likewise varied greatly from year to 
year for the same sort, and appears to be in some degree 
dependent upon the total amount of nitrogen in the grain; 
at any rate, in most of the races. 

The albumin conversion process was here, as in the case 
of the Swedish samples, mainly unsatisfactory. The best 
results were those obtained with the samples from Abed, 
where Binder barley and Abed 110 turned out well, and the 
three other sorts showed—at least for the one year—a more 
or less complete conversion of albumin. The ratio between 
peptase action and the proteid solution process was satis- 
factory in practically all cases, the former being very nearly 
equal to the latter, and in some instances even slightly 
greater. 

As in the case of the Svalof samples of Golden barley, 
so also the Danish samples indicate this sort as compara- 
tively poor in proteolytic enzymes, even great variations of 
the total amount of nitrogenous compounds being accom- 
panied by almost equal amounts of formol-titratable nitro- 
gen and of proteolytic decomposition products. Only the 
sample from Tystofte showed very high values for these 
compounds, but in this case, the malt was damaged by 
micro-organisms, the wort produced was very dark, and 
there is thus no doubt that the micro-organisms occasioned 
strong decomposition processes. The results for Golden 
barley agree well with the results arrived at in the brew- 
ery; viz., that this sort is but little suited for malting pur- 
poses. 

a 

THE Onty Rationat Sotution. “The question of 
abstinence or non-abstinence is one which can be settled 
only by the individual. conscience.””—(Archdeacon Farrar.) 


Non-Alcoholic Fermentation.* 
By C. A. Nowak. 


The author has suggested that it might be well in the man- 
ufacture of low-alcoholic beverages to embark in an entirely 
new direction, such, for instance, as that of employing organ- 
isms which do not yield alcohol, but are capable of forming 
carbonic acid, esters and other aromatic constituents as a 
result of their action upon the carbo-hydrates. It was previ- 
ously stated that, if, for instance, it were possible for us to 
decompose a part of the alcohol, as it is formed, into acids, 
this would be a big advantage, inasmuch as- practically all of 
the beverages of a cereal character require the addition of 
an acid unless subjected to lactic acid fermentation. 


I now desire to call attention to a method for which patent 
has been granted to Karl Gilg, of Germany, which follows 
the suggestions above made. The customary methods of 
manufacturing beverages free from alcohol, or containing 
only small amounts of alcohol, consist either in checking the 
fermentation when the desired degree has been reached or 
by removing the alcohol from fermented liquids by suitable 
means. In either case the resulting product has to be car- 
bonated artificially, that is, it has to be saturated with car- 
bonic acid gas. It is generally conceded that artificial carbon- — 
ization does not result in such an intimate binding of the 
gas as if the same is naturally formed in the product by fer- 
mentation. We all know that “Weiss beer” and California. 
steam beer, as well as champagne, contain the carbonic acid 
gas in a more palatable form than beverages which have 
been artificially carbonated, and that the gas of natural fer- 
mentation escapes less rapidly from the liquid when the 
vessel containing it is open. 


The inventor’s process of manufacturing, in accordance 
with his invention, beverages free from alcohol, or contain- 
ing but little alcohol, consists in subjecting sugar-containing 
solutions of all kinds (which may, if desired, be mixed with 
substances for imparting a pleasant taste, or odor) to fer- 
mentation by means of a special kind of yeast, by means of 
which carbon dioxid is evolved from sugar, whereas but 
little alcohol is formed. No process has hitherto been known 
by which beverages free from alcohol, or containing but little 
alcohol, can be obtained by the direct action of a yeast. The 
yeasts suitable for the purposes of this invention are very 
generally procurable. They are, for instance, found in the 
sugar, or honey exudated from the nectaries of blossoms, 
but they pass also from the said nectaries or blossoms to 
parts of the plants, and also on other objects. The yeasts 
of the said group are characterized by the fact that they 
only decompose certain small portions of even large amounts 
of sugar. The amount of the formed carbonic acid will be 
sufficient for giving to the beverage the character of a spar- 
kling beverage, having the character of the sparkling bever- 
ages produced by fermentation. Pectic or mucilaginous 
substances which are also formed during the fermentation 
process are important by assisting to the said intimate 
absorption of the carbonic acid. 


Especially suitable yeasts are found in the nectaries of 
the blossoms of the linden tree and of the elder tree, and 
this process may be carried out by mixing sugar-containing 
liquid, for instance the juices of fruits, with blossoms from 
the linden tree, or elder tree. The amount of the blossom 
to be added depends upon the rapidity with which the fer- 
mentation is to take place. Either fresh or dried blossoms 
may be-used. If dried blossoms be used, care should be 
taken that the drying is effected at a temperature such that 
the ferments are not killed. The yeast present in nectaries 


* “Communications”, M. B. A. U. S. 
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of the blossoms of lime tree and of the elder tree form a 
natural biological group containing a yeast of large cells, of 
spiculatus, of mold, of torula. The yeast of large cells 
forms on wort gelatin at first curled layers, which then be- 
come smooth. 

It ferments dextrose, levulose, mannose, cane sugar, malt- 
ose, raffinose, but only small amounts of galactose and 
methylated glucoside. The spiculatus yeast forms very large 
colonies and is injured by want of air. It ferments dextrose, 
levulose and mannose. The mold yeast has long cells of a 
brilliant content and well shaped vacuols. The colonies 
formed on wort gelatin appear as if flour had been spread 
over it. It ferments dextrose, levulose, mannose, but only 
small amounts of gelactose. The torula yeast has globe-like 
cells, weak in light-refracting contents. It ferments dex- 
trose, levulose, mannose, cane sugar and raffinose, but only 
small amounts of gelactose and trehalose. 

The concentration of the sugar-containing solutions used 
and their nature depend upon the flavor to be imparted to 
the beverage. It is possible to use all sugar-containing fruits 
and fruits from which sugar can be formed, for instance, 
lemons, oranges, apples, pears, currants, gooseberries, cher- 
ries, strawberries, blackberries, grapes and the like. There 
may be added to the sugar solutions other substances to im- 
part any desired flavor such as ethereal oils, or vegetable 
products containing ethereal oils, fruit juices or such like. 
Solutions of pure sugar may be used which have been ad- 
mixed with substances to impart flavor. Also corn, pota- 
toes, or other starch-containing substances may be mashed. 
If desired, hop or other flavoring substances may be added 
to the mash. 

Although the process may be carried out by mixing the 
sugar solution to be fermented with blossoms as aforesaid, 
the best results are obtained by using a pure culture of the 
ferment, Pure cultures of the ferment may be obtained as 
follows: The blossoms are introduced into a 10 per cent. 
sugar solution and allowed to stand for about 30 hours at 
a temperature of from 25 degrees to 30 degrees centigrade. 
Within that time the ferment has revived and increased so 
much that a slight fermentation becomes perceptible. A small 
amount of the liquid is drawn off by suction and treated 
according to any known or suitable culture process. In this 
way separate cultures are obtained which are introduced to 
fresh sterilized feeding grounds. The pure cultures ob- 
tained are tested to ascertain whether they produce a suff- 
ciently rapid fermentation without evolution of any objec- 
tionable amount of alcohol. From the best yeasts thus 
found pure cultures are produced in such quantity as is re- 
quired for use in practice. 

The carrying out of the fermentation process, both with 
the blossom and with the yeasts obtained and isolated from 
it, may be as follows: The fermentation is effected in two 
phases, namely: the preliminary fermentation, in which the 
ferment is developed and caused to grow, whereas air is al- 
lowed access and the main fermentation process, in which 
sugar is decomposed under exclusion of air, and the beverage 
obtained. In the preliminary fermenting process the sugar 
solution, or mash, to which any required amount of vegeta- 
ble matter necessary to give the proper flavor, is added, is 
mixed in open vats with as much pure yeast culture as possi- 
ble, whereupon a strong preliminary fermentation takes 
place. The highly fermenting, turbid, liquor is charged into 
bottles or other suitable receptacles, wherein it is subjected 
to the main fermentation, air being excluded. If the fermen- 
tation takes place in bottles, or the like, the ferment and 
fermentation residues settle at the bottom, while the bever- 
ages, which contain much carbon dioxid, become purified. 


In dispensing the final product, it may become cloudy, and 
in order to avoid this the main fermentation may be caused 
to take place in sufficiently large closed receptacles, such that 
the liquid containing carbon dioxid can be drawn down to a 
level above the sediment, without the production of froth, 
or loss of carbon dioxid. 

In order to illustrate the manner in which the process may 
be carried out, we give the following example: We prepare 
a solution containing 10 per cent. of sugar, add a suitable 
organic acid, for instance, malic acid or the acids obtained 
from fruits, add.a fruit juice and add elder-flowers. Then 
we allow the mixture to stand in an open vessel at about 25 
degrees centigrade during two days. After this time we 
separate the liquid from the flowers and bring it into a closed 
receptacle, resisting to a pressure of about eight atmos- 
pheres. In this receptable we allow the yeast to act at about 
30 degrees centigrade, the air being excluded. The fer- 
menting process will cease after about four days. Then we 
may bring the beverage containing carbonic acid produced 
by fermentation into bottles or similar vessels. The beverage 


contains but small proportions of alcohol, about 0.5-0.7 per 


cent. by volume and large quantities of carbonic acid. 


SEEDERS _cet REET 


Rust Dissotver. An Italian inventor has patented a 
method of cleansing iron and steel from rust. By this 
process the metal is made the cathode in a phosphorous acid 
electrolyte. It is claimed that this acid, unlike others, dis- 
solves away the rust without attacking the solid metal, and 
also tends to’ prevent the rust reoccuring. The electrolyte 
is made by adding 10 parts of phosphoric acide to 90 parts 
of water, or by adding a 10 per cent. solution of sodium 
phosphate to 10 per cent. of the acid. A temperature be- 
tween 50 and 70 degrees Cnetigrade is recommended. 


THE PRODUCTION OF ENzyMEs. Continuing his researches 
on the relative suitability of different sugars for the forma- 
tion of enzymes, M. Jakobi has investigated the problem of 
what substances a nutrient medium of known composition 
must contain in order to produce enzymes to the best ad- 
vantage. Taking Uschinski’s medium as a basis, the author 
considered it possible that aspartic acid as the sole represen- 
tative of the amino-acids is not sufficient, and he tried to 
gain some preliminary information by experimenting with 
such proteids as the crystalline protein of hempseed, edestin, 
and purified casein. Of these, edestin alone proved suitable, 
which is probably split up by the bacteria, whereas casein is 
not. Experiments were also conducted with various amino 
acids, glycocoll, tyrosin, and aminosalerianic acid, none of 
which proved capable of supplementing Uschinski’s medium. 
On the other hand, these amino acids increased the forma- 
tion of enzymes, in horseflesh broth, which latter in turn 
had a similar effect when added to Uschinski’s medium. A 
distinction must therefore be drawn between two groups of 
substances: the general group of the amino acids and a 
special, active substance which must be a fission-product of 
edestin—a constituent of horseflesh broth. Further experi- 
ment has shown that leucin and isoleucin are the substances 
which supplement Uschinski’s medium in such a way that 
the bacteria can form the enzyme exclusively from known 
chemical bodies. This enables the production of enzymes by 
bacteria to be effected in a nutriment medium whose 
chemical composition is fully known, which medium con- 
tains, in addition to known inorganic substances, nothing but 
glycerol, ammonium lactate, sodium aspartate and leucin. 
Whether any of these can be dispensed with remains to be 
investigated; probably the glycerol and lactic acid can be 
omitted, and the asparaginic acid replaced by other similar 
compounds.—(“Biochemische Zeitschrift.” ) 
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Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. }J 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript, may reach the printer in time for 
publication, the report begins on the 15th of every month. 


January 15th—February 15th. 
The samples received during this month were classified 
as follows: 


Malts, << seats «:dsieue Gils matade os > Se eee 138 
Malt Adjuncts, aji02u. 45-0 ct. Sane Zh 
Colorants ¢.<2...446:5 +2 5). « ose 16 
Hops oi 9 ince cee: ues Sets ee 2 
Waters «.2/56/82...25 Buds eee 3 
Worts saa de veiek Ae ee eee 46 
Mash Tun“ Residues,.c). sneer ees 2 
Yeasts of 25 i pv te oe ote ee ee 148 
Béers and: Ales....: ..\ 4. eee 236 
Low-Alcoholic “Beverages: 97 pene ete 19 
FPtels? (a hay ok cceccck «ace ee eee ee Ae 
Miscellaneous -:3.0.. 2s ope eee 26 

674 


Malts. 

The 138 samples analyzed comprise 128 from Middle 
Western barleys and 10 from Pacific Coast barleys. The 
brewing value of both types continue satisfactory. The 
Western Malts showed an average moisture of 4.67 per 
cent. with an average yield of 69.3 per cent., which on dry 
basis corresponds to 72.6 per cent. In the 10 samples of 
Pacific Coast Malts analyzed, the moisture was higher, aver- 
aging 5.13 per cent., their average yield was 70.6 per cent., 
corresponding to an extract on dry basis of 74.6 per cent. 

Malt Adjuncts. 

Twenty-one samples of unmalted and prepared cereals 

comprise the following types: 


Corn “Grits 0) eee ee 11 
Corn* Méal s3..: -¢ eee ee eee 6 
Refined } Grits... |. eee ee ee 4 


All these materials were of good quality and satisfactory 
brewing value. Six samples of Brewers’ Syrups and Body 
Sugars were found satisfactory for the purposes intended. 


Colorants. 

Sixteen samples of malt and sugar colors and porterine 
were tested as to their solubility in beers and ales under 
various conditions of temperature. With one exception all 
were considered satisfactory for their respective purposes. 

Hops. 

Only two samples of Hops were examined; these were 
both Oregons of 1917 crop and were of satisfactory quality 
and brewing value. 

Mash Tun Residues. 

Two samples of Mash Tun Residue were analyzed. 
Their composition showed that in each case the extraction 
of the brewing materials had been carried out satisfactorily. 

Waters. 

Three samples of water were examined as to their biolog- 
ical condition and also chemically analyzed in order to de- 
termine their fitness for various purposes. 


W orts. 
Forty-two samples of Lager Beer Wort and 4 of Ale 


wort were found to have a normal chemical composition. 


and their specific gravities indicate that the Federal Regula- 
tion is being strictly adhered to. A biological examination 
was made of 6 samples in order to control the sanitary con- 
ditions during cooling operations. 

Yeasts. : 

Among the samples received were 35 ale yeasts and 113 
lager beer yeasts. All the ale yeasts were in every way 
satisfactory. Six samples of lager beer yeast were received 
from our Pure Yeast Department; these were all entirely 
free from infection and in excellent condition generally. 
Three samples of brewery yeasts were infected above the 
safety limit and in all cases we introduced new cultures. 
One hundred and four samples of lager yeast were satis- 
factory in health and purity. 

Beers and Ales. 

During the month were received 94 samples of ale and 
142 samples of lager beer. These were all examined in the 
Biological as well as Chemical Laboratories. The average 
chemical composition was as follows: 


Ales. 

@riginal'Gravity . eee Sg Mies 11.7 deg. B. 
Alcohol by weights272a2-e.0as one: 3.67 per cent. 
Lager Beers. 

Original -Gravity2 2 iene eee 10.1 deg. B. 
Alcohol by. weight.) neuer eee 2.75 per cent. 


It is noteworthy that the original gravities as well as the 
alcohol content of both ales and lager beers have been 
reduced since our last report. 

Low Alcohohc Beverages. 

Under this heading are classified 17 samples of so-called 
Near-Beers and Ales and 2 samples of Cider. The average 
chemical composition of the Cereal Beverages was as fol- 
lows: 


Original Gravity.<2 /a5 1. see 5.9 deg. B. 

Alcohol by weight sie rere 0.38 per cent. 

Alcohol -by- volume. .cnteera eee 0.48 per cent. 
Fuels. 


There were received 11 samples of Coal, all of semi- 
bituminous type. Five of these contained too large amounts 
of ash and their heating value was correspondingly lower. 
Six samples were pronounced satisfactory fuels. 

Miscellaneous. 

The 26 samples classified under this heading comprise 
mainly cleansers, filtermass materials, lubricants, vinegar 
and one sample of whiskey. 


New MeEtuHop oF DETERMINING ALDEHYDE SuGARS. Bou- 
gault determines aldehyde sugars on the basis of their be- 
havior toward sodium iodide solution, which oxidises them 
according to the equation: R;CHO+H,0+1,—=R.COOH+ 
2HI. By this means the sugars can be estimated with great 
precision from the amount of iodine required for oxidation. 
The reaction is slightly affected by a small subordinate re- 
action which involves the alcohol moiety of the molecule. 
As the ketone sugars are not oxidised by iodine, the method 
enables the aldehyde sugars to be estimated in the presence 
of the first-named, which is not practicable by the copper 
solution method. The non-reducing sugars behave like the 
ketone sugars. With a mixture of aldehyde sugars with sac- 
charose or other non-reducing sugars, the accuracy of the 
method depends on the relative proportions of the mix- 
ture, the accuracy of the results varying in inverse pro- 
portion to the amount of non-reducing sugar present. A 
factor which restricts the applicability of the method is that 
the reagent acts on numerous organic compounds to a greater 
extent than is the case with copper solution—(Comptes 
rendus. ) 
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Growth and Fermentation of Yeast in Thin Worts. 
By F. ScHoENFELD and C. GosLicH 


Successful results have been obtained by pitching 7 per 
cent. wort with the same amount of yeast (about 0.5 liter 
per hectoliter = 0.26 kilo. of pressed yeast) as it is cus- 
tomary to use for 11 per cent. worts. For 6 per cent. 
worts it was found preferable to employ only 0.33 liter 
(equal to 0.13 kilo. of pressed yeast), the larger quantity 
maturing the beer so quickly in the fermentation vessel 
that it could not always be racked at the desired stage. 
This quantity of yeast combined with active rousing and 
the use of 2 lbs. of hops per cwt. of malt, gave an excellent 
brisk fermentation, with compact yeasty head and gradual 
deposition, enabling the time of racking to be selected 
properly. The yeast. deposit was firm and sightly, the 
core layer being white, with thick top and bottom strata 
of dark sludge. The reduced hopping was found to permit 
of more ample vegetative growth—a matter of importance 
for the propagation of the yeast. The smaller amount of 
pitching yeast resulted in the maintenance of almost the 
sdme ratio of sugar and yeast as exists in 11 per cent. 
worts pitched with the larger quantity—viz., 31 grms. of 
yeast per 1,000 grms. of sugar, instead of 34 grms. The 
reduced amount of pitching yeast is also suitable for 3 per 
cent. worts, though in this case the ratio of yeast to sugar 
is doubled (65 grms.) ; and it does not seem advisable to 
reduce the quantity any further for reasons connected with 
the prevention of infection, especially at the beginning of 
fermentation. 

In the case of top-fermentation yeast good results were 
obtained by the use of 0.35 liter in a 6 per cent. wort, 
subsequently diluted to half strength with hop decoction, 
especially when the yeast had first been stimulated by 
treatment with a little 12 per cent. wort. 

The selection of proper pitching and fermentation tem- 
peratures is also important, whether the fermentation be 
completed in the tun or the maturing cask. Rousing both 
supplies oxygen and keeps the yeast cells longer in suspen- 
sion, so that they have more time to work, the production of 
the necessary carbon dioxide being naturally smaller than in 
stronger worts. With a room temperature of 41 deg. to 43 
deg. F., a suitable pitching temperature for bottom yeast 1s 
50 deg. F., and 59 deg. F. for top yeast. In 6 per cent. 
worts these conditions stimulate the yeast so that the beer 
temperature rises a little; whilst, with 3 per cent. worts they 
produce a climate in which the yeast can grow and ferment 
in the presence of the low sugar content. In either case, 
however, the heat generated by the yeast is too ‘small to 
prevent the beer from gradually cooling—down to about 
461% deg. F. with bottom yeast, and to 43% deg to 44% 
deg. F. with top yeast. 

A preliminary treatment of the yeast in stronger wort 
is also essential, which wort should be diluted from 10 per 
cent. to 12 per cent. strength, so that the transfer of the 
yeast to the poorer medium is not performed under such 
drastic conditions as will cripple its activity. This treat- 
ment should last for a few hours, to give the yeast a 
chance of budding and fit it for the assimilation of nutri- 
ment. 

Fermentations conducted under these conditions have 
given yeast crops large enough for pitching a second brew 
of equal volume to the first. In 6 per cent. wort the 
smallness of the original quantity of pitching yeast has 
resulted in a three- to four-fold increase, thus enabling the 
crop to be used on a correspondingly larger volume of 
fresh wort. In 3 per cent. worts the crop is about one and 
a half times the sowing, a small surplus being therefore ob- 


tained. Considered in the absolute, the decline in the yeast 
crop follows the diminishing extract content of the wort, 
so that the yield from 3 per cent. wort is only one-fifth of 
that obtained with 11 per cent. worts, for, whilst in the lat- 
ter case 1.1 kilo. of pressed yeast is gathered per hectoliter 
of wort, there is only 0.5 kilo. from 6 per cent. wort and 0.2 
kilo. from 3 per cent. wort. 


The fact that enough yeast is obtainable from 3 per cent. 
wort to continue the fermentations is due to the more 
favorable conditions which thin sowing presents for repro- 
duction, and therefore the reduced amount of pitching yeast 
already mentioned is advisable for both 6 per cent. and 3 
per cent. worts. There seems to be no danger of yeast de- 
terioration in 6 per cent. worts, provided the preliminary 
treatment for stimulating growth be practised, though a 
change of yeast—preferably in the form of pure cultures— 
will be found necessary after comparatively few brews of 
the weaker wort—(Wochenschrift fiir Brauerei.”) 


OS 


LEVULOSE THE PREPONDERANT SUGAR OF APPLE JUICE. 
From an examination of the relative proportions of sucrose, 
dextrose and levulose in the juices of twenty varieties of 
apples by a polarimetric reducing power method the results 
indicate that in every case the amount of levulose exceeds 
the total quantity of other sugars present and confirms the 
result of earlier observers —(“Journal Ind. Eng. Chem.’’) 


ESTIMATION OF STARCH IN PRESENCE OF OTHER Car- 
BOHYDRATES. Baumann and Grossfeld have devised a 
method of estimating starch polarimetrically in presence of 
dextrins and sugars which depends on the fact that starch 
is precipitated completely by lead tannate when this latter 
is formed in the starch solution. Ten grams of the sub- 
stance under examination are shaken for fifteen minutes 
(or for one hour if dextrins are present) in a 100 c.c. flask 
with 75 c.c. of water; 5 c.c. of a 10 per cent. tannin solution 
are then added, followed by 5 c.c. of basic lead acetate solu- 
tion, and the mixture is diluted with sodium sulphate solu- 
tion to 100 c.c. After filtration, 50 c.c. of the clear filtrate 
are mixed with 3 c.c. of 25 per cent. hydrochloric acid and 
heated for fifteen minutes in a boiling water-bath, then 
cooled; 20 c.c: of 25 per cent. hydrochloric acid and 5 c.c. : 
of sodium phosphotungstate solution (12 grams of sodium 
phosphate and 20 grams of sodium tungstate per 100 c.c.) 
are added, the mixture is diluted to 100 c.c., filtered and 
polarised in a 200 mm. tube. Another portion of five grams 
of the sample is heated directly with hydrochloric acid and 
the solution polarised after the addition of a further 20 c.c. 
of hydrochloric acid and clarification with sodium phospho- 
tungstate. The difference between the two polarimetric 
readings is multiplied by 5.444 to obtain the percentage 
quantity of starch present, this factor is calculated from 
the average rotary power of various starches, the average 
being (a)p = + 183.7. On account of the presence of 
acetates in the first part of the process it is necessary to add 
3 c.c. of hydrochloric acid, instead of 2 c.c. as given by 
Ewers, to bring the acidity of the mixture to the required 
concentration ; the additional quantity of hydrochloric acid 
introduced after the inversion is for the purpose of insuring 
the complete precipitation of organic bases, alkaloids, etc., 
which may be present; sodium phosphotungstate fails to 
effect their entire removal from the more dilute hydrochloric 
acid solution. The error of the method does not exceed 
0.2 per cent. when dealing with substances containing from 
10 to 60 per cent. of starch together with large proportions 
of cane sugar, dextrose, dextrins, milk, etc.—(“Zeit. Nahr 
Genuss.”’ ) 
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The Sterilization of Beer. 
By P. Petit in “Brasserie et Malterie’ 


The production of a beer which can be kept indefinitely 
without deteriorating, and be exported to any climate with- 
out “returns” is a problem which has not yet been solved. 
A partial solution has been found in pasteurization, and this 
has been generally adopted for bottled beers in the United 
States. In France it is usual to pasteurize for export, and a 
number of breweries apply this process, though at a lower 
temperature (130-140 deg. F.), to all bottled beers not 
destined for their immediate localities. Great improvements 
have been made in pasteurizing apparatus, but the process 
has certain disadvantages, viz., leakage of gas from some 
of the bottles during heating, peculiarities of flavor, forma- 
tion of turbidity some hours or even some days after heat- 
ing, and impossibility of pasteurizing beyond 130 deg. F. in 
the case of bottom or mixed fermentation beers. Many 
patents have been taken for the pasteurization of beer be- 
fore it is racked into casks, but the practical difficulties are 
very great, and this applies also to pasteurization in cask. 

Certain other methods of sterilizing have been suggested 
for beers but not applied industrially. Among these are the 
use of the electrolytic current, of ozone, and of ultra-violet 
rays. Processes for treating beers with these agents are 
proposed periodically but always with the same lack of 
success. As regards antiseptics the only one tolerated by 


law in France is sulphurous acid, and that is not allowed in - 


quantities sufficient to ensure sterilization. Other antisep- 
tics such as calcium hypochlorite and fluorides have been 
proposed, and are often offered for sale under trade names, 
but brewers are warned against their use, which is liable to 
lower the reputation of the brewing industry. 

The possibilities of sterilization by filtration seem not to 
have been exhausted. When the Chamberland filter first 
appeared and its far-reaching effects were realized attempts 
were made to employ it in brewing. The lack of success 
which attended these attempts probably led to a too ready 
abandonment of experiments on these lines. As a matter 
of fact the Chamberland filter removes too much from beer ; 
it retains not only the yeasts and bacteria but also colloids 
which are of the greatest importance for the character and 
head-forming power of the beer. Moreover these colloids 
form a coating on the walls of the filtering candles which 
soon brings filtration to a standstill. Ordinary filter pulp, 
on the other hand, does not entirely remove yeasts, whilst 
bacteria pass through it much more readily and colloids are 
scarcely retained at all. Between these two types of filter- 
ing media, however, there is a wide range of possibilities. 
Some years ago Thevenot proposed the use of infusorial 
earth, and satisfactory results were obtained, in that the 
filtered beer retained its character, flavor and head-forming 
power, but on the other hand the capacity of the filters was 
small and did not exceed 400 gallons per hour under the 
most favorable conditions and with the largest models. 
The capacity (i. e., rate of filtration) of a sterilizing filter 
varies widely with the character of the beer. If the latter 
is young or imperfectly clarified the yeast cells accumulate 
on the walls of the filter and soon check the rate of filtra- 
tion. This difficulty might be overcome by first passing the 
beer through ordinary filter pulp, to retain the larger par- 
ticles, including yeast cells. 

Assuming the beer to have been freed from all organisms, 
there remains the problem of preventing infection in the 
pipes and racking plant, and of ensuring sterile casks or 
bottles. As regards the pipes and racking apparatus, which 
should be entirely automatic, a thorough treatment with 
steam or boiling water just before commencing operations 


should be effective. The pitching of casks is a certain means 
of sterilizing them, and they should be rinsed with biologi- 
cally pure water, and the bung immersed in antiseptic solu- 
tion just before use. The transferring of the outlet pipe 
of the racking apparatus from one cask to another by hand 
gives opportunity for infection, and, where the excess of 
beer from a cask returns to the chamber of the racking 
apparatus, there is danger of the latter becoming infected 
if one cask happens to be imperfectly sterilized. The purity 
of the air used for counter-pressure must also be considered, 
and probably the use of fermentation gas would be prefer- 
able in this respect as well as in others. In the case of 
racking into bottles, the cleansing of the latter is the chief 
problem. None of the systems at present in use can be 
considered satisfactory for very dirty bottles with deposits 
adhering to them. 

The Zahm system of sterilizing by filtration, combined 
with an automatic bottle cleansing plant, appears very at- 
tractive, and seems to be successful in America, where 20 
breweries have installed it. Before recommending it for 
French beers, however, it would be desirable to maké a trial. 
with it in a French brewery. American beers are of some- 
what different character from those brewed in France. 
Their head is less creamy, and this denotes the absence of 
certain colloidal constituents to which this creaminess is 
due. It is conceivable that the Zahm filters might retain 
these colloids, and thus deprive French beers of a character 
which the popular taste demands. Only a practical trial 
can decide this question. Moreover, French beers are of 
more varied types than those brewed in America, and the 
Zahm filter might suit some of them but not others. 

The cleansing plant associated with the Zahm filter ap- 
pears to represent a considerable advance on existing sys- 
tems. The author would, however, prefer to dispense alto- 
gether with the brush, at least for the interior of bottles, in 
favor of systems such as that proposed by Winckler, in 
which the removal of deposits is effected by injection of 
hard bodies or by a motion communicated to the bottles 
themselves. He condemns also the use of rubber rings for 
stoppers, since these are difficult to keep sterile; the ideal 
stopper should be used only once. 

Bal ae gi eee 

DIGESTIBILITY OF STARCHES FROM VARIOUS VEGETABLE 
Foops By THE DIASTASES FROM Matt, Etc. M. Pauletig in 
“Zeitschr. physiol. Chem.” explains how he incubates solu- 
tions of the various starches with diastases from various 
sources, and after two hours notes the behavior of the mix- 
tures to iodine and Fehling’s solution. The chief conclu- 
sion drawn by the author is that diastase hydrolysis starch 
from cereals more readily than starch from the legum- 
mose. 


Licut ALEes, WELL FERMENTED. This axiom, enunciated 
by an experienced Bohemian brewer merits the attention of 
all who are compelled to produce lighter beers than were 
made in normal times. To carry it into effect, these war 
beers must be allowed a longer time than usual to mature; 
but several advantages are secured, the brewer enjoying a 
good demand for his product, despite the shortage of raw 
materials, whilst the consumer obtains, at a reasonable price, 
an appetising beverage which will quench his thirst without 
leading to excessive drinking. Both these considerations— 
whilst not, perhaps, ideal from either point of view—are 
important in a time of privations like the present. When 
ordinary conditions are restored, matters will right them- 
selves, and the discontent sometimes manifested towards the 
brewers by the public will come to an end.—(“Revue de la 
Brasserie Suisse.”) 
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Malt Adjuncts in War Time.* 
By P. PETIT. 


The author discusses the suitability of various materials 
as malt adjuncts, in view of the scarcity of malt itself and 
the difficulty of obtaining sufficient supplies of rice and 
maize. With the French malts of last year, the use of ad- 
juncts is specially desirable to ensure good clarification and 
avoid glutin haze. In Germany, potato-starch has been used 
during the war. It is easy to work, and does not affect the 
filtration of the wort, since it leaves no appreciable amount 
of insoluble residue, but it is very dear, and its use would 
probably only be practicable in the neighborhood of starch 
factories. 

About twelve or fifteen years ago several breweries made 
use of manioc as malt adjunct; it was then very cheap, and 
gave excellent yields of extract, and the preliminary diffi- 
culties encountered in using it, notably that due to its fairly 
high alkalinity, were soon overcome. Then it was found 
that it contained or formed traces of cyanides, and, though 
these were undoubtedly eliminated entirely in the course of 
the brewing processes, an agitation was carried on by ad- 
verse interests, which resulted in the imposition of a prac- 
tically prohibitive import duty on manioc, which put an end 
to its use in brewing. The amount of hydrocyanic acid 
which manioc produces when digested with water was found 
to be 3 mgrms. per 100 grams; this quantity is far less than 
that permitted by French law in some other foodstuffs, and, 
moreover, as stated above, it is entirely eliminated during 
brewing. The author therefore recommends the use of 
manioc wherever possible. It is employed in the same way 
as rice or maize, but partial neutralization of its alkalinity 
by addition of a small quantity of sulphurous or phosphoric 
acid is recommended, as this facilitates its liquefaction and 
subsequent saccharification. About 75-100 grams (roughly, 
3 ozs.) of phosphoric acid per hundredweight is usually suf- 
Haent. <.-. 

Some years ago, Windisch proposed the use of the so- 
called chit-malt for brewing. This is malt kilned after only 
two or three days on the floors. Its only merit was that its 
use was not interdicted by the German law prohibiting malt 
substitutes for bottom-fermentation beers. French brewers 
who attempted to use it found that it was very steely and 
difficult to grind properly without a special mill, did not 
saccharify completely when mashed with malt in the ordi- 
nary way, and gave rise to difficulties of saccharification 
and filtration even when it had been first cooked like rice. 

The use of raw barley as a brewing adjunct has greater 
advantages, in that all expenses of malting are avoided. It 
may be used to the extent of 10-12 per cent., though this 
proportion has been largely exceeded in some breweries. A 
special type of mill is desirable for the barley, but not ab- 
solutely indispensable. The ground material is cooked like 
rice or maize to liquefy the starch. A simpler method of 
operating is to steep the barley as if for malting, and then 
cook the whole grains; if the cooker is provided with an 
efficient stirring mechanism, the starch liquefies readily. In 
operating in this way it is necessary to bear in mind that the 
steeped barley contains about 40-50 per cent. of water. 


—* <2 


EsTIMATION OF FoRMALIN. Formalin has been estimated 
by G. A. Stutterheim by determining the refractive index 
of the solution. The values of this constant for whole num- 
ber percentages from 1 to 35 at 17-18 deg. are given,.the 
mean increase for each per cent. being 0.00111.— (‘Journal 
Chem. Soc:*}-.: 


* “Brasserie et Malterie.” 


Effect of Copious Aeration on Top Yeast.* 
By J..J.. VAN HEsr, 


In repeating his experiments commenced about fourteen 
years ago, the author inoculated 2 litres of wort, in each 
of three flasks, with 0.4 litres of normal yeast (25 per cent. 
dry matter and 75 per cent. water, and containing 9.88 grm. 
of nitrogen per litre.) In two of the flasks (A and B) the 
wort was covered with.a layer of olive oil, to prevent froth- 
ing during aeration, and all were plugged with cottonwool 
and sterilized. The wort contained 10.65 kilos. of extract 
per hectolitre and 101 grms. of nitrogen. The contents of 
A were roused with sterilized air during the whole period 
of fermentation, and C was left open. Fermentation to the 
limit took 52 hours, and the rise in temperature was only 
1 deg. C. above that of a check flask of wort (mean 17.5 
deg. C.). The numerical and gravimetrical increase of the 
yeast was calculated from the resorbed nitrogen, which was 
greatest in A, C coming second, this result corresponding 
to the decrease in wort extract and increase in weight of 
yeast. On the other hand, the amount of nitrogen per litre 
was greatest in C, B containing 14.4 per cent., and A 37.6 
per cent. less than the first-named. 

Assuming the yeast cells in A to be one-third smaller than 
those of flask C (75.2 per cent. being the proportion), they 
contained 50 per cent. less nitrogen; that is to say, copious 
aeration gives a yeast low in nitrogen. The microscopical 
examination showed that, in flask C, the number of inde- 
pendent cells was at first 80 per. cent. of the whole, 20 per 
cent. of the cells being paired. After 344 hours this pro- 
portion was reversed, so that the cells had already begun 
to multiply ; at the end of 4% hours nearly all the cells had 
branched, but in 28 hours numerous independent cells were 
again visible. In the other two flasks, the cells in A were 
smaller than in B at the end of 29 hours, and continued so 
till the end. Thus, copious aeration gives a higher yeast 
crop, but the cells are smaller and low in nitrogen. 


In another series of experiments the yeast was exposed 
to atmospheric air throughout fermentation, the medium, 
inoculated with a little yeast, being poured on to coagulated 
malt-gelatine plates. Each of the isolated cells developed 
in three to five days to a colony drawing nutriment from 
the substratum on the one side, and exposed to an excess 
of air on the other. A large number of these colonies was 
collected and dried at 100 deg. C. till constant, the nitrogen 
content being determined in the dry substance, which 
yielded 6.35 per cent. of that element, or approximately 
the same as furnished by the yeast in flask A (6.30 per 
cent.). -The average multiplication of the cells, however, 
was 600 million-fold, as compared with 15.5-fold in the 
case of flask A. The nitrogen figures indicate that a little 
over 6 per cent. is the minimum content, whilst the over 
10 per cent. given by flask C must be regarded as the maxi- 
mum, so that the nitrogen content of yeast may vary to the 
extent of 40 per cent., according to circumstances. 


The conditions in flask B were anaerobic, for though the 
oil seal may allow air to pass through in time, the liberation 
of CO, began in 24 hours and completed the exclusion of 
air. Even if small quantities gained access, they would 
be unimportant for the research, the differences in degree 
of aeration between brewing practice and the conditions of 
the experiments being so great that minimum quantities of 
air are of no moment. Moreover, the object in view was 
rather to ascertain the behavior of yeast in presence of two 
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extremes of air supply, than under strictly anaerobic condi- 
tions. 

In further experiments on the continued cultivation of 
yeast in the absence of air, 11 flasks were charged with 
350 cc. of wort and a sealing layer of 40 cc. of olive oil, 
boiled up for a short time and then slowly cooled, one of 
the flsks being afterwards inoculated with 2 grms. of top 
yeast and kept at 24 degrees C. After five days’ fermenta- 
tion, a little of the deposited yeast was transferred to a 
second flask, and this operation was repeated, after a similar 
period, into a third flask, and so on through the whole of 
the series. The extract and nitrogen content were deter- 
mined in all the flasks. After the transference of inocula- 
tive yeast from a flask, the oil in the latter was separated 
by decantation, and the beer mixed with a little soapstone 
and passed through a double filter. The density and nitro- 
gen content of all the beers from the 5th to the 13th genera- 
tions of yeast were determined from the filtrates, whilst in 
those from the earlier generations the extract was estimated 
as well. 

The results of the experiments showed that the growth 
of the yeast in the 7th and 9th generations was extremely 
small, this being also confirmed by the nitrogen resorption ; 
in fact, in the 7th generation the nitrogen content of the 
wort showed an increase, due to the dissociation of dead 
cells. Fermentation progressed very slowly, owing to the 
small sowing and the relative enfeeblement of the yeast, 
which greatly retarded reproduction. The process being 
interrupted prematurely, the final attenuation stage was not 
reached. 

In general, the number of dead cells was high, ranging 
from 1 to 7O per cent. The size and shape of the cells 
varied greatly in the different generations, some being’ ab- 
normally large, others abnormally small and also exhibiting 
signs of degeneration, some of them in the later generations 
being even elongated. Infection seems to have occurred 
during re-inoculation, but the anaerobic conditions affected 
the organisms even more than they did the yeast. 

Speaking generally, a lack of air is very disadvantageous 
to the life of top-fermentation yeast, and it is inadvisable 
to employ in the brewery a yeast which has passed through 
even a single generation under anaerobic conditions. When 
the yeast has to perform much biological work its physiol- 
ogical work is small, and vice versa. In other words, ex- 
tensive multiplication furnishes small, lean cells, very low 
in nitrogen and zymatic energy. The first condition is at- 
tained by copious aeration, and the second by restricting 
the access of air or by heavy sowing.” 

RMIT i SAAS Le 

FERMENTATION ORGANISMS INFLUENCED BY TOLUENE. 
By E. Buchner and S. Skraup in “Biochem. Zeitschr.” An 
addition of toluene strongly inhibits fermentation by living 
yeast, but does not greatly affect the action of expressed 
yeast juice. Strong inhibition has also been observed in the 
case of sterile dried yeast, the experiments being carricd 
out at 31 deg. C. for about 8 hours. 

Acetic Acip Drrect FroM Sucar. Mezzadroli in experi- 
ments on the direct production of lactic acid from beet- 
juice has isolated some bacteria capable of inverting cane 
sugar, which he terms provisionally B. invertenti lactici and 
B. invertenti acetici. The latter produces a rapid fermen- 
tation with copious evolution of gas consisting of carbon 
dioxide, hydrogen and small amounts of ethane; it yields 
40 to 50 parts of acetic acid, 10 to 20 parts of lactic acid, 
10 to 20 parts of alcohol, and 1 to 2 parts of acetone from 
every 100 parts of cane sugar, and it appears probable that 
acetic acid may soon be profitably produced directly from 
the sugar.—(London “Brewing Trade Review.”) 


Salt in Steep Water. 


In order to make the best of the season’s material, it is 
very desirable that the important process of steeping should 
be given particular attention, and to adopt any and every 
available means for securing a better finished malt, if this 
be possible. Various antiseptics are in use, each having its 
advantages, but, as a simple, cheap and easily applied article, 
common salt will be found very useful in practical steeping. 
It is now something like 20 years ago since F. Faulkner 
strongly recommended the use of salt in both steeping and 
sprinkling liquor, and considered that more perfect modifi- 
cation of grain was arrived at by its use; also, that it 
blocked mould growth, an effect which has also been ob- 
served in practical malting, as well as in experimental tests. 
Salt in steep water is of great assistance when using barleys 
that are in any degree stale on arrival at the malting, and 
this applies whether the grain is sweated or not, it being 
impossible by mere sweating to remove the matters that give 
rise to the undesirable smell, these may be regarded, from 
a maltster’s point of view, as mould in the process of devel- 
opment. There are very few lots of barley about which may 
be regarded as in sweet condition, and it may be taken for 
granted that salt in moderation will be of benefit in all cases, 
whether slightly tainted or more so. 

Naturally, a very stale lot would be more benefited by a 
stronger solution than would be considered sufficient for a 
lot with only a very faint “nose,” and, while a maximum of 
10 grains per gallon of water has been recommended, it may 
be regarded as too weak to be of real service, and salt used 
in such a limited quantity is practically wasted. 

What, after all, is a “Grain of Salt?” Merely the one- 
seven thousandth part of a pound avoirdupois; or, to put 
it in another way, 7,000 of these grains equal 1 Ib. Asa 
gallon of water weighs 10 lbs., 10 grains per gallon is equal 
to a .014 per cent. solution, or one part of salt by weight 
to 7,000 parts of water. It is very doubtful indeed if any 
benefit can be derived from anything less than 30 grains per. 
gallon, whilst as regards the maximum, Mr. Faulkner has 
recorded an instance where some excellent malts were made 
at a malting at which the water used for steeping carried 
in its natural state no less than 200 grains per gallon, this 
being nearly a .3 per cent. solution. Some months back th> 
writer tested a barley with a 2 per cent. solution, and no 
ill-effects were noted. On the contrary, the very stale 
material selected for that test showed a very healthy growth, 
and while mould was originally present on some of the 
corns, there appeared to be no spreading of the mould 
during the period of germination, which lasted some six 
days.—(London “Brewers’ Journal.’’) 


DISTRIBUTION OF NITROGEN IN BEER. By J. S. Sharp2 
in “Biochem. Journal.” This author has estimated the pro- 
portion of total nitrogen in light and strong beers, ales and 
porter combined as protein, amino-acid and purine respec- 
tively. The results show that the protein nitrogen consti- 
tutes from 13.2 per cent. to 37 per cent. of the total nitrogen, 
which indicates that the amount of protein in beers 
varies from 0.038 to 0.185 per cent. The amino-acid nitro- 
gen varies from 25 per cent. to 46 per cent., and the purin> 
nitrogen from 25.8 to 52.4 per cent. of the total nitrogen, 
the former being present in beer to the amount of from 
0.014 to 0.040 per cent. and the latter from 0.010 to 0.039 
per cent. A small proportion of the nitrogen is combined 
in the form of an alkaloid resembling coniiue and a still 
smaller amount as a basic substance which may be betaine. 
The total nitrogen in the beers analyzed varied from 0.039 
to 0.113 per cent. 
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Notes and Queries. 

This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JourNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. 

here personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 

As nearly all the questions we receive refer to matters generally interesting 
to (ive trade, our readers will find it to their advantage to carefully follow our 
replies. 


* 


O.K. Your question regarding the production of palat- 
able Beers and Ales to conform with the new Federal 
Regulations is a very broad one and cannot be categorically 
answered in these columns. The main features of this 
regulation are that, for the first three months of 1918 there 
can be used in the manufacture of beer, ales and porter, 
only 70 per cent. of the materials used for the same pur- 
pose during the corresponding three months of the year 
1917, and that the alcohol content in beer must not be above 
234 per cent. by weight. We advise you to communicate 
with the National Brewers’ Academy, New York, who will 
give you strictly professional advice as to how to produce 
the new beers and ales in accordance with scientific brewing 
principles. 


W.S. The answer to your question cannot be based on 
any statistical comparison between the yields of barley per 
acre in the different barley-growing States. No authorita- 
tive conclusion can be reached in any other way than 
through diligent and painstaking experiment. Nearly all 
our old theories as to the causes of barrenness of soils have 
been exploded. Inorganic chemistry has doubtless worked 
wonders for the farmer, but it is highly probable that in- 
vestigation into the organic constitution of soils will work 
greater wonders still. Very little has yet been accomplished 
in this direction. 


K.C.S. Your three samples of beer marked “D, G and 
S” appear to be entirely free from preservatives. The 
limit of their. stability is between eight and nine days, after 
which time they begin to cloud and throw a slight sediment. 
None of these beers have been pasteurized, although all of 
them are marked “steamed.” If you are using a pasteurizer, 
or a pasteurizing process of any kind, you had better have 
this investigated without delay. 


eee) The coal is very interior and will prove the 
reverse of economical. It contains 27 per cent. of ash and 
nearly 3 per cent. of sulphur. Its heating value, or calorific 
power, is only 9,600 B.T.U. We advise you to pay a 
higher price and get a better fuel. What your engineer 
says about the difficulty of holding the steam pressure is 
doubtless true. 


R.S.J. The yeast arrived in a very unsatisfactory con- 
dition, which may be mainly attributed to the length of time 
it remained in transit. It shows great evidence of deteriora- 
tion and the contamination by bacteria and wild yeasts is 
entirely abnormal. We advise you to reject this yeast im- 
mediately and obtain a pure culture from a well-known and 
reliable source. We suggest that you communicate with 
The National Brewers’. Academy, New York. 


N. A.M. We cannot see why you should complain in 
any way of the sample of malt which you sent to us, marked 
“No. 6.” As a matter of fact, it must be pronounced first- 
class in every particular. The yield in extract is nearly 71 
per cent.; the wort runs very bright and very pale, and the 
conversion power is excellent. If you are using this malt 
with refined grits in the proportion you have stated, you 


ought to get very much better results than those you set 
forth. 


V.K. It has been our experience for a great number 
of years, in various breweries, working under varying con- 


ditions, that the temperature of the wort as it leaves the 


hop jack after setting there for about 20 minutes, is ap- 
proximately 195-198 deg. F. The temperature at which the 
wort runs from the collecting vessel on to the Baudelot 
Cooler is generally about 170 deg. F. If you are going to 
cool your wort down to 48 deg. F., you will have to make 
a_very simple calculation of the B.T.U’S. to be taken out 
of it on the Baudelot Cooler. You will then be able to 
ascertain whether the quantity of brine solution at your 
disposal is able to do the work. Personally, we are under 
the impression that it is not, and we believe you will make 
a great mistake if you abandon your direct expansion con- 
nection. You must remember that the passage of the wort 
over the Baudelot Cooler should not be at any less speed 
than that represented by 100 barrels per hour. 


G. O. F. There should be no difficulty in securing a com- 
petent, intelligent, and trustworthy superintendent for your 
brewery. We are acquainted with a large number of well- 
educated and intelligent men, who possess the necessary 
knowledge of those principles of science which relate to 
their art. We must take exception to your sweeping state- 
ment as well as to the manner in which it is made that 
“Brewmasters of European countries are better educated 
and better equipped than are competent men in the United 
States.” We assume that you belong to that large army of 
individuals who think that no man can be “a prophet in 
his own country.” 


G. R.K. If the result found in the alcohol determination 
represents the percentage of alcohol by volume, it may be 
easily calculated into alcohol by weight by multiplying the 
figure found by the specific gravity of ethyl alcohol, which 
is 0.795, but the figure 0.80 is satisfactory for ordinary cal- 
culations. If, for instance, the alcohol by volume is 3.40 
per cent. the percentage of alcohol by weight is calculated 
as follows: 3.40x0.80 equals 2.72 per cent. by weight. In 
the United States a so-called “Proof Spirit” is an alcohol 
which contains 50 per cent. of alcohol by volume and 50 
per -centsot:waters (he degrees of U.S. Proof Spirit are 
therefore calculated by multiplying the percentage of alco- 
hol by volume by 2. For example, 100 degrees proof spirit 
are equal to 50 per cent. of alcohol by volume. It follows, 
therefore, that 3.40 per cent. alcohol by volume is equal to 
b.00 desrees. UU SeProof Spirit. 


Does THE Law oF Mass AcTION REGULATE DIASTATIC 
Reactions? The results obtained by Octave Bailly are con- 
sidered to support an affirmative answer to the question.— 
(“Journal Chem. Soc.’’) ; 


ESTIMATION OF SuGARS. G. Lope in “Anal. Fis. Quim.” 
presents a modification of Fehling’s method of sugar estima- 
tion, employing potassium cyanide. It is applicable to the 
estimation of dextrose, invert sugar, maltose and lactose. 


To ReEMovE, OLD VARNISH FROM BREWERY VESSELS, 
scrape off the old varnish with a blunt instrument and then 
thoroughly sandpaper the surface. An alternative method 
is to paint the surface of the wood with a thin paste com- 
posed of equal parts of soda ash and freshly slaked lime. 
Allow the mixture to remain on for about a day and then 
rinse off with plenty of hot water and a stiff brush. Which- 
ever procedure is adopted, care must be observed that the 
wood is in a thoroughly dry condition before the new var- 
nish is applied—(“Brewers’ Guardian.” ) 
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‘‘Constitutions’” and Human Rights. 


The rights of man are eternal. They cannot be changed. 
They need not be written on parchment or paper. Nor can 
they be withheld from man forever. He will assert them 
and exert them, by force if necessary. That is why history 
is replete with descriptions of revolutions and rebellions. 


“Constitutions” are different things. They are written, 
from time to time by those who happened to be in the pos- 
session of power. They can be amended, repealed, torn to 
tatters as they have been in the past and as they will be in 
the future. 


If a “constitution” has been written and, subsequently, 
enforced in violation of the rights of man it is the right, it 
is the duty of those thus violated, to destroy such written 
expression of wrong and, if they so please, to rewrite it, to 
substitute for it an instrument expressing the will and the 
sense of the majority whose rights have been encroached 
and trampled upon. 


Just now a few schemers, hypocrites, ignorami and ene- 
mies of human rights are trying to use the constitution of 
the United States to enslave the majority of its population 
and deprive it to peacefully live their lives as they and their 
ancestors have been living them ever since man became a 
social being. 


This present U. S. Constitution was written more than 
130 years ago, and it was adapted to conditions then pre- 
vailing. When conditions changed, the constitution was 
amended accordingly and in accordance with the method 
devised therefor by that very constitution. 


As these amendments always conferred new privileges 
which were considered to be appropriately required at the 
respective periods, there was no occasion to complain of the 
method of amending the fundamental law of the nation. 


But now an attempt is being made to take away human 
rights by amending the constitution. If this attempt were 
to be successful, the people of the United States would no 
longer be free, their institutions would no longer be demo- 
cratic, because the present method of amending would en- 
able a small minority living in undeveloped States where 
the means of education and enlightenment are scarce and 
insufficient, to dictate to the intelligent, educated and en- 
lightened majority its mode of living and its industrial, 
economic and political activity. 


This would be a fatal step backward. It would mean a 
return to a condition prevailing at a time when neither the 
Declaration of Independence nor the Constitution of the 
United States had been adopted by men who were rebels 
and revolutionists. 


In the Twentieth Century, while European nations free 
themselves of the yoke of tyrants and military pirates, the 
North-American nation, which has been free and indepen- 
dent for more than a century, the amending of its constitu- 
tion in favor of autocracy and despotism would be as 
monstrous a crime as the crime committed by the Impe- 
rial Government of Germany when it tore to shreds sanct 
and solemn treaties and thus precipitated upon mankind the 
horrors of the present world’s war. 


This’ crime must be prevented by the intelligent and 
economically superior majority of the Amercan people. It 
is for its leaders to devise the method of prevention. If it 
cannot be done by adhering to antiquated and obsolete meth- 
ods of procedure, some other methods must be adopted. 
But the rights of man must not be restricted, nor trampled 
upon! 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


Labor’s Unrest. 


This war has given an immense impetus to the labor 
movement throughout the world. Everywhere the unrest 
of the masses, seemingly slumbering in times of peace, has 
assumed gigantic proportions, expressing itself by deter- 
mined demands for better conditions, for a greater partici- 
pation in the joys of life possessed by those who do not labor 
and yet enjoy more of the comforts and luxuries of civili- 
zation. 

The statesmen, business men, and sociologists of all coun- 
tries are raising their warning voices, seeing that the great 
storm which has been gathering for centuries is about to 
break with devastating force, to ward off which it will be 
urgently necessary to alleviate the sufferings of the laboring 
masses. ‘Therein will rest our only salvation for the social 
and economic structure of mankind. Concessions must be 
made to those who represent the overwhelming majority 
not only of those who are laboring at home but also of the 
millions now bearing arms and destroying the lives and 
property of the contending forces now engaged in a deathly 
struggle for the maintenance, if not the enlargement of those 
liberties which are safeguarded by present Democratic insti- 
tutions. _Unless such concessions are made, civilization will 
perish in chaos for centuries to come. 

Let the warnings of those who can interpret the storm 
signals looming up on the horizon of the times heed them 
before it be too late! 


The American brewing industry can await with dignified 
composure the solution of the problem now before us. We 
know that the masses will ultimately issue victoriously from 
the combat in which they will engage. And with their vic- 
tory the enemies of freedom will vanish. 


The Russian revolution has already resulted in the separ- 
ation of Russia’s antiquated “church” from its autocratic 
State, both of which co-operated in saddling “bone-dry”’ 
Prohibition with its inseparable sequence of lawlessness and 
horrid intemperance upon the nearly two million Russians. 
The idiotic persons who inveigled the last of the Romanoffs 
into issuing his ukase against ‘‘vodka” have been swept 
aside with their former protector and boon companion. The 
British Prohibition parsons and politicians have been re- 
buked by one of their own kind, telling them that in war 
times the masses must not be deprived of their beer. In 
Germany, saturated with Socialism, the lack of beer, owing 
to a dearth of grain necessary for feeding the nation and its 
army, is increasing unrest and discontent, paving the way 
for the revolution, and when the army shall’ have turned 
its guns upon the “scarlet-robed hangman” and his bestial 
advisers and retainers, the parsons who abetted them and 
advised them to introduce Prohibition will meet with the 
fate of their prototypes in Russia. 

But our American Prohibition parsons and_ politicians 
must not believe that what is now going on in Europe will 
not happen in the United States. American institutions are 
modeled upon those of Europe, with a small addition of 
relieving features, giving the masses a tiny little bit of more 


elbow room. What the masses do in Europe, the masses 
will do in the United States. There will be no Prohibition 
in Europe, nor will there be in America. The parsons and 
politicians who do their bidding here will be swept aside in 
the coming social catastrophe! 

Fear of the social revolution is also responsible for the 
recent orders from Washington, that American brewers are 
not to have barley and malt for at least one year. Where 
are these brewing materials to go to but to England and 
France? The workmen and soldiers of those two countries 
must have beer, or they will not work nor will they shoot— 
hence America must give its barley and malt to British and 
French brewers. But what of the workmen and soldiers of 
the United States? Are their stomachs, their brains and 
their will differently constituted from those of the workmen 
and soldiers of the rest of the world ?—Wait and see! 


Help U.S. to Win the War! 


The Chairman of the Commercial, Industrial and Profes- 
sional Committees, organized to assist the Government in 
raising funds to win the war against the Imperial Govern- 
ment of Germany and its confederates are urging all em- 
ployers to start their employés saving by the gift of a 25c. 
Thrift Stamp and card, or the gift of the sixteenth stamp 
in order to complete the Thrift Card, or—as in some cases 
it has been done—by the gift of both the first and last Thrift 
Stamp for his employés. Various schemes can be worked 
out which will stimulate the sale of stamps among employés, 
such as cash prizes for the individual who saves the most in 
a certain department during given periods of time. 

In order to interest employés in the Thrift Stamp Move- 
ment, the War-Savings Society is suggested in preference 
to the $1.00 a week deduction from wages, or the 25c. de- 
duction from the weekly pay envelope. ° 

A War-Savings Society is a group of ten or more em- 
ployés (depending upon the number employed), to be or- 
ganized as per suggestions contained in a manual issued by 
the Government. 


In order to accelerate the purchase of stamps by these 
clubs, various employers have offered prizes for those socie- 
ties which save the most during certain given periods. 

Address all inquiries for details to the National War- 
Savings Committee, appointed by the Secretary of the 
Treasury, Lawyers’ Division, 40 Wall Street, New York. 


The Prohibitionist Rubes of New York State have a bill 
in the Legislature to exempt physical training from their 
backwoods’ schools. And this.in spite of the fact that city 
children are better developed, physically and mentally, than 
those reared in our agricultural regions! These ignorant 
and stupid fools would stunt their own offsprings by de- 
priving them of the blessings of progressive education, as 
they would deprive their betters in our cities of the joys of 
life. They know nothing but backwards, backwards, back- 
wards! 
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No Emigration to Countries with Fool Laws. 


We shall have milions of immigrants from desolated and 
despoiled European countries as soon as this war is over— 
provided that nation-wide Prohibition be not saddled upon 
us. Europeans will not go to any country of which they 
know that their laws are made by fools and knaves. 

We shall need millions of skilled workmen in the United 
States to produce what our immensely extending and de- 
veloping world’s market will require. This is the only coun- 
try that will enjoy immense prosperity right after the war. 
The European workmen and agricultural laborers know this. 
But millions of them will hesitate to come here if they also 
know that they cannot enjoy life in America as they used 
to enjoy it at home. They all drink beer, wine and spirits 
and they will not go where they cannot get these. There is 
no emigration to Turkey, to Africa, India, China and any 
other countries where the masses are deprived of the com- 
forts and joys of life. Only a few exploiters and adven- 
turers emigrate to such countries, to return home as soon 
as they have “made their pile.” 

The American “dry” States have but little immigration, 
if any. People go away from Kansas, Maine, Iowa and 
other fool States. The negroes are leaving the “dry” South 
by the hundred-thousands. 

It is a dead certainty that millions of people born in Ger- 

many, Russia, Poland, Austria, Ireland, Italy, France, Eng- 
land and other “wet” countries will leave the United States 
if this country were to be made “bone-dry” by the parson-led 
fool legislatures. 
__ To pass the Federal Prohibition amendment by a majority 
of our State Legislatures would result in isolating this 
nation, kill its prosperity and mar its future for generations 
to come. 


So the fools and rogues who passed a Prohibition law for 
Indiana “get left.” Supreme Court Justice Hofstetter says 
the bill they have passed is unconstitutional. Well, well! 


The moonshiner making poisonous “whiskey” is the part- 
ner of the hypocritical parson who makes the moonshiner’s 
business possible and profitable—$12.00 per quart! 


‘ 


Cardinal Gibbons has again warned that Prohibition in 
this country would result disastrously for the entire nation. 
It is now in order that the Prohibitionists should denounce 
the venerable cardinal as a liar and mischief maker. But 
they are too cowardly to do so. 


The government’s medical examiners have reported that 
hardly one per cent. of the men drafted into the National 
Army must be rejected on account of alcoholism. But this 
fact you won’t see mentioned in the lying “organs” of the 
Prohibition outfit. 


The Merchants’ Association of New York is doing good 
work by sending out literature asking business men to in- 
sist on war efficiency and pointing out that President Wilson 
and Congress might improve their methods in regard to 
making our soldiers and sailors more efficient than they 
have been so far. This is all very well in its way, but the 
Merchants’ Association might also tell the President and 
all Legislators in this country that to render the entire 
American nation inefficient, discontented and rebellious, 
they only need impose “‘bone-dry” and nation-wide Prohibi- 
tion upon us. 


The Fate of the South. 


Instead of educating and elevating the negro and enabling 
him to become a more valuable economic factor in the na- 
tion’s structure, the fool capitalists of the South have op- 
pressed him, stunted his intellect and deprived him of the 
few comforts and joys of life the wage worker may procure 
for his pittance in pay, the natural result being that hun- 
dreds of thousands of negroes have left their native soil to 
seek an improvement of their miserable condition further 
North, where intelligence and human feelings have been 
less restricted by greedy exploiters and their mercenary 
“theological” advisers. It being out of the question that 
Northern-born workers will be available to replace their 
dissatisfied colored comrades, the fate of the South as an 
industrially profitable field has been sealed by the stupidity 
of its own ruling class. With Prohibition and without the 
negro, the South has no future. 


Mr. Schwab, he of the steel trust and but few more men 
in this country more level-headed than he, has said that the 
war would result in making the laboring masses dominate 
the world. If they do, and we believe that they will, the 
domination of the parsons and their political tools will come 
down from their perch with a “sickening, dull thud.” 


“Undermining the Republic’ is what ex-Senator Joseph 
W. Bailey, of Texas, calls the attempt to make national 
Prohibition part of our fundamental law. Of course, the 
parsons and peanut politicians who are doing the undermin- 
ing don’t care a snap for what people call their destructive 
activity; they only care for what it will put into their 
empty and widely yawning pockets and purses. 


Wm. J. Bryan is again making a nuisance of himself by 
strutting through the country and squawking for Prohibi- 
tion. He does not care if he thereby is hurting the Govern- 
ment in its endeavor to win the war: Bryan is always for 
Bryan, first, last and all the time—just now in particular 
for a fourth Presidential nomination in 1920. He should 
get it—in the neck! 


Trust the people? Not they! The Prohibitionists only 
trust the cowards and self-seekers in the Legislatures whom 
they can bulldoze and bribe by threatening them with par- 
son-made votes against them in their districts “at home.” 
The Prohibitionists fear nothing more than the vote of the 
masses, particularly in the big, intelligent and progressive 
cities and industrial centers of this country. 


The Anti-Saloon League, which is all but “the church 
in action,” but an aggregation of fool parsons and unprin- 
cipled politicians, hypocrites and humbugs, is doing all it 
can to make the German Kaiser win the war, a thing, of 
course, that is impossible. If it were possible, there would 
not be lamp-posts enough in this country on which to hang 
the Kaiser’s American abettors and helpmates. 


The Congressmen and Senators who voted for nation- 


‘ wide Prohibition were just as much bribed and corrupted 


as were those who voted against protecting American lives 
upon the high seas. Prohibition politicians vote because 
they are afraid of the parson and fool vote in their home 
district, and the pro-Kaiser politicians are afraid of the 
alleged pro-German vote among their constituency. 
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Traitors Not Yet Punished. 


Traitors are always among us. Not only in war time. 
Whosoever attempts, conspires or acts to reduce the effi- 
ciency, the well-being and the progress of any nation is a 
traitor. 

The traitors we have had in these United States for many 
years but who, unfortunately, do not yet come under the law 
which provides for the punishment of treason, have ever 
been trying to make of the American people an incongruous, 
ighorant, inefficient and indolent mass of sapheads, molly- 
coddles and religiously perverted fools that believe any- 
thing and everything told them by a ridiculously small clique 
of parsons and peanut politicians, for no other reason but 
to rule and exploit them. 

And the lie which has served these traitors to attain their 
object has been the statement that the consumption of al- 
coholic beverages is the “cause” of all human misery, of 
crime, disease and poverty, an allegiation that has been dis- 
proven by science and matters of fact innumerable times. 

Still, every day that passes makes it more difficult for the 
traitors to find willing hearers and dupes whom they may 
mislead and use as the pliant tools for their sinister aims, 
and the time is near when everything they have done to in- 
jure the American people will be repealed, made good, and 
made impossible to be repeated in the future. 


Put it on Your Letterheads. 


Many commercial and industrial firms are printing War- 
Savings slogans on their letterheads. Among the most pop- 
ular are: 

“A quarter a day keeps the Kaiser away.” 

“A quarter for Uncle Sam, no quarters for the Kaiser.” 

“Ask your postman for a Thrift Stamp.” 

“Lick War-Savings Stamps and help lick the Kaiser.” 

“Save on food and buy Thrift Stamps.” 

“Seal the Kaiser’s fate with War-Savings Stamps.” 

“Buy a Thrift Stamp and stamp out Prussianism.” 

. Some firms have had rubber stamps made of these slo- 
gans, which they are using on all their correspondence. 


“Tt is asking too much of America to send her grain to 
British brewers when we can brew at home all the beer that 
the country needs.”—‘“Daily Financial America.” 

A brewery company in one of the Eastern States has re- 
cently been fined $100 for “misbranding” its beer, stating 
on the labels of its bottled product: “Approved, Recom- 
mended and Endorsed by U. S. Health Bulletin for Abso- 
lute Purity, Free from Adulterations,” which it was not. 
Misbranding was alleged for the further reason that the 
article was in package form, and the quantity of the con- 
tents was not plainly and conspicuously marked on the out- 
side thereof. It is almost incredible that there should still 
be brewers in this country not familiar with its laws, or too 
careless and indifferent to observe them! 


Seven years is a long time nowadays in the life of a na- 
tion. Let the fool Legislatures of States like Kentucky, 
Maryland and others now under the thumb of lying parsons 
and paid political pirates not only ratify the scoundrelly 
Federal Prohibition amendment, but also follow up their 
brutality with State-wide “bone-dry” statutes; they will 
then feel the wrath of their constituents, whose indignation 


will be more powerful than the hypocritical bleating and - 


bellowing of the parsons and peanut politicians and, before 
the seven years’ limit has been expired, nothing will be left 
of ratification and “bone-dryness !”’ 


Thoughts of an Italian. 


Frank L. Frugone, editor of the “Italian Evening Bulle- 
tin,” speaks for his countrymen when he solemnly warns the 
powers that be in the United States to refrain from prohibit- 
ing the manufacture of wine and beer as that would be dis- 
astrous to the prosperity of this country. Among other 
things he says: 

“Tn the last year of the Czar’s rule in Russia, the world’s 
Prohibitionists went wild with joy, when the autocratic gov- 
ernment passed laws prohibiting the manufacture and sale 
of liquors. But what was the immediate result of this cur- 
tailing of personal liberty? The Revolution that disrupted 
that immense country where to-day brothers are fighting 
against each other. Shall America follow in the footsteps of 
Russia? : 

“Since it is impossible to change the habits and customs of 
mankind in a day, it is only natural to expect that as soon as 
a State arbitrarily enacts such radical prohibitive laws, a ~ 
host of malcontents will spring up especially among the 
plain common people, for while the rich man either in the 
home or club can TAKE GOOD CARE OF HIMSELF 
with ready money on hand, the average workingman used 
to a modest glass of wine or beer at meals cannot stock up a 
supply for any length of time. 

“The enormous losses suffered by ‘dry’ states through 
prohibition will extend throughout the country as more 
states go in for ‘prohibition.’ Millions of workingmen, 
clerks, office girls, drivers and others engaged in works af- 
filiated with the manufacture of wines and beer will be 
thrown into the streets without work, as hundreds of thou- 
sands of stores, offices, factories and manufacturing plants 
are closed and billions of dollars damage to real estate 
will be the result. : 

“What a blessing it would be for the country at large if 
these prohibition fanatics would spend their activities, riches 
and influence in investigating the pernicious work of crim- 
inal profiteers, speculators, commercial and industrial rob- 
bers, coal barons, oil barons, meat barons and all the large 
and small wholesale and retail distributors of life’s neces- 
sities—whose victims are the people of small means, the 
working element and their families who have suffered the 
want of food, clothing, heat, as a result of the exorbitant 
prices now prevailing! . . . I wish to be no prophet of pes- 
simism predicting catastrophies to the people in the near 
future, but hope my warning may find a ready hearing 
among the large body of men active in this misguided pro- 
hibition movement so that only good may come to the peo- 
ple of America.” 


Oppressions never believed to be possible in this country 
will surely follow if a small minority is permitted to force 
the overwhelming majority of the American people under 
the hateful yoke of parson-made Prohibition. 


To enforce Prohibition in our army camps abroad it 
would be necessary to make Prohibitionists of the French 
and British first. And as that would not be done by those 
nations themselves, our own parsons, Andersons, Hinshaws, 
Bryans and all the other Prohibition fakers and liars would 
have to be deported to France and England to there spread 
their nonsensical lies. But these fellows cannot even speak 
their own language correctly, much less French and other 
civilized languages. Consequently, the French and British 
will not be “converted” and they will continue drinking 
their wines and beers with the American soldiers among 
them, and that settles it. 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures.—Action of Courts, Munic- 
ipalities, Civic Bodies, etc. (Reported by Special Correspondents.) 


Washington, D. C.—The Food Controller, Herbert C. 
Hoover, on February 14th curtly issued this order to the 
brewers in the United States: 


“You are directed until rules governing maltsters are 
issued to cease all purchases of barley and other grains 
for malting.” 

It is known here that the Governments of England and 
France need beer for their soldiers if they are to win the 
war. Hence America is to send them 52,000,000 bushels 
of barley and 13,000,000 bushels of corn, as soon as there 
are transports available for the purpose. Part of the ship- 
ments is understood to be on its way now. It is also said 
that maltsters have enough barley and malt on hand to 
last about six months.. And there is a surplus of about 
150,000,000 pounds of rice, the price of rice expected to 
go rapidly down by April Ist. However, rice merchants 
state that there is no surplus of rice in the market. 

Legislation to make the District of Columbia ‘“‘bone-dry” 
was introduced in the Senate on February 12th by Senator 
Sheppard. The purpose of the bill is to make the Reed 
amendment applicable to the District. The Reed amend- 
ment, it will be remembered, not only closes the mails to 
liquor, but makes it illegal to ship intoxicants or offer them 
for interstate shipment when destined for “dry” territory. 
In its present form the amendment applies to “states and 
territories’ only. Hence special legislation is necessary to 
include the District. The District of Columbia Prohibition 
law, now in force, merely forbids the manufacture of in- 
toxicants for sale or their importation for sale. Some ultra- 
prohibitionists hold that the present law should make Wash- 
ington “bone-dry,” and it is expected that additional legisla- 
tion will not be pressed until the courts have interpreted 
all enactments as they now stand. Under the new Sheppard 
bill, the purchase of liquors by mail or express order in 
Prohibition states is penalized by a maximum fine of $1,000 
and six months’ imprisonment. The same penalties are 
directed against mailing of advertisements of intoxicants in 


newspapers, circulars or printed matter of any kind. Shep-- 


pard has also introduced a bill to make Hawaii “bone-dry”’ 
after July 1st, 1924. 

Internal Revenue Commissioner Roper has addressed a 
letter to each of the governors of Prohibition states in an 
effort to break up the manufacture of moonshine whiskey. 
The letter was sent as a part of the effort of the Internal 
Revenue Bureau to decrease illicit distilling when it was 
discovered that the manufacture of “moonshine” was rapidly 
increasing in bone-dry states. “Constantly increasing viola- 
tion of prohibition laws in several localities,” says the Com- 
missioner’s appeal to the governors, “open defiance of fed- 
eral authority and the apparent inability of the local police 
to cope with conditions are astounding and distressing.” 

An appeal to President Wilson for the Prohibition of the 
manufacture of beer and wine during the period of the war 
is the newest eruption of the Anti-Saloon League, framed 
at a meeting here on February 5th. It was also voted to urge 
the War Department to extend to the American soldiers in 
France “the same protection from drunkenness and vice 


. 


which is given the soldiers in this country.” This in the 
face of the fact that Gen. Pershing has reported that our 
men in France are as fully and amply protected in every 
way as are the soldiers in this country, and as clean, sober 
and moral in every respect. Other measures advocated by 
the league were war-time prohibition for Hawaii and the 
creation of an anti-alcohol congress. 

Major General John Biddle, U. S. A., acting Chief of 
the General Staff, on February 19th, issued an order modi- 
fying the “bone-dry” section of the military laws to the 
effect that the notorious section “No. 2” “shall not apply 
to the giving or serving of liquor in a private home to 
members of the family or bona fide guests, other than 
officers or members of the military forces, or to sending, 
shipping, transmitting, carrying, or transportation of such 
liquor to a private home for use.” Therefore, if an officer 
or enlisted man is a guest at anyone’s private home, he can 
get a drink if it is served to him. 

Amendments to make possession of liquor in “dry” In- 
dian country an offense and to prohibit the sale have been 
added to the annual Indian appropriation bill by the Senate 
Committee. 

Montgomery, Ala. The Local Optionists of Alabama are 
preparing to elect a legislature next August which is to re- 
ject the Federal Prohibition amendment, knowing that the 
people of this State are opposed to Prohibition, which was 
imposed upon them by a corrupt and foolish Legislature. 


Lexington, Ky. Governor A. O. Stanley having urged 
the Kentucky Legislature to make this State “bone-dry,” the 
House, by a vote of 76 to 11, voted to submit State-wide 
Prohibition to a referendum of the people in November, 
1919, the law to become operative, if adopted, on July Ist, 
1920. The Senate also favored the proposition by a vote of 
26 to 4. The bill is so drastic that it can be construed to 
prevent the importation of liquor into “dry” territory for 
personal use, advertising by posters or handbills, or receiv- 
ing of orders; and it is so framed that it will not become 
unconstitutional in its entirety if any part of it is declared 
invalid. 

The Louisville “Courier Journal,’ commenting upon the 
action of the Legislature, in voting for the Federal amend- 
ment, says: “We refuse to surrender our domestic autonomy 
and to convert the States of the Union into mere suzerainties 
Federal government. We especally refuse to surrender to 
the renegades of the Kentucky Legislature, who, in failing 
to submit the national prohibition amendment to the voters, 
committed an act of personal turpitude and political dis- 
honor. We do not believe the people of Kentucky have 
sunk so low—have become so despicable—that they cannot 
be trusted with the direct control of their own affairs, and 
in their name we resent the insult put upon them by a gang 
of political hoodlums calling themselves a legislative body. 
And the men who, for their personal selfish ends, have per- 
petrated this outrage on democracy call themselves Demo- 
crats, plying their trade under the Democratic trademark, 
without which most of them never would have left the walks 
of private life.” 
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The Legislature has also for the first time in the history 
of the State passed a bill to prohibit the operation of a 
“moonshine” still in Kentucky, and providing for a fine of 
not less than $50 nor more than $500 and confinement in the 
county jail for six months for the first offense and confine- 
ment in the penitentiary not less than one year nor more 
than five years for the second offense. 

Annapolis, Md. Both houses of the Maryland Legislature 
have ratified the Federal Prohibition amendment. A motion 
to submit it to a referendum was defeated. 


A bar and bottle bill has also been passed, providing that 
bottled liquors must not be sold in saloons, restaurants or 
hotels in “wet” cities and towns, and liquors by the gallon, 
quart, pint and half-pint can be sold only in wholesale places, 
which must close daily at 6 p. m. 

Lansing, Mich. A constitutional amendment, designed to 
continue the saloon, which is to die in Michigan May Ist, 
has been submitted to the Secretary of State by Fred A. 
Baker, Detroit attorney. Petitions bearing 65,151 names 


are necessary to bring the amendment before the voters. 


Under it, the manufacture of beer, ale and light wines would 
be permitted, and one saloon allowed for 1,000 inhabitants 
of this State. 


Helena, Mont. The Legislature of Montana has ratified 
the Federal Prohibition amendment. 


Trenton, N. J. Governor Edge has signed the New Jer- 
sey Local Option bills which provide that a petition signed 
by twenty per cent. of the voters, whose names appear on 
the registry list of the preceding general election, will be re- 
quired for the submision of the question to the voters. Then 
a majority vote would determine whether alcoholic bever- 
ages can be sold in the municipality. With such a percentage 
of signatures the referendum would come at the following 
general election, but if the petition contained more than 
thirty per cent. of the voters’ signatures, the municipal au- 
thorities would be compelled to order forthwith a special 
election not more than sixty days later. 


Joseph P. Tumulty, secretary to President Wilson, has 
been principally instrumental in cajoling the Democratic 
Legislators into voting for Local Option. 

Assemblyman Lewis’s resolution for the immediate rati- 
fication of the Federal Prohibition amendment, now slum- 
bering in committee, is to be linked by the Anti-Saloon 
League with the woman suffrage amendment and thus 
pushed through at an early date—but it will not! 

Assemblyman Pierson has submitted a bill to submit 
nation-wide Prohibition to a referendum of the voters of 
New Jersey. 

Assemblyman Roberts has introduced an amendment to 
the obnoxious “Bishops’ Law,” to forbid retailers to sell 
liquor to be drunk outside of their places. Another provi- 
sion would prevent wholesalers from selling to anyone ex- 
cept licensed dealers in any municipality except that in which 
the wholesaler is licensed. Violation of this is made a mis- 
demeanor. Complaints for selling illegally, for selling on 
Sunday, for selling to minors or drunkards, may be made 
to the licensing authorities by any two persons, “either upon 
personal knowledge or upon information and belief.” 

February 20th the resolution to ratify the Federal Pro- 
hibition amendment was defeated in the Senate by a vote 
of 41 to 12. The Assembly will also defeat it. 

Albany, N. Y. It is very doubtful whether or not the 
New York Legislature will pass upon the Federal Prohbi- 
tion amendment at this session, nor upon State-wide war 
Prohibition. The Prohibitionists feel blue, because they see 
the handwriting upon the wall. From every part of the 


State complaints are pouring in that municipalities cannot 
raise enough money to pay expenses because the excise 
funds are decreasing rapidly, saloons having either been 
voted out, or closed by their proprietors, who cannot make 
their business pay any longer. 


Delay or defeat of the ratification of the Federal prohibi- 
tion amendment was foreshadowed February 20th by the 
introduction through the Senate Committee on Taxation 
and Retrenchment, of two bills, one of which, if enacted, 
would make the State “bone-dry,” while the other would 
prohibit the manufacture and sale of intoxicants other than 
wines and malt liquors from October Ist until six months 
after peace is concluded. The bills were introduced by 
Senator Emerson of Warren, on behalf of the committee, 
of which he is chairman. Senator Brown, president pro 
tem., said that the bone-dry measure was introduced to 
ascertain public sentiment on the question prior to action 
by the Legislature on the Federal amendment. The bill 
is a war emergency. By its provisions a liquor tax certifi- 
cate would entitle the holder to deal only in wines and malt 
beer, after September 30th. Violations would be subject to 
the penalties now imposed under the Raines law. 


By introducing an amendment to strike out beer and wine 
from the war-time State-wide Prohibition bill, Senator Wm. 
H. Hill proposes to put every member of the Legislature 
on record as a test for their intentions how they are to vote 
for the entire bill when it is ultimately to be disposed of. 


The Assembly has passed the Fearon bill permitting sec- 
ond class cities in which local option elections might be held 
next April to hold up their budget estimates until afterward. 
If the “wet” forces win the estimate from liquor taxes can 
then be included, but if they lose the cities are given the 
right to find new sources of revenue to make up the loss. 


Wm. H. Hirst, attorney for the New York State Brewers’ 
Association, has scathingly rebuked the unspeakable Anti- 
Saloon League Anderson for his cowardly and treacherous 
attack upon the American troops in France, aping the ex- 
ample of the Methodist editorial insect Deats Pickett, and 
union labor men throughout the State have denounced An- 
derson for insinuating that Samuel Gompers, president of 
the American Federation of Labor, who has opposed Pro-- 
hibition in New York, “‘is either a servile tool of the brewing 
interests, working gratuitously, or else he is their servile 
hireling.” 

Columbia, S. C. The South Carolina Legislature, as a 
matter of course, has ratified the Federal Prohibition 
amendment, the vote in the House being 66 to 29, and in 
the Senate 28 to 6. 


The Senate has defeated the House bill prohibiting the 
shipping into this State of alcoholic beverages of any kind. 

Cheyenne, Wyo. No conference of Governors to discuss 
plans for expediting the ratification by States of the Federal 
Amendment for Prohibition will be held here. This is es- 
tablished by the replies of 36 of the 47 other Governors of 
States to whom Goy. Frank L. Houx of Wyoming addressed 
a letter suggesting that a conference for the purpose stated 
be arranged for an early date. The Governors who replied 
that they favor nation-wide Prohibition, are: G. W. P. 


Hunt, Arizona; Julius C. Gunter, Colorado; Moses Alex- 


ander, Idaho; Arthur Capper, Kansas; Carl E. Milhhen, 
Maine; S. V. Stewart, Montana; Emmett D. Boyle, Nevada ; 
W.H. Keys, New Hampshire; W. E. Lindsley, New Mex- 
ico; T. W. Bickett, North Carolina; James Withycombe, 
Oregon; M. G. Brumbaugh, Pennsylvania; Simon Bam- 
berger, Utah; H. F. Graham, Vermont; Ernest Lister, 
Washington, and J. J. Cornwell, West Virginia. 
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Interpretation by the Judiciary— Municipal Action—Local Option, Elections, etc. 
Action by Civic Bodies and Others For or Against Prohibition. 
Arkansas. The Supreme Court of Arkansas has ruled 
that the bringing of liquor into this State is not in violation 
of the “bone-dry” law and so it is expected that a stop will 
be put to the practice of some of the petty officials who had 
formed the habit of entering the sleeping cars and coaches 
and rummaging the suitcases, frequently coming into pos- 
session of unclaimed property. 


District of Columbia. Robert Lee Riley, janitor of the 
Congressional Apartments, 100 East Capitol Street, Wash- 
ington, has been arrested for supplying liquor to Congress- 
men living in those apartments. Most of these so-called 
“Honorables” have voted for Prohibition. 


Indiana. On February 16th Supreme Court Justice F. 
M. Hoffstetter, of Vanderburgh County, decided that the 
Indiana Prohibition la wwhich is to become operative 
April 2nd, 1918, is unconstitutional in that it would make 
impossible the temperate use of alcoholic beverages, the 
Constitution of Indiana not permitting the passage of 
laws of that kind. The Justice’s decision was rendered 
in the well known test case of the two Evansville brewing 
companies, the F. W. Cook Brewing Co. and the Evans- 

_ville Brewing Association. 


Kentucky. Archie Davis, a retiring Police Judge of the 
city of Somerset, has been arrested on’a Southern railway 
train with two suitcases filled with liquor in his possession. 


Maryland. Cardinal Gibbons has again declared that 
Prohibition would be disastrous to the American people, 
adding: “I feel that if the Federal Prohibition amendment 
is ratified there will spring up in all parts of this country 
illicit stills that will manufacture a low grade of whiskey 
that will do more harm than the good grade is doing. Beer 
and light wines will pass out of existence, and the man who 
wants a drink will have to resort to the brand of intoxicant 
that is made surreptitiously, and we all know what effect 
that will have on the men of the country. It seems that 
some of our legislators would make Mohammedans of us. 
Mohammed’s tenets forbid the use of wine, yet the Moham- 
medan drinks his wine or liquor despite his faith. It will be 
a calamity if this amendment is adopted. It will be only a 
step in the abridgment of other liberties that we enjoy. 
Those favoring the amendment will not be satisfied with this 
victory, and they will try to impose other obnoxious laws 
upon us that will make our personal liberties very little.” 


Under the present Board of Liquor License Commission- 
ers the number of saloons in Baltimore has decreased each 
year, but not enough to account for the lessening of viola- 
tions of the law. In 1915 the Liquor Board granted 1,164 
applications for saloon licenses, 1,146 in 1916 and 1,113 in 
1917. Soon after the commissioners took office they set to 
work with the idea of placing the saloon business on a more 
respectable basis than it had occupied. Saloonkeepers soon 
learned that they must obey the laws of the State and the 
rules and regulations promulgated by the commissioners 
for the conduct of saloons or go out of business. Some who 
did not obey were compelled to give up their licenses. 

Massachusetts. By a vote of 378 against 63, the city of 
Ayer, near where the 76th Division of the National Army 
is in camp, saloons have been ousted after General Weigel 
had threatened that not a soldier would be permitted to enter 
the city if its people voted “wet.” 

Michigan. Adjutant General McCain, of the U. S. Army, 
has instructed F. L. Woodworth, the State official who will 
have charge of enforcing Michigan’s new prohibition law, 
to hold all liquor seized under that act for making munitions. 


All alcoholic beverages confiscated by local or State officials 
will be shipped to a central point for the extraction of their 
alcohol which is used in making explosives. 

Minnesota. The State Public Safety Commission of 
Minnesota has prohibited the shipment of intoxicants into 
the 59 “dry” counties of this State, Governor Burnquist 
declaring that it was done to undermine the county option 
law. 

The commission has refused to close breweries and 
saloons during the war, as vociferously demanded by the 
Sdrys..” 

The Liberals and Union Laborites of this State are con- 
ducting a determined campaign against Prohibition. 

New Jersey. While cabarets are going out in New Jer- 
sey, “speak easies’’ are coming in, as a forerunner to many 
towns and cities to go “dry” under the new Local Option 
laws of this State. 

City Attorney Haggerty has informed the New Bruns- 
wick City Commission that a commission, elected under the 
Walsh Act, could not be forced by initiative instituted by 
the electorate to turn over the excise control to an Excise 
Commission. 

New York. The annual report of the N. Y. State Excise 
Commissioner shows that 21 “dry” towns had been added 
to the State list, with 9 partly “dry,” as the result of last 
fall’s elections. There are 310 oases in the State, 519 towns 
that are drinkless and 113 with partial licenses. The State’s 
revenues from liquor were cut $382,205 and 764 saloons 
went out of business. The Brown license law also took 654 
hotels off the license list. The department collected $20,- 
747,508 for the year, of which the municipal treasuries got 
$8,246,657. 

Governor Whitman has lifted the embargo on the Roch- 
ester and New Rochelle saloons. 

Several New York and Long Island saloonmen have been 
sent to prison for 6 months for selling to soldiers and sailors. 

The American Drug Manufacturers’ Association, at its 
convention held in New York last month, has declared that 
prohibition and kindred propaganda was costing pharma- 
ceutical manufacturers thousands of dollars a year, besides 
creating deep-rooted prejudices hard to overcome. 

The Liberal License League of New York, which was 
incorporated last month, is making an effective campaign 
against Prohibition through its official organ, “Common 
Sense,” “a sensible paper for sensible people.” 

Ohio. The “wet” campaign-is-proceeding lustily in Ohio, 
particularly from the headquarters at Toledo- of the Busi- 
ness Men’s Association, whose manager is Paul Conwell, 
formerly of Kansas City, Mo. The Manufacturers and 
Dealers’ Association, Cleveland, Wm. Diehl president, is 
also thick in the fight, gaining members, collecting a big 
campaign fund, and exposing the lies and hypocrisy of the 
Prohibition outfit, and it is expected that a “wet” Legislature 
will be elected this year. 


The Ohio Home Rule Association, L. H. Gibson, manager, 
has announced that “the Liberals of Ohio contend that un- 
der the initiative and referendum any enactment by the Ohio 
legislature is reviewable by the voters of the State and 
that’ such provision of necessity includes ratification by 
the legislature of Federal amendments; and the Liberals 
are firmly of the opinion that the people now have the right 
under the Initiative and Referendum in Ohio to pass on 
the question of ratification by the general assembly of pro- 
posed amendments to the federal constitution and that their 
purpose in submitting the proposed amendment is to give 
the voters of Ohio the right to express themselves on the 
position taken by the Anti-Saloon League. The people of 
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Ohio, and they alone, now have the right to say whether 
they want state-wide prohibition. We believe the people 
also want the right to say, by direct vote, whether Ohio 
shall favor nation-wide prohibition. It is unfortunate that 
the prohibition question should be injected into the affairs 
of the nation and states at this time and the hundreds of 
thousands of voters who resent the fact know that the blame 
for it must rest on the Anti-Saloon league. It is that league 
which lobbied through Congress, in the midst of preparations 
for victory in war, the submission of nation-wide prohibi- 
tion and it is that organization which has already started 
its machinery running, not alone to compel another vote 
on state-wide prohibition in Ohio this fall but to secure 
control of the legislature so as to make certain by legislative 
action alone Ohio will go dry even though its own people 
be forever opposed. The Anti-Saloon league has contended 
that no individual is entitled to the right to determine for 
himself whether and when he shall drink but now the Anti- 
Saloon league advances a new contention that the individual 
has not the right to vote.” 

At the annual meeting of the Ohio Wine & Spirit Asso- 
ciation, held in Cincinnati, February 19th, it was resolved 
to cooperate with the other branches of the trade and the 
Liberals in fighting out the struggle against State and Na- 
tional Prohibition, the opinion being expressed, that this 
Fall the Prohibitionists will be defeated overwhelmingly in 
Ohio. Joseph Debar, of Cincinnati, was unanimously 
elected president of the Association. 

Statistics published by the Ohio Board of Health show 
that, since country towns in this State have been voted “dry” 
by the order of Prohibition parsons and their political lick- 
spittels, mortality there is increasing, especially from alco- 
holism, these cases having nearly doubled in one year. 

Oklahoma. Seven persons have died and nearly a score 
made ill as a result of an eggnog party at Francis, Okla., 
at which denatured alcohol was consumed. 

Oregon.—Thousands of families are now brewing their 
own “beer” in Portland. The ingredients are bought from 
druggists and wholesalers who sell hops, malt and so-called 
“substitutes.” 

Pennsylvania. The Prohibitionists of Pennsylvania have 
announced that they will spend $1,000,000 this year to make 
this State “dry.” 

The Pennsylvania brewers have taken steps to counteract 
the vicious intrigues of the enemies of freedom and pros- 
perity. 

Tennessee. Revenue officers have within the last few 
months destroyed a total of 400 moonshine stills in Ten- 
nessee. The number of stills operating in this State is now 
probably greater than ever before. 

Texas. Austin has gone “dry,” El Paso remains 
by a majority of 328 votes. 

The brewers and retailers in Houston are making a de- 
termined campaign against “bootleggers.”’ 

Wisconsin. The Milwaukee City Council is discussing 
an ordinance to punish drunkenness by a fine of $1 to $250. 

Panama. According to the new Fiscal Code of Panama, 
the impost on each liter of spirits produced there is 15 cents 
and on each 32 gallons of beer $1. Licenses for retailing 
liquors shall be paid monthly according to classification. In 
Colon, Panama, and Bocas del Toro these licenses are fixed, 
according to classification, as follows: Class 1, $100; class 
2, $75; class 3, $50; class 4, $25, and class 5, $15. In the 
other Provinces of the Republic the licenses are, for class 1, 
$20 ; class 2, $15, and class 3, $10. Persons who retail 
liquors by the drink and up to a demijohn equivalent to 16 
liters are required to take out licenses. 


‘ 


‘wet”’ 


Brewers ‘Doing Their Bit” 


Brewers and their business associates engaged in the 
affiliated trades of the American brewing industry are con- 
tinuing their financial and moral support of the U. S. Gov- 
ernment in its war against the barbarous rulers of Germany 
and Austria by economizing in brewing material and fuel, 
purchasing millions of war savings stamps and liberally con- 
tributing towards the funds of the American Red Cross 
Society. 

From the United States Treasury Department we have 
this, dated February 8th, 1918: 

THE BREWERS’ JOURNAL, 
1 Hudson Street, 
New- York City. 
Gentlemen: 

The good publicity you gave the Liberty Loan in the 
current number of THE BREWERS’ JOURNAL was noted with 
pleasure. 

Permit me to assure you of the appreciation of the 
Treasury Department for your co-operation. 
Very sincerely yours, 
FRANK R. WILSON, 
Director of Publicity. 
Be Re eg Se a 

GRIM DETERMINATION TO CruUSH THEM! “The Anti- 
Saloon League’s latest hypocritical and unpatriotic assault 
upon Gen. Pershing for allowing our soldiers in France to 
indulge themselves in a glass of beer, and the additional 
cheering item of news that hoodoo Roosevelt is actively 
championing the cause of National Prohibition, should— 
cannot fail to inspire all patriotic Americans and human 
beings in general with fresh courage and a grim determina- 
tion to crush their propaganda in every State Legislature 
from Maine to California.”—(A. B. H., New York.) 

“Ours Is THE ONLY Country of the world which de- 
stroys industries without compensation. France and Switzer- 
land abolished the use of absinthe, but with full compensa- 
tion. Absinthe is a drug liquor which should not have been 
allowed for beverage use anywhere, but the moral con-— 
science of these two nations would not allow them to plun-. 
der their own citizens. The nation had recognized these in- 
dustries, therefore, it would not inflict loss on those citizens 
who had engaged in them. England eliminates saloons arbi- 
trarily, but always with full compensation for stock on 
hand, good will and value of lease. Are we less civilized 
or less honest and just than England, France or Switzer- 
land? It would seem so.”—(“The Other Side.’’) 

“THe BREWER Has Atways FouGHt ProuHIBITIon, be- 
cause in so-called dry territories beer could not be imported, 
being too bulky, while a small whisky bottle could be kept 
handy any place. Distillers encouraged prohibition, because 
it was the biggest boom to their business, as wherever pro- 
hibition was introduced beer was driven out and whisky 
brought in. Recently, when it was made harder to bring a 
supply of whisky into so-called bone-dry territory, the dis- 
tiller lost ground, and drugs were introduced to replace beer 
and whisky. In the same proportion as prohibition increased 
in the United States, so did the use of drugs increase. The 
brewer fights prohibition because he has invested hundreds 
of millions of dollars in plants, machinery, etc., in a per- 
fect legitimate business; legitimate, because he pays taxes 
to the city, county, state and federal government, and at 
any time his investment may be wiped out without any 
recompense, or without even doing any good to the com- 
munity as a stronger stimulant in that case 1s secured from 
the drug store.”—(“A. Brewer,” in the Albany [N. Y.] 
“Knickerbocker Press.” ) 
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News from the Brewing World. 


Letters from Correspondents at Home and Abroad.—Technical and Structural Improvements:— 


New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. | 


Chicago News. 


Office of THE Brewers’ JouRNAL, People’s Life Building 
Randolph and 5th Avenue. 


Chicago, February 25th, 1918. 
The output of the Chicago breweries last month aggre- 


gated 267,548 barrels, a decrease of 92,890 barrels as com- 
pared with the production of beer in January, 1917. 


That Chicago will have a “wet” and “dry” election on 
April 2nd next, seems to be a settled fact, as the “drys” have 
handed in a petition bearing the alleged signatures of 148,- 
380 names, or 41,880 more than required. Of course, thou- 
sands of signatures are fraudulent, as has been shown by 
photographs of the petition procured by the organized 
brewers and exhibited by them throughout the city. Thou- 
sands of names were written by the same persons, copying 
from the city directory, jurors lists, telephone books, church 
records, etc., etc. Even the names of dead people are largely 
figuring in the despicable fraud. However, it is doubtful 
whether the trade will be able to remove a sufficient number 
of forged signatures to make the petition invalid. 


The desperate straits in which the “drys” find themselves 
is evident from their attack upon President William Legner, 
of the Chicago Brewers’ Protective Association, whom they 
charge with pro-Germanism, although they could not sub- 
stantiate their claim with anything but the fact that Mr. 
Legner was born of Prussian parents, That he and his 
associates and the tens of thousands of foreign-born Amer- 
icans in this city are better patriots than those hypocritical 
Prohibition shouters and liars, they have demonstrated by 
their purchasing liberty bonds and war savings. stamps 
worth millions of dollars, while the Yarrows and their con- 
federates and dupes have carefully kept their hands in their 
pockets, never budging to shell out a nickel for their country 
and its boys in the trenches. 


What would become of Chicago if the “drys” were to rule 
it, may be gleaned from the fact that last year the city has 
lost over $920,000 in revenue due to the closing of over 920 
saloons. The city’s financial officers do not yet know what 
to do to fill their strongbox and what is to become of the 
municipal machinery if the entire $6,000,000 now the yield 
from excise taxes, were to be wiped out by local Phohibition ? 


The “talent” which the “drys” have engaged for what 
they expect to be a “whirlwind”? campaign, so far consists 
of Wiliam J. Bryan, .the much-kissed ex-Hobson, “Billy” 
Sunday, ex-Governors Hanley of Indiana, U. S. Senator 
Sheppard, the Governors of Kansas, Washington State and 
North Carolina, and also Theodore Roosevelt! A nice circus 
clown outfit, indeed. 


The West Eighteenth street plant of the National Brew- 
ing Company has been acquired by the National Beverage 
Company which manufactures soft drinks exclusively, and 
which has occupied the premises for about two years under 
a lease. According to the revenue stamps on the transfer 
the consideration was $380,000. 


The Val Blatz Brewing Company’s South Chicago depot 


‘alcohol by weight.” 


at 95th street has been opened. The cost of the structure 
was $20,000. 


The Peter Schoenhofen Brewing Co. has distributed 200 
tons of coal among the suffering poor of Chicago. 


At this month’s meeting of the Chicago Session of the 
American Society of Brewing Technology, Dr. Theo. 
Sedlmayr read a paper entitled “The Relation of Malt to 
the New Beer.” It contained many interesting facts and 
the reading was followed by a general discussion on the 
subject of “Beer containing less than 234 per cent. of 
The meeting was preceded by the 
customary dinner, a large number of members and their 
guests partaking. 


At the Chicago Patriotic Food Show, arranged in the 
Coliseum by the Illinois State Council of Defense, the Vilter 
Mig. Co., Milwaukee, had a fine exhibit, and the company 
also furnished the building with refrigeration from a magni- 
ficent 10-ton Vilter Refrigerating Machine. 


At the investigation of the packing business now going 
on here the question of the saloons near the stockyards has 
also been mentioned and one of the witnesses has pertinent- 
ly declared, when asked if it would not be best to close the 
saloons: “My answer to that question is that there will 
never be less drinking back of the stockyards until the men 
work shorter hours and are not so worn out at the end of 
the day that they are forced to seek relief by using alcoholic 
stimulants, and until they receive higher wages,” replied 
the witness. 

“You think, then, the more money men earn the less they 
drink ?” 

“Investigations made by sociological workers bear out 
this theory,” said the witness. 

“Tn the Henry Ford plant at Detroit drunkenness disap- 
peared with the granting of the eight-hour day and higher 
pay,” said another witness. 


2 <>. 2- 


Ancry RESENTMENT AND SHAMEFUL PROCRASTINATION. 
“Congress, in rushing through the Prohibition amendment, 
has pursued a course which must inevitably arouse a wide- 
spread feeling of angry resentment, and which means the 
indefinite further delay of imperatively essential legislation 
over which there has already been a shameful procrastina- 
tion and whose early enactment is of all things the most 
desirable.”—( Philadelphia “Enquirer.” ) 


“Trrre Is No Excuse WHATEVER for any law requiring 
any kind of conduct from a person if that conduct injures 
no one but himself. So long as the individual alone is con- 
cerned his conduct must be left to himself. He will take 
the consequences. There are many ardent proponents of 
restrictive and custodial laws. They intervene to say what 
people may see at the movies; what they may read; what 
they may drink; how long they may remain in saloons and 
restaurants; what they may see in the theaters. Occasion- 
ally we attempt to say what they may wear.” — (Chicago 
“Tribune.” ) 
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Doings on the Pacific Coast. 
(Special Correspondence of THE BREWERS’ JOURNAL.) 
SAN FRANcrisco, CAu., February 19th, 1918. 


The California State Brewers’ Association, in convention 
assembled on February 7th, have taken a decided stand on 
the proposed Rominger Measure, which the Grape Growers’ 
Protective Association have initiated, and which will appear 
on the ballot at the coming election, November, 1918. 

The Association, which represents ninety-eight per cent. 
of the production of beer in California, announced its stand 
in reply to a request of a number of very prominent bankers, 
large employers of labor and professional men, for a state- 
ment of its views on proposed amendments to the Rominger 
Measure, which measure these men consider unjust to the 
laboring man. 

The Rominger Act is a temperance measure which in 
principle they unreservedly accept, and for the support of 
which principle they declare themselves. But in their judg- 
ment the Rominger Act, in seeking to accomplish its most 
desirable end, does so by methods entailing unnecessary and 
unjust hardships on capital legitimately invested in the 
grape, wine, beer, barley, rice and other allied industries, 
by methods which will work an enormous and uncalled-for 
displacement of labor in these industries and will throw out 
of employment many thousands of men. 

In addition to these considerations, the Rominger Act 
discriminates unjustly against the laboring man and in favor 
of the man of means in the matter of obtaining beers and 
wines whose consumption that Act permits. It requires the 
laboring man to buy a meal in order to get a glass of beer 
or wine. This buying of meals is a trifle to the man of 
means, it is a serious thing to the laboring man. Besides, 
it opens the door to many devices for evading the law and 
to trouble in its enforcement. What constitutes a meal? 
The act does not define it. Is an apple or a cracker suffi- 
cient? How much of the “bona fide meal” must the buyer 
eat’ These, and a multitude of similar questions, are left 
as open doors to confusion and evasion. 

Finally, on this subject they believe that the cause of 
true temperance, which they advocate, is best subserved by 
a frank recognition of the following facts: That the white 
races have always used alcohol; that these races will become 
total abstainers only by force of development and not by 
force of law; that moderate indulgence in mild liquor is 
not pernicious; that to force men to drink at their homes 
and in their rooms does not aid the cause of temperance, 
but to the contrary leads to excessive indulgence; that it is 
illogical to say that men may drink all they please if they 
go through the form of eating, but may not in the same 
room drink at all unless they do go through the form of eat- 
ing; that the continental garden or café where families 
assemble and where light alcoholic beverages are dispensed, 
makes for temperance and not intemperance; that such 
gardens and cafés form the gathering places of the poor 
and those of modest means, and afford a most innocent and 
desirable opportunity for social intercourse; that in this 
time of war with increasing taxes and the inevitable uncer- 
tainties attending the conduct of every business, all should 
endeavor to prevent unnecessary industrial upheavals or 
disturbances; that the laboring man is certain to regard 
the Rominger Act as it now stands as unjustly discrimna- 
tory against his personal rights; that a few simple amend- 
ments to the Rominger Act will, while preserving its de- 
sirable characteristics, do away with all its inequalities and 
injustices. 

Believing this, these prominent citizens of California 
have prepared and submitted for consideration of the brew- 


ers, amendments which they feel sure will accomplish these 
ends, and are prepared to support the Rominger Act, as — 
modified by these amendments, to which these gentlemen 
requested a prompt and unequivocal answer. 

After considering the questions involved in this request, 
the brewers, representing 98 per cent. of the production of 
the State, unanimously endorsed the proposition submitted 
to them, and the President was instructed to outline the 
brewers’ position as follows: 

“To record the Association’s full agreement with the pro- 
posed solution of the question, with the statement of un- 
disputable facts in that connection and with the objection 
to the Rominger Act in its present form. 

“To declare absolutely that the brewers’ interests are not 
in alliance with the whiskey interests, and to assure them 
without equivocation that this Association will support the 
Rominger Act, as modified by the proposed amendments. 

“Places where hard liquors can be obtained by the glass 
existed in this State before ever a gallon of wine or beer 
was manufactured in this State. While such places com- 
monly called saloons existed, the continental garden or café, 
dealing only in the purveying of non-alcoholic or mild alco- 
holic beverages for refreshment could not live. The wine 
man and the brewer confronted by these conditions were 
compelled to use the saloon as the only medium of sale for 
their products. 

“This Association does not deny that out of this busi- 
ness intercourse and relationship grew up a certain inter- 
dependence and community of interest. This was inevita- 
ble. It does not deny that it was interested in the welfare 
of the saloons as the one place prescribed by the custom of 
the people where they would go to obtain wine or beer. 

“Tt does not deny that the abolition of the saloon involves 
a very heavy financial loss to the brewing industry, a loss 
which is willingly borne by us. Brewers have in the past 
invested in the aggregate considerable sums of money in 
such places. It does not deny that it opposed the legislative 
enactment of the Rominger Act. It did so because of the 
very hardships, the very inequalities and injustices you 
point out. 

A synopsis of the Rominger Act as proposed and initiated 
by the California Grape Protective Association is as fol- 
lows: 

First: No liquor of any kind to be sold for consumption 
on the premises, without meals. __ 

Second: Restaurants, hotel dining-rooms, club dining- 
rooms, dining-cars, dining-rooms on ships can sell vinous 
and malt liquors not containing more than 14 per cent. 
alcohol between the hours of 12 noon and 12 midnight, 
with bona fide meals only. 

Third: Package liquor houses, not to exceed one (1) for 
2,000 inhabitants, or major fraction thereof (U.S. Census), 
can sell vinous and malt liquors up to 21 per cent., but not 
less than twenty (20) fluid ounces in sealed packages, and 
then only in cities, towns, or incorporated cities and coun- 
ties. 

Fourth: Breweries and wineries can sell to concerns who 
can lawfully sell or keep liquor, but not less than two (2) 
gallons at a time. 

Fifth: Drug stores can sell all kinds of liquors upon 
prescription of doctors, but not more than eight (8) ounces 
at a time. Prescriptions can only be filled once. 


Sixth: No-license territory not to be affected by this act 
unless such no-license political subdivision repeal prohibi- 
tory measures. In other words, the local option law and 
local prohibitory or restricting and regulating local ordi- 
nances remain in full force and effect unless repealed. 
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Seventh: One (1) per cent. or more is considered alco- 
holic liquor. 

A synopsis of the proposed amendments to the Rominger 
Act, and which the brewers of California so ably endorsed, 
are as follows: 

First: It states in more definite language than the Romin- 
ger Bill that the drinking saloon, bar and barroom shall be 
abolished. 

Second: Beer and wines containing fourteen (14) per 
cent. or less of alcohol by volume, and containing no dis- 
tilled spirits, can be sold with or without meals in restau- 
rants, hotels, clubs, cafés, dining-cars and vessels. 

Third: The opening and closing hours to be determined 
by the respective political subdivisions having power to pass 
ordinances and the granting of licenses. 

Fourth: Every political subdivision having the power to 
pass ordinances shall be empowered to determine the num- 
ber of package liquor licenses to be issued. 

The brewers of California are thus taking the initial step 
as far as progressive legislation is concerned regarding true 
temperance, which is certain to stem the tide of the total 
abstainer and rabid prohibitionist, who are seeking to de- 
stroy the great brewing industry of the United States by 
National Prohibition. The brewers of California, who are 
big, broad, liberal-minded citizens, have felt the pulse of 
the public upon the liquor question in recent elections in 
California, and have unhesitatingly endorsed the proposi- 
tion put to them by the biggest employers of labor in Cali- 
fornia as well as by the biggest financial lights, and are 
staking their all upon their advice, so that the brewing 
industry of the whole United States may live long and 
prosper, and true temperance reign throughout the States, 
and that sumptuary legislature as far as the liquor question 
is concerned be a thing of the past. The brewers of Cali- 
fornia have taken the step and they shall win, for voters 
will be for the Continental garden system, where father, 
mother, brother, sister, the minister, Rabbi, and all will con- 
gregate for refreshments and sociability’s sake. 

The California Trades Union Liberty League has en- 
thusiastically endorsed the proposed amendment, declaring: 
“The initiation of this bill will begin immediately. This 
bill we believe will meet with the approval of all people 
who believe in temperance and are opposed to prohibition.” 


Oi 


FINE FELLows, THOSE “or THE CLoTH.” “We find that 
the man who wears the cloth and the man who shouts the 
loudest against beer and whiskey is the man who gets into 
trouble; who keeps the criminal calendar clogged up and 
who does more harm than the man who visits the well-reg- 
ulated saloon. But the public refuses to get wise to the 
hypocrites !”,— (“Progress.’’) 


Fanaticism. “We are not progressing, but turning back- 
ward, when Congress undertakes to say whether a man 
shall read a newspaper in which an advertisement of liquor 
is published, and to say that a man must go to the peni- 
tentiary if he fails to live up to the prescribed code of 
morality. A long time ago in England there were laws 
under which many petty offenses were punishable by death. 
Shall we have in the future a law under which a man may 
be hanged, drawn and quartered for smoking a cigarette? 
And in a period in which few persons actually are punished, 
and fewer adequately punished, for murder? A difference 
in the form of government, not to be overlooked, is that 
in this country and in this age the people govern. The 
people may be, occasionally, fanatical, but there is hope for 
the same in the fact that fanaticism is not a permanent 
condition.”— (Louisville “Courier-Journal.” ) 


Our London Letter. 


OFFICE OF THE BREWERS’ JOURNAL, 
46 Cannon St. E. C., February 14th, 1918. 
There is great rejoicing among the trade over the order 
issued by the authorities in Washington, that the shipments 
of American barley and malt to England be largely in- 
creased and that, therefore, the brewers in the United King- 
dom will rather be assisted by their government than still 
further restricted in the production of beer, the beverage 
which is acknowledged to be an indispensable necessary of 
life for the masses of the British workers. In this regard 
the government commissioners for the northwest area of 
great Britain have declared: “Rightly or wrongly the work- 
ers are convinced that beer is an indispensable beverage for 
men engaged in the so-called ‘hot’ or ‘heavy’ trades. If it 
were demonstrated that a reduction were necessary in the 
interests of food conservation, there is no reason to doubt 
that all classes would loyally acquiesce in whatever diminu- 
tion was deemed esential, but the belief is prevalent that 
certain parties are endeavoring to use the national exigen- 
cies as an excuse for forcing on Prohibition, and to this 
the great bodies of workers are bitterly opposed. There 
is no evidence whatever that excessive drinking existed, and 
the workers’ representatives make it clear that they have 
no sympathy with men who drink to excess. It is the view 
of the commissioners that unless the national demands for 
food require it no further curtailment of the supply of beer 
in munition areas should take place, and that if it were pos- 
sible to give a reasonable supply of beer to the munition 
areas at more moderate prices this would in no degree 
impair the efficiency of the workers, and would have a good 
effect as indicating sympathy with the legitimate desire of 
the workers for reasonable refreshment at a price within 
their means.” 


The commissioners have found that there is great unrest 
among the workers, saying, among other things: “Want 
of confidence is a fundamental cause, of which many of 
the causes given are merely manifestations. It shows itself 
in the feeling that there has been inequality of sacrifice, that 
the Government has broken solemn pledges, that the trade- 
union officials are no. longer to be relied upon, and that there 
is a woeful uncertainty as to the industrial future. The 
reports abound in instances of the prevailing feeling that 
pledges are no longer observed as they were in prewar days. 
Allusions to scraps of paper are painfully numerous. Per- 
haps sufficient allowance has not been made for the diffi- 
culties which have beset all in authority through the ever- 
changing phases of industrial conditions owing to the war.” 


Lord Sumner’s commission, which considered the ques- 
tion of State purchase, has reported that not less than $1,- 
750,000,000 would be required to compensate the brewery 
and public house interests in England and Wales. This 
does not include distilleries, although there are few dis- 
tilleries in England, they being mostly in Scotland and Ire- 
land. However, there are about 150,000,000 gallons of 
whisky held in England to be considered in the proposed 
purchase, which, however, will not be effected as long as the 
war lasts, and after it the probability of nationalizing the 
brewing and distilling industries is still more remote. Still, 
to obtain a regular supply of alcohol for the manufacture of 
explosives, the government has not only commandeered 
several distilleries in England and Wales, but also one in 
the United States: It is the plant heretofore operated by 
the Commercial Distilling Co. at Terre Haute, Ind. 


Two partners in a brewery firm were recently fined one 
thousand dollars for brewing several hundred barrels of 
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beer in excess of their output allowance. 
(Essex) Police Court a farmer was summoned for feeding 
flour to pigs. His defence was that it was more to the in- 
terests of the nation that barley should be used for feeding 
stock than for making beer. 


The British yeast industry has lost nothing of its in- 
creased importance during 1917; in fact, production in 
Great Britain was slightly larger than in 1916 and amounted 
to about 34,000 tons valued at approximately $12,166,250. 
During the year the price advanced by $77.85 per ton, mak- 
ing the current price nearly double what it was before the 
war. That this advance is not extravagant is indicated by 
the fact that all distillers’ and brewers’ raw materials have 
risen greatly in value—grain, for instance, being on an 
average about 200 per cent. higher. 

Members of the trade who have recently been decorated, 
or mentioned in dispatches for deeds of courage at the front, 
are: Lieut. D. Pope of the Dorchester Brewery; Lieut.- 
Colonel Herbert N. Clark, a director in George Clark & Son, 
Ltd., Broadway Works, Millwall, Docks; Major P. H. War- 
wick, of Warwicks & Richardsons, Ltd., Newark; Major 
W. H. Clay, of Baas, Ratcliff-& Gretton, Ltd.; Lieut.-Col. 
C. H. Tetley, of Joshua Tetley’s Brewery, Leeds. 

The County of London Justices have raised the charge on 
licensed retailers to the maximum rates. In 1917 the num- 
ber of extinguished licenses in London was 791. 

The Bartholomay Brewing Co., Ltd., Rochester, N. Y., 
have declared a dividend enabling them to bring into thes 
1917 profit and loss account £34,209, leaving an amount 
which permits of the full preference dividend of 8 per cent. 
being paid. No dividend was paid on the ordinary shares. 

pee SS een Le 

PROHIBITION Is PRuSSIANISM. The Anti-Saloon League 
is its ‘Mailed Fist’; its spirit is one of frightfulness, for 
there is no violation of liberty and freedom which Prohibi- 
tion and Prussianism would not justify. This ‘Mailed Fist’ 
is today at the throats of our legislators demanding laws to 
‘kulturize’ the American people—compelling them to right, 
their idea of right. . . . aiding the enemy by starting a civil 
war at home between the Wets and Drys. Down with Prus- 
sianizing Uncle Sam!—(Women Liberty Defenders, Chi- 
cago. ) 


CLERGYMAN’S ADVICE TO THE PooR—Wuo ARE THE Ma- 


jority. “The rich man has his club, his travel, his library, 
golf, motor car, etc., and prohibition will not interfere with 
him, but the poor man must be denied even his little oasis 
of sociability among his fellows. Therefore, I urge the poor 
man to stand for his rights and his privileges as an Ameri- 
can citizen. I plead for real temperance, for fair play to 
all men, for less hypocrisy and more sincerity of purpose— 
not prohibition, but a better understanding of our fellow- 
man and a sincere desire to give him his Christian and 
American rights to liberty.’”—(Rev. Baker P. Lee.) 

GREAT OBSTACLE IN PATH OF TEMPERANCE. “TI believe 
the Prohibitory Law is a great obstacle in the path of the 
temperance movement, and that further progress is impos- 
sible until the law is abolished. While we are waiting for 
the constable to do the work, we cannot employ with the 
needed fervor those social, moral and religious forces which 
alone can triumph over human vices. Law making is our 
mania. We are about the first people that have had perfect 
liberty in the business and we are nearly crazy over it. After 
forty years’ service in behalf of temperance, I venture the 
opinion that our enemy, the drink curse, can be conquered 
only by social and moral weapons and that to call attention 
away from these agencies and fix it upon the constable is a 
fatal blunder.”—(Dr. Dio Lewis, in 1875.) 


At Halstead ; 


Brewing News from the European Continent. 


It has been reported from Switzerland that the breweries 
of Germany are about to be closed, there not being enough 
barley and maize to feed the population at home and the 
army at the front. This is terrible news, if true. May be 
it is not true. Nothing that comes out of Germany is reli- 
able. Its press is shackled and its government is deceiving 
the whole world, including the German people, who are not 
permitted to know the truth about conditions at home as 
well as abroad. All that is known abroad is that conditions 
in Germany must be intolerable, if people can no longer get 
even war-beer ! 

Austria is still brewing beer, as far as we have been able 
to ascertain. At least its newspapers have not said anything 
to the contrary. But they say that all sorts of substitutes 
for barley are being used in Austrian beers, among other 
things chicory roots and czirok seeds, whatever that may 
be, and what the taste of that kind of beer may be must be 
left to the imagination of the reader. 

Although many breweries have already ceased operations 
in France, the new minister of General Provision of Food, 
M. Victor Boret insists upon further restrictions, owing to 
the fact that brewing materials, fuel and labor are needed 
in other industries, particularly those manufacturing mili- 
tary equipment and ammunition. Another trouble has arisen 
by the Chamber of Deputies having passed a new tax-law 
providing that a tax of one franc per degree hectoliter be 
imposed upon all beers manufactured:in the Republic, while 
all former internal revenue and municipal taxes upon beer 
have been abolished. But the new tax is a good deal heavier 
than the former ones, and thus the burdens of the French 
brewers are now more irksome than they were ever before. 
It is not surprising then that the spokesmen of the brewers 
have declared that, unless the government stops retrenching 
and increasing taxation, the brewing industry of France 
will be brought to the verge of ruin. There is, however, a 
redeeming feature in the new tax-law in that it provides 
that the one franc per degree hectoliter tax is to be collected 
only for the present current year. 

The beer-taxes paid by the brewers of France in Decem- 
ber, 1917, aggregated 847,000 francs, or 272,000 frances 
less than in December, 1917. The beer-taxes for the entire 
year of 1917 amounted to 17,339,000 francs, an increase 
of 7,732,000 over the beer-taxes of 1916, although the out- 
put of beer in 1917 was below that of 1916. 

H. Vuylsteke & Fils, dealers in brewery products and ap- 
paratus, 2 Rue Mizon, Paris—XV, write us: “The outlook 
for brewers is very bad in France just now, as the govern- 
ment allows them only 60 per cent. on their actual output 
and all they have above that is taken by the government. 
There is a great demand for American malts and coloring, 
also glucoses, the American product being far superior to 
ours, but there is an embargo which, for the present, pre- 
vents the importing of these materials. After the war the 
brewing business promises to be immense in France, and 
American manufacturers and merchants should appoint re- 
liable and conscientious agents now, if they expect to share 
in the coming prosperity. They should act quickly, as I 
firmly poliene! that the end of this awful war is not far off. 
I quote the following prices: Malt, 220 francs per 100 kilos ; 
coloring, 400 francs; glucose, 320 francs; tartaric acid, 12 
francs per kilo; isinglass, 14 francs per kilo.” 

The government committee on manual labor in France 
recently reported that the question of alcoholism is becom- 
ing of almost vital importance, as reliable reports indicate 
that a large percentage of absence from work is due to the 
use of intoxicating liquor; that in the coal mines, at the time 
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the report was submitted, absences amounted to 13 or 14 
per cent. of possible days of labor, and that this was largely 
dut to intemperance. It is estimated that coal production 
is decreased for this reason alone by 5 per cent. It is said, 
“The day that liquor traffic is regulated in mining centers 
then will the question of absence from work be solved.” 
There is not an industry which has not been compelled to 
report the effects of liquor drinking on production. “Women 
seem) to be particularly affected. Brought into new sur- 
roundings, and influenced by unaccustomed conditions, they 
more readily fall into temptations.” Recognizing the menace 
to national industry, the State has attempted, through orders 
issued by local and military authority, to interdict the sale 
of alcohol in various districts. The restrictions so ordered 
have in some cases met with such strong protest that im- 
portant modifications permitting the sale in determined 
hours only have been made. Certain commanding generals 
have issued orders forbidding the sale to mobilized laborers, 
women, and colonial and foreign laborers. The use of in- 
toxicating liquors as a beverage is a cause of deep concern 
with the War Office. The minister of munitions addressing 
the labor controllers said, “While there is no penalty pro- 
vided by law which seems efficacious against the pernicious 
influence of places where liquors are dispensed, yet the state 
of war provides measures which no one in authority should 
hesitate to employ, i. e., the closing of such places as are 
convicted of contravention.” The controllers are required 
to report to the minister all cases where abuse is noticed, 
and to call upon military authority to immediately close the 
offending selling place. They are also required to report 
all action taken, and all penalties imposed by them. 


The newly organized Society of Industrial Chemistry of 
France has now classified its various branches of which 
there are forty-six. The branch for brewing, malting and 
distilling is presided over by Professor Petit, director of the 
Brewers’ Academy of Nancy. The membership of the So- 
ciety is growing rapidly. 


An American soldier, who was a total abstainer when he 
set his foot upon the free soil of enlightened and Democratic 
France, writes us, among other things: “We are drowning 
our regular diet of Potage, Poison, Viande, Pomme de 
Terre, Celeri au Beurre, etc., with red or white wine,” and 
I greatly enjoy the meal. Last Sunday I called on a family 
to which ‘Bill’ —— had introduced me. They live in a 
fine chateau, with high walls, iron gates, a ting-a-ling bell 
and everything like you read about in the books. ‘Bill’ 
talks French and the people spoke English, so we all got 
along well together. We had supper there, played Bridge 
and talked. But I must not forget to tell you about the fine- 
red wine they had, made from their own grapes, in the sum- 
mer of 1913. Yes, we are now drinking wine, etc., every 
day and still we do not go to the dogs. At my regular board- 
ing we always have red wine for lunch, dinner and sup- 
per, but I seldom take more than two glasses at one time. 
Sometimes I do not touch it at all. When my Christmas box 
came we were just in the dining-room, jabbering French, 
they trying to teach me their language and I trying to teach 
them English. You may imagine my joy when I opened 
that big box with all those sweets, fine American cigars, etc., 
and I was only too glad to be able to treat the madame, her 
old man and the three servants, especially the old gent, with 
those cigars in this smokeless part of the world! Finally 
the madame asked me if I’d have a little Benedictine, but 
not knowing the stuff and thinking it was some sort of 
whiskey, I declined. Then she proposed champagne, and 
at that there was a general stir, because to open a bottle of 
champagne in these hard times is quite an event, even for 


a wealthy French family. The madame handed the keys of 
the wine cellar to one of the servants and the party was on. 
While the girl was getting the bottle I explained to them 
that the box of almonds was from little G to his big 
uncle J——. Then the champagne was brought and the 
first toast we drank was to the health and success of that 
dear “petit enfant en Amérique.’ ” 

Herbert Corey, the well known New York newspaper 
correspondent, writes from Paris: “Over here we are not 
concerned at all in the battle of prohibition vs. booze, which 
is agitating the States. The one thing we are interested in 
is licking the Germans to a fare-you-well. So far as the 
Americans here are concerned, the American soldier may 
be given either hen’s milk or vitriol to drink. The drink 
we favor—civilians and soldiers—is the one which will fur- 
nish him the heftiest punch. Wine and beer will do it. 
Rum has its uses in warfare. For the American army I 
would regulate and not prohibit. The water behind the 
front is full of typhoid germs—it is dangerous to drink it. 
The British and French issue each man a “tot” of rum 
each night. He drinks it as he stands, too. Ask the men 
whether they appreciate that tot of rum at night, when 
they have been snow-soaked all day, standing in the weary 
wind that always blows in France in winter time! They’ll 
tell you they do. Alcoholic stimulants are a necessity for 
all soldiers, no matter what country they come from.” 

The Nederlandsche Brouwers Bond has received a favor- 
able answer from the Minister of Finance of Holland relat- 
ing to a request for more brewing materials, the Minister 
stating that he will see to it that the brewers shall receive 
more than heretofore alloted to them. Contracts for the 
delivery of American malt have been made by the Brouwers 
Bond with the firm of Schilthuis & Co., of Rotterdam. 

The outlook for more breweries in Turkey, as soon as the 
war is ended, appears to be favorable, syndicates for the 
erection of brewery plants having been formed during the 
last few months. The contact of the Turks with Germans 
and Austrians is serving largely to do away with Moham- 
medan Prohibition, which is rapidly becoming obsolete. 

[tS ies aon sabe 

“Drys’”’ Dirty Work FoR THE Katser. “Many of the 
extremists, on the dry side, think they are being patriotic. 
All they are doing is playing into the hands of the Hohen- 
zollern gang.”—(Sergeant Arthur Guy Emery.) 

“NortH Daxkota’s CoCKSURE GRAIN INSPECTOR asked 
the State railway commission to revoke the inspection 
licenses of a number of grain buyers of that State, whose 
long experience in handling North Dakota grain fitted them 
to classify it far more accurately than the so-called chief 
deputy. After his complaint was dismissed the grain dealers 
turned the tables on the trouble maker and now ask that he 
be required to show legal authority for his position and 
charge him with willfully and maliciously discriminating 
between licensed buyers of the State. Some political barn- 
acles seem not to know when they are well off.”—(“‘Grain 
Dealers’ Journal.’’) 

BARLEY EXHIBIT IN ARGENTINE. Competitive Exhibits 
of Barley for brewing purposes recently given at Buenos 
Aires, Argentine Republic, have met with the hearty ap- 
proval of the growers as well as of the brewers and had 
the effect of encouraging the growers to produce a better 
grain than heretofore. The Quilmes brewery in Buenos 
Aires has distributed choice barley seed to 300 farmers and 
is conducting an information bureau for the purpose of 
assisting agriculturists in growing this cereal in such a way 
as to obtain the best results. Prizes were awarded for the 
best exhibits, and buyers were found for choice barley at 
25 centavos above the current market prices. 
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Anheuser-Busch Brewing Association, St. Louis, 
have ordered a Gas Collecting-Compressor from A. Magnus 
Sons Company, Chicago, to be used in their new “Bevo” 
bottling plant. The outfit is the same as regularly furnished 
with the complete Gabler System. 

——Anthracite Brewing Co., Mount Carmel, Pa., are 
converting part of their plant into a creamery department. 
Atlas Brewing Co., Chicago, have ordered a No. 22% 
Basement Style Ruff Simplex Pasteurizer from A. Magnus 
Sons Company, Chicago. 

Baltimore Pearl Hominy Co., Baltimore, Md., are 
erecting a fire-proof elevator to cost $50,000, work on which 
is advancing rapidly. 

Beverwyck Brewing Co., Albany, N. Y., are consider- 
ing plans for enlarging and improving their brewery. 
Dick & Brothers Quincy Brewery Co., Quincy, IIl., 
have ordered a complete Gabler Gas Collecting and Carbon- 
ating System from A. Magnus Sons Company, Chicago. 
Fidelio Brewing Co., Inc., New York, have installed 
14 Flooded atmospheric ammonia condensers, each 12 pipes 
high, 20 ft. long, made of 2-in. pipe, furnished by the York 
Migi.Gowey ork ob as 

Home Brewing Co., Canton, O., are installing a new 
unit of bottling machinery furnished by the Loew Manu- 
facturing Company, Cleveland, O., and a Bishop-Babcock- 
Becker 34-spout filler. 

J. Chris. G. Hupfel Brewing Co., New York, are 
enlarging their three-story garage on East 38th street, at 
a cost of $5,000. 

——Kansas City Breweries Co., Kansas City, Mo., are 
remodeling their Heim plant, part of the equipment of the 
Rochester brewery being utilized in the new arrangement. 


New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers ard Many Ctlces 


——-John Kazmaier, Altoona, Pa., has installed one 30- 
in. x 10-ft. vertical ammonia drier cooler-purifier, furnished 
by the York Mfg. Co., York, Pa. 

Menominee River Brewing Co., Menominee, Mich., 
are erecting a large addition to their distributing depot on 
Dunlap square, Marinette, Wis. 
Minneapolis Brewing Co., Minneapolis, erect a metal 
roof over the sidewalk in front of their building at 24 
South 6th Street, Minneapolis. 

-——Mission Brewing Co., San Francisco, are shipping 

their equipment to Salina Cruz, Mex., where it will be used 
in a newly established brewery. 
National Beverage Co., Chicago, will install a com- 
plete new 20 barrel per hour Bottling Unit, consisting of 
Ladewig & Stock Company ‘Hydro-Pneumatic” Washing 
and Sterilizing System, Henes & Keller 34-spout Filler, 
Adriance Duplex Crowner and No. 15 Ruff Simplex 
Pasteurizer, all furnished by A. Magnus Sons Company, 
Chicago. 

——F. A. Poth & Sons, Inc., Philadelphia, are erecting 

a large new condenser and cooling tower and an extensive 
engine house, all fire-proof, at a cost of about $24,000. — 
Tivoli Union Brewing Co., Denver, Colo., erect a 
$16,000 addition for the storage of their near beer. 
United Breweries Co., Chicago, have ordered a com- 
plete Ladewig & Stock Company ‘“Hydro-Pneumatic” 
Washing and Sterilizing System, sold by A. Magnus Sons 
Company, Chicago. 
White Eagle Brewing Cay Chicago, have placed an 
order with A. Magnus Sons Company, Chicago, for a com- 
plete Gabler Gas Collecting and Carbonating System, also 
a complete bottling equipment and conveying system for 
their new bottling department. 


—In the Third Internal Revenue Collection District of 
New York, the beer tax paid by brewers in January, 1918, 
aggregated $912,127.50. 

—The Beverwyck Brewing Co., Albany, N. Y., has joined 
in reorganizing the Albany Chamber of Commerce. 

—Schedules in the bankruptcy proceedings against the 
Iron City Brewing Co., Lebanon, Pa., show liabilities ag- 
gregating $63,112 and assets valued at $10,330. The plant 
is closed. 

—The Lone Star Brewing Association and the San An- 
tonio Brewing Association, both of San Antonio, Tex., 
have generously contributed to support the work, during 
the current year, of the San Antonio Chamber of Com- 
merce. 

—The Dick & Bros.’ Quincy Brewery Co., Quincy, IIl., 
have acquired control of the majority of concessions at 
Highland Park, Quincy. 

—The plant of the Dubuque Brewery & Malting Co., 
Dubuque, Iowa, is being converted into a packing house 
by the Corn Belt Packing Co., A. B. McCue, president. 

—Fred Fisch’s brewery at Rogers City, Mich., has been 
leased to Martin and Theodore Koepsell of Abbotsford, 
Wis., who are to convert it into a creamery. 

—The management of the Conemaugh Brewing Co., 
Conemaugh, Pa., have notified their customers that they 
will discontinue brewing beer. 


—Queen City Brewing Co. is now the name of the 
Liberty, formerly German Brewing Co., Cumberland, Md., 
the second. change having been made because the name 
“Liberty” is in use elsewhere. 

-——The Madison Brewing Co., Madison, Ind., have made 
an assignment for the benefit of its creditors and the Madi- 
son Safe Deposit & Trust Co. has now charge of the com- 
pany’s property as trustee. 

—American-made crown corks are_now being used for 
bottling beer in almost all civilized countries, having con- 
quered the world’s markets with phenomenal rapidity; but 
the war: has greatly .restricted their output in Europe. 

—Barley malt imported into Venezuela from the United 
States in 1916 was valued at $61,294, as compared with 
$41,660 in 1915, while the imports of American beer de- 
creased from $23,204 to $23,193. ; 

—The distribution of imported hops into Australia, re- 
duced by its government to not more than 10 per cent., is 
being regulated by a board composed of brewers and hop- 
growers, the brewers having agreed to use not less than 
90 per cent. of Australian hops. 

—The property of the Sprenger Brewing Co., Lancaster, 
Pa., was sold at sheriff’s auction January 26th. 

—The Gottfried Krueger Workmen’s Sick Benefit Asso- 
ciation, Newark, N. J., celebrated the twenty- “fifth anniver- 
sary of its existence February 23d. 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


Results of Annual Elections. 


New CORPORATIONS. 
Island City, N. Y.; capital $15,000. 
Beyer, R. Schneider, H. L. Fuller. 

Saskatoon Brewing Co., Ltd., incorporated as successor to 
the Hoeschen-Wentzler Brewing Co., Ltd., Saskatoon, Sas- 
katchewan, Canada. 

Zobelein Co., Los Angeles, Cal. ; capital, $500,000. Incor- 
porators: Edwin Zobelein, G. Zobelein, Jr., and J. G. 
Zobelein. 


Beyer Brewing Co;,. Inc., Long 
Directors<1 0 VV. 


Officers have been elected by brewery companies as fol- 
lows: 

Acme Malting Co., Chicago: President and treasurer, 
R. H. Lanyon; vice-president, W. M. Lanyon; secretary, 
W. P. Rice; additional director, Carl M. Mohr. 

Akron Brewing Co., Akron, O.: President and treasurer, 
Jacob Dettling; vice-president and manager, W. Gruner; 
secretary, W. H. Carter; additional directors, E. J. Alder- 
felder, J. A. Rohner, W. E. Evans, J. Gayer; brewmaster, 
J. Miner. 

American Brewing Co., Great Falls, Mont.: President, 
Geo. H. Stanton; vice-president and brewmaster, John 
Baier ; secretary-treasurer, W. W. Wheeler. 

Antigo Brewing Co., Antigo, Wis.: President, A. Fish; 
vice-president, A. Koles; treasurer, J. Hoffman; general 
manager, Wm. Krier; secretary, F. Reindl. 

Appleton Brewing & Malting Co., Appleton, Wis.: Direc- 
tors, Nicholas Dohr, John Haug and George Walters. 

Atlanta Brewing & Ice Co., Atlanta, Ga.: President, A. 
Steiner; vice-president, E. S. McCandless; secretary and 
treasurer, [ra R. Steiner; brewmaster, Geo. Silber. 

Aurora Brewing. Co., Aurora, Ill.: President, J. F. Thor- 
wart; vice-president, superintendent and brewmaster, J. 
Knell; secretary-treasurer and general manager, H. A. 
Berthold. 

Badger Brewing Co., Black River Falls, Wis.: President, 
J. W. Walter; vice-president, A. P. Johnson; F. Witzig, 
treasurer; A. Hauger, secretary and brewmaster ; additional 
directors, J. P. Bonnott, M. J. Burnie, E. Emanuel and F. 
Helbling. 

Banner Brewing Co., Saginaw, Mich.; vice-president, 
Frank S. Novak; additional directors, M. B. Baum, N. P. 
Olson, E. Kersten, C. W. L. Wartenberg and J. W. Witt. 

Franz Bartl Brewing Co., La Crosse,, Wis.: President, 
E. C. Bartl; vice-president, Mrs. Mary Bartl; secretary- 
treasurer and general manager, J. Bartl. 

Bay City Brewing Co., Bay City, Mich.: President, treas- 
urer and general manager, A. J. Gust; vice-president, W. D. 
Young; secretary, E. A. Martens; additional directors, G. 
H. Young, W. P. Young and M. Moritz; brewmaster, L. 
Mueller. 

Berlin Brewing Co., Berlin, Wis.: President, C. C. Wel- 
lensgard; vice-president, M. R. Campbell; treasurer, John 
Rosa; secretary, F. W. Sackett. 

Bowler Bros., Ltd., Worcester, Mass.: President, J. 
Bowler; vice-j\resident, H. K. Sparrell; treasurer, A. Bow- 
ler; secretary and manager, W. F. Donoghue; superinten- 
dent and brewmaster, A. K. Stace; additional directors, J. 
McGuire, J. F. Doyle. 

Brandon Brewing Co., Ltd., Brandon, Manitoba, Can.: 
President, A. Ferguson; vice-president and treasurer, H. F. 


Maley; secretary, E..M. Maley; superintendent and brew- 
master, W. Schwartz. 

Broadway Brewing and Malting Co., Buffalo, N. Y.: 
President, F. X. Binz; vice-president, J. O. Binz; treasurer 
and general manager, C. W. Belzer; secretary, F. W. Adolf; 
brewmaster, Karl Weber; additional director, Carolina 
Binz. 

Bruckmann Brewing Co., Inc., Cincinnati: President, 
W. N. Bruckmann; vice-president and general manager, 
C. Bruckmann; secretary and treasurer, J. Dreman; brew- 
master, K. Klink. 

C. L. Centlivre Brewing Co., Fort Wayne, Ind.: Presi- 
dent, L. A. Centlivre; treasurer, C. F. Centlivre; secretary 
and general manager, J. B. Reuss; assistant secretary, J. 
Reuss; brewmaster, F. Kloer. 

Central Brewing Co., New York: President, B. T. 
Kearns ; vice-presidents, P. J. O’Keefe and J. H. Feldscher ; 
treasurer, P. Seery; secretary, C. W. Knoche; superintend- 
ent, F. Spitzner ; additional directors, T. M. Goldrick, E. F. 
Cunningham, C. Bauer, P. Quinn, H. Meehan, J. H. Tim, 
M. O’Shaughnessy, D. H. Hillmann, P. Kelaher and M. 
Wolff. 

Cincinnati Home Brewing Co., Cincinnati, Ohio: Presi- 
dent, John Hoffmann, Sr.; vice-president, Robert Meyer; 
secretary-treasurer, Edward Beigel; superintendent, Chas. 
Proebstle ; additional directors, Wm. Hoffmann, Wm. Thie 
and Adam Huebner. 

Citizens Brewing Co., Antigo, Wis.: President, J. Sipek; 
vice-president, C. Wunderlich; secretary-treasurer and 
manager, W. F. Mehne; additional directors, L. P. Trade- 
well, H. J.. Frick; brewmaster, W. Jung. 

Cleveland Home Brewing Co., Cleveland, Ohio: Presi- 
dent, E. Mueller; vice-president, J. Beltz; secretary-treas- 
urer, C. F. Schroeder; superintendent and brewmaster, G. 
Kuebler. 

Cold Spring Brewing Co., Lawrence, Mass.: Treasurer 
and general manager, W. A. Singer. 

Compafiia Cervecera Internacional (S. A.), Havana, 
Cuba: President, E. Zorilla; vice-president, J. Marimon; 
treasurer, V. Orgill; J. Mandulay; general manager, R. 
Espin; brewmaster, G. Varrelmann. 

Consumers Brewing Co., Newark, Ohio: President, C. 
Andre; vice-president and superintendent, H. J. Schneidt; 
secretary-treasurer, J. A. Kremer; brewmaster, Geo. Beck. 

F. W. Cook Brewing Co., Evansville, Ind.: President, 
G. M. Daussman; vice-president, H. E. Cook; secretary- 
treasurer, G. B. Mann; additional directors, C. W. Cook, 
A. B. Schmidt; brewmaster, L. Ernst. 

Cremo Brewing Co., New Britain, Conn.: Additional 
directors, J. Tuttlis, J. Strobel, C. Anderson, H. Schwab, 
A. Morris; brewmaster, Michael Arneth. 

Daeufer-Lieberman Brewing Co., Allentown, Pa.: Presi- 
dent and treasurer, M. E. Kern; vice-president and general 
manager, J. F. Gehringer; secretary, W. H. Fulton. 

Dallas Brewery, Dallas, Tex.: President, S. T. Morgan; 
vice-president, T. F. Keeley; secretary, H. K. Maas; brew- 
master, J. J. Schuett; additional director, EK. M. Keeley. 

Dayton Breweries Co., Dayton, O.: President, Adam 
Schantz; vice-president, secretary and treasurer, L. L. 


Wehner; assistant secretary-treasurer, W. A. Kreidler. 
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Schantz-Thomas Plant: Manager, Wm. F. Breidenbach; 
brewmaster, C. Lins. Schantz & Schwind Plant: Manager, 
J. E. Oehlschlager ; brewmaster, A. Haas. Schwind Plant: 
Manager, A. Schwind; brewmaster, E. Feigle. Bottling 
Department: Manager, C. Jamison; superintendent, B. 
Baumann. 


Peter Doelger Brewing Co., Inc., New York: President, 
Peter Doelger ; vice-president and treasurer, C. P. Doelger; 
secretary, F. J. Feuerbach; general manager, J. M. Geiger; 
brewmaster, J. E. Blaise. 


Du Bois Brewing Co., Du Bois, Pa.: President, Frank 
Hahne; vice-president, A. J. Weil; treasurer, Frank 
Schwem ;-secretary, M. I. McCreight; superintendent, F. 
J. Hahne, Jr.; brewmaster, C. Waldbisser; additional direc- 
tor, W.. HB: Cannon. 

Eagle Brewery, Inc.;.San Jose, Cal.: President, J. W. 
Bourdette; vice-president, Georgiana Scherrer; secretary- 
treasurer and manager, J. A. Hartmann; secretary and 
general manager, J. A. Stirn; brewmaster, R. H. Menzel. 

East St. Louis-New Athens Brewing Co., New Athens, 
Ill.: President, Isfried Probst; vice-president, Theo. J. 
Probst; secretary-treasurer and general manager, G. C. 
Probst; brewmaster, H. Wellenkotter; additional directors, 
A. Barthel, B. J. Probst. 

John Ehresman & Co., Binghamton, N. Y.: President, 
treasurer and manager, J. Schwab; vice-president, J. J. 
Ihresman; secretary, J. F. McDonald; brewmaster, H. J. 
Ullmann. 

Ekhardt & Becker Brewing Co., Detroit, Mich.: Presi- 
dent, A. Ekhardt; vice-president, secretary, treasurer and 
manager, C. H. Ritter; brewmaster, A. H. Ekhardt. 


Eldredge Brewing Co., Portsmouth, N. H.: President, . 


F. H. Ward; vice-president, R. Kirkpatrick; general man- 
ager and treasurer, Ira A. Newick. 

El Paso Brewing Association, Sucrs., El Paso, Tex.: 
President and general manager, R. W. Long; vice-president, 
G. G. Sauer; secretary-treasurer, W. H. Long. The brew- 
master is F. Brenk. 

Empire Brewing Co., Ltd., Brandon, Manitoba, Can.: 
President and general manager, Peter Payne; vice-presi- 
dent, R. G. Macdonald; secretary and treasurer, W. M. 
Tyndall; brewmaster, J. A. P. Clarke; additional directors, 
D. W. Baubier, E. J. Barclay, R. E. Trumbell. 

Eulberg Brewing, Co., Portage, Wis.: President and 
manager, J. J. Eulberg; vice-president, M. J. Eulberg; 
treasurer, J. M. Eulberg; secretary, J. A. Eulberg; addi- 
tional director, P. W. Eulberg; brewmaster, O. J. Paulus. 

Evansville Brewing Association, Evansville, Ind.; Presi- 
dent, C. F. Hartmetz; vice-president, G. C. Meyer; treas- 
urer, C. W. Ullmer; secretary, O. C. Hartmetz; brewmaster, 
G._J.) Werner. 

James Everard Breweries, New York; President, Mary 
M. Everard; treasurer; DSM Eracey* secretary, =). 9). 
Freeman; superintendent and brewmaster, F. Kreusler; 
additional directors, R. Hilliard, W. B. Cardozo, J. F. 
Horan, W. M. K. Olcott. 

Excelsior Brewing Co., Cleveland, O.: President, L. 
Kurzenberger; vice-president, G. J. Maurer; treasurer, J. 
Haller; general manager and brewmaster, J. F. Haller; 
secretary, J. Schenkelberg. 

Fayette Brewing Co., Uniontown, Pa.: President, James 
McCrath, vice-president and general manager, W. A. Me- 
Hugh; secretary and treasurer, J. W. ‘Ralston; brewmaster, 
H. F. Oher, succeeding G. A. Steininger, resigned on ac- 
count of illness. 

Fecker Brewing Co., Danville, Ill.: President, treasurer 
and. manager, Col. Ernst Fecker, Jr.; vice-president, C. 
Fecker; secretary and brewmaster, G. Sedlmayr. 


Christian Feigenspan, a Corporation, Newark, N. J.: 
President, Christian W. Feigenspan; vice-president, Edwin 
C. Feigenspan ; treasurer, J. Stengel; secretary, W. H. Rose; 
general manager, A. S. Koenig; assistant secretary-treas- 
urer, T. N. Southerland; brewmasters, J. D. Baer, J. S. 
Eggert and A. L. Schueler. 


Frankenmuth Brewing Co., Frankenmuth, Mich.: Pres- 
ident, L. J. Veitengruber; vice-president, J M. Weiss; 
treasurer and manager, G. J. Rummel; secretary, W. 
Stromer; brewmaster, M. J. Schachtner; additional direc- 
tors, J: P.- Weiss, He Goetz (=e Ormen 


‘Galveston Brewing Association, Galveston, Tex.: Presi- 
dent, L. A. Adoue; vice-president, G. Sealy; secretary- 
treasurer and general manager, [. A. Stein; brewmaster 
F. C. Reuel; additional directors, J. B. Stubbs, Hy. Wilkens. 


Gambrinus Brewing Co., Columbus, Ohio: President, 
general manager and brewmaster, A. Wagner; vice-presi- 
dent, E. L. Taylor, Jr.; secretary-treasurer, Frieda Wagner. 


Garden City Brewery, Chicago; Additional directors, J. 
Hruska, A. Hop, F. Hejna, M. Zemek, A. Denemark. 


Grand Rapids Brewing Co., Grand Rapids, Mich.: Presi- 
dent, G. A. Kusterer; vice-president, superintendent and 
brewmaster, F. A. Veit; secretary-treasurer, J. F. Cramer; 
additional directors, F. J. Rathman, G. V. Brandt. 


Gund Brewing Co., Cleveland Ohio: President and treas- 
urer, George. Gund; vice-president, Anna M. Gund; secre- 
tary, L. F. Roether; brewmaster, C. Werner; additional 
directors, Agnes Gund, M. P. Mooney. 

Adam Haas Brewing Co., Houghton, Mich.: President, 
J. Stroebel; vice-president, M.. Messner, Sr.; secretary, 
treasurer and manager, W. F. Miller; brewmaster, P. 
Moeller. 

Hartmann & Fehrenbach Brewing Co., Wilmington, Del.: 
President and general manager, J. G. Hartmann; vice-presi- 
dent, C. Fehrenbach; secretary and treasurer, J. G. Fehren- 
bach; brewmaster, W. Prochnow. 

Joseph Herb Brewing Co., Milan, Ohio: President, 
treasurer and manager, J. F. Ging; vice-president, F. Stang; 
secretary, L. Lobenthal; brewmaster, J.. Herb. 

Jacob Hoffmann Brewing Co., New York: President 
and treasurer, Wm. Hoffmann; vice-president, Wm. J. 
Hoffmann; secretary, Wm. P. Hoffmann; brewmaster, Jos. 
Schmieder. 

Hollenkamp Brewing Co., Dayton, Ohio: President and 
manager, T. D. Hollenkamp; vice-president and superin- 
tendent, B. C. Hollenkamp; secretary and treasurer, E. 
Hollenkamp; assistant secretary, G. A. Moehlman. 

Home Brewing Co., Canton, Ohio: President and gen- 
eral manager, J. H. Foley; vice-president, F. S. Benskin; 
secretary-treasurer, F. W. Lisch; brewmaster, C. J. Hauer; 
additional directors, G. Wild, E. Walthers, A. R. Lemmon. 

Home Brewing Co., Indianapolis: President and brew- 
master, P. Lawall; vice-president, C. Nuerge; secretary and 
treasurer, G. W. Tracy. 

Home Brewing Co., Toledo, O.: Brewmaster, Hans 
Behrens. 

Home Brewing Co., Newark, N. J.: President and treas- 
urer, P. Hauck, Jr.; vice-president, H. C. Barrett; secre- 
tary, W. C. Krueger; manager, H. A. Guenther; brew- 
master, W. J. Guenther; additional directors, R. P. Conlon, 
W. F. Hoffmann. 

Home City Brewing Co., Springfield, Ohio: President, 
J. J. Wood; vice-president, M. M. Berry; secretary-treas- 
urer and general manager, T. L. White; brewmaster, J. 
Bossert, Jr. 

Honolulu Brewing &° Malting Co., Ltd., Honolulu, 
Hawai: President, Frank E. Hime; vice-president, J. 
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Steiner; treasurer, O. Mayall; Se and acca man- 
ager, St. C. Sayres; additional directors, E: C. Hobron, 
A. Holmes, F. R. Greenwell, W. L. Frazee, G. H. Huddy ; 
brewmaster, H. Harders. 


Hoster-Columbus Company, Inc., Siena Ohio: Pres- - 


ident, C. J. Hoster; vice-president, S. B. Fleming; treasurer, 
H. Eckhardt; secretary, John Zuber; additional directors, 
Weesi daydens eV Hale 10. A. Otis, R. B. Aldcroft; 
brewmasters, A. Hostettler and R. Merz. 

A. J. Houghton Co., Boston, Mass.: President, A. Rueter ; 
treasurer, E. L. Rueter; secretary, A. A. Broun; brew- 
master, C. F. Russert; additional directors, F. T. Rueter, 
W. G.- Rueter. 

Huebner-Toledo Breweries Co., Toledo, Ohio: Presi- 
dent, J. E. Pilliod; vice-president, E. J. Grasser; secretary- 
treasurer and superintendent, J. J. Huebner; assistant secre- 
tary-treasurer, C. Siegrist ; additional directors, G. J. Pilliod, 
J. M. Grasser and H. E. Huebner. The brewmasters are 
H. E. Huebner, for the Huebner branch, and F. Keller, 
for the Fuinlay branch. 

Hull Brewing Co., New Haven, Conn.: President, 
Michael F. McGann ; vice-president, superintendent and 
brewmaster, E. J. Grandjean; treasurer, Geo. Jacob; secre- 
tary, M. B. McGreal. 

Humboldt Brewing Co., Eureka, Cal.: President, G. 
Zobelein; vice-president, J. G. Zobelein; treasurer, P. 
Zobelein; secretary, E. Zobelein; general manager, John 
R. Hagen; brewmaster, Fritz Kurz. 

Independent Brewing Association, Chicago: President, 
L. Ernst; vice-president and treasurer, C. E. Ernst; secre- 
tary and general manager, L. E. Ernst; brewmaster, F. 
W. Boldenweck; brewmaster East St. Laue Branch, J. 
L. Hirschel ; manager East St. Louis Branch, F. Griesedieck. 

Iroquois Brewing Co., Buffalo, N. Y.: President, Leon- 
hardt Burgweger; vice-president and treasurer, Ph. Bar- 
tholemay; secretary, Hy. Burgweger; brewmaster, C. 
Lehman. 

Jackson Brewing Co., New Orleans, La.: President, L. 
Fabacher; vice-presidents, A. Dumser, B. Fabacher and 
Irving R Saal; secretary, G. Oertling; superintendent, L. 
B. Fabacher ; re tense ca A. J. Birsner ; additional director, 
John J. Fabacher. 

Jacksonville Brewing Co., Jacksonville, Fla.: Additional 
directors, C. von Glahn, C. Nicholson, H. P. Nicholson. 

Jamestown Brewing Co., Jamestown, N. Y.: President, 
general manager and treasurer, P. F. Simon; vice-presi- 
dent, H. H. Cooper; secretary, F. Dunn; ceaenat direc- 
fons, = Bauer, J. A. Hughes, -C. W. Mace and: F. R. 
Hemphill; brewmaster, John Blohme. 

Joliet Citizens’ Brewing Co., Joliet, Il.: President, O. 
Weinbrod; vice-president, W. Myler; secretary-treasurer, 
J. G. Heintz; brewmaster, A. A. Buchler. 

Jung Brewing Co., Milwaukee: President, Phillip Jung, 
Jr.; vice-president, J. Bommersheim; treasurer, E. Jung; 
secretary, F. Schneider; additional directors, Mrs. Anna 
Daniels and Mrs. Elizabeth Aiple; brewmaster, O. Roesch. 

Kalispell Malting & Brewing Co., Kalispell, Mont.: 
President, E. R. Gray; vice-president, M. A. Gay; secre- 
tary-treasurer, J. C. Hogl; brewmaster, R. Best. 

Kansas City Breweries Co., Kansas City, Mo.: President, 

J. J. Heim; vice-president, H. G. Oppmann; secretary- 
treasurer and general manager, C. H. Mann; brewmaster, 
C. Kreitler and A. Hammann. 
. Kewanee Brewing Co., Kewanee, Ill.: President, F. F. 
Whiffen; vice-president, D. O’Donnell; treasurer, R. H. 
Lamb; secretary, D. Pollock, Jr.; general manager, C. F. 
Whiffen ; additional directors, H. E. Heise, J. Fischer, T. 
P. Pierce; brewmaster, W. Buck. . 
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_ Knapstein Brewing Co, New tadate Wis.: Se acdaan 
T. Knapstein; vice- president, Ie i Knapstein; secretary 


ie treasurer, M. W. Knapstein; superintendent and brew- 
master, W. Knapstein. 

Krantz Brewing Co., Findlay, O.: 
meyer; vice-president, W. S. Altmeyer; 
eral manager, W. J. Altmeyer; 
brewmaster, E. Hafenbrack. 

Liberty Brewing Co., Pittsburgh; President, C. J. Hoff- 
mann ; treasurer, William Herb; secretary and general man- 
ager, Edward F. Kredel; office manager, Edward Thomas, 
additional directors, S- Meik, Phil. Hammel, R. Muse, D. 
H. Meinert, E. Waldfogle; brewmaster, John Biesinger. 


Simon Linser Brewing Co., Zanesville, Ohio: President, 
S. Linser, Sr.; vice-president, C. A. Linser; secretary- 
treasurer and general manager, S. Linser, Jr.; additional 
directors, H. H. Linser and A. A. Linser. The brewmaster 
is W. Weisman. 


Lone Star Brewing Association, San Antonio, Tex.: 
President, H. Bruhn; vice-president, F. C. Groas; secre- 
tary-treasurer, C. Grossmann; brewmaster, Louis Fink. 

Los Angeles Brewing Co., Los Angeles, Cal.: G. Zobe- 
lein, president and general manager; J. G. Zobelein, vice- 
president; P. Zobelein, treasurer; E. Zobelein, secretary; 
H. F. Gutsch, brewmaster and superintendent. 


Medicine Hat Brewing Co., Ltd., Medicine Hat, Alberta, 
Can.: President and general manager, C. V. Drazan; vice- 
president, H. C. Yuull; secretary, M. B. Drazan; brew- ~ 
master, E. A. Bradley. 

Menominee River Brewing Co., Menominee, Mich.: 
President, Wolfgang Reindy ; vice-president, A. G. Loewen- 
stein; secretary-treasurer, Frank Erdlitz; brewmaster, John 
G. Reindl; additional directors, Jos. Erdlitz, F. Oberkircher. 


Moerschel Brewing Co., Sedalia, Mo.: President and 
general manager, F. O. Moerschel; vice-president, Marie 
Moerschel; secretary-treasurer, S. Urban; brewmaster, F. 
F. Moerschel. 

J. & A. Moeschlin, Inc., Sunbury, Pa.: A. Moeschlin, 
president ; E. A. Moeschlin, vice-president and brewmaster ; 
R. J. Moeschlin, treasurer; J. H. Otto, secretary and man- 
ager. 

Montana Brewing Co., Great Falls, Mont.: F. G. Thomp- 
son, president; S. R. Jensen, secretary, treasurer and man- 
ager; G. J. Siebel, superintendent. 

Muhlenberg Brewing Co., Bernharts, Pa.: General man- 
ager, N. G. Rathermel; additional directors, Wm. M. 
Becker, J. K. Lesher; brewmaster, Martin Flamm. 

Mutual Union Brewing Co., Aliquippa, Pa.: President, 
T. Huckestein; vice-president, M. Letzelter; secretary- 
treasurer, W. Lauler; superintendent and brewmaster, W. 
Raub; additional directors, G. Lippert, F. Huckestein, J. 
A. Dixon, J. Tracy, P. N. Mohan, J. R. Zinkhan, J. W. 
Piatt, J. Harvey. 

New Braunfels Brewing Co., New Braunfels, Tex.: 
President, W. Kihler; vice-president, E. Stein; secretary 
and treasurer, C. Herry; brewmaster, G. Walter; additional 
directors, P. Lindemann, J. Roth, W. Skels, Sr., O. Ullricht, 
B. Henk. 


New Orleans Brewing Co., New Orleans, La.: President, 
John McCloskey ; vice-president and brewmaster, A. Gron- 
stedt ; secretary-treasurer, R. B. Rordam; additional direc- 
tors, C. J. Babst, S. J. Gonzales, F. L. Martin, B. McClos- 
key, W. J. Rand, J. Weckerling, G. G. Westfeldt. 


New Prague, Minn.: 


President, G. Alt- 
treasurer and gen- 
secretary, P. G. Altmeyer; 


New Prague Brewing Co., Owners, 


-M. F. Rybak, H. H. Heinen; brewmaster, Arvid Leuhmann. 
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Niagara Falls Brewing Co., Niagara Falls, N. Y.: Pres- 
ident, G. F. Nye; vice-president, R. V. Rose; secretary and 
treasurer, J. C. Jenny; brewmaster, F. Daegelow. 

Northampton Brewing Co., Northampton, Pa.:_ Presi- 
dent, P. J. Laubach; secretary and treasurer, E. H. Lau- 
bach; general manager, R. Weisel; brewmaster, J. Schumm. 

North Star Malting Co., Minneapolis, Minn.: President 
and treasurer, A. C. Loring; vice-president, J. Kunz; secre- 
tary, T. Mareck; general manager, P. G. Sukey, Sr. ; super- 
intendent, P. G. Sukey, Jr. 

Oakland Brewing & Malting Co., Oakland, Cal.: Secre- 
tary and general manager, C. S. Plaut; vice-president and 
treasurer, H. Wieking; secretary, J. M. Bonner; superin- 
tendent and brewmaster, J. H. Beckman; additional direc- 
tors, A. Krueckel, A. J. Mesmer. 

Ohio Brewing Co., Columbus, O.: President and general 
manager, E. Prior; vice-president, C. Andre; treasurer, O. 
F. Wiechers; secretary, A. E. Schenck; brewmaster, J. 
Schott. 

Old Colony Breweries Co., Fall River, Mass.: President, 
G. D. Flynn; vice-president, H. G. Meyers; treasurer, R. 
F. Haffenreffer ; clerk, C. Sullivan. 

Ortlieb Brewing Co., Mauch Chunk, Pa.: President and 
general manager, H. Ortlieb; vice-president, J. Smitham; 
treasurer, C. C. Doak; secretary, D. E. Purell; brewmaster, 
(CR ai ose: 

Oshkosh Brewing Co., Oshkosh, Wis.: President, treas- 
urer and general manager, W. J. Glatz; vice-president, O. 
C. Horn; secretary, A. L. Schwalm; additional directors, 
Miss Elizabeth Kuenzl, Mrs. Emma Pfotenhauer. 

Ottawa Brewing Association, Ottawa, Ill.: President, T. 
L. Grot; vice-president, M. Stahl; secretary-treasurer, 
superintendent and brewmaster, J. Damgard; manager, 


Theo. Grot: additional directors, T. J. Nertney, J- 
Schlageter. 
Pabst Brewing Co., Milwaukee: President, Gustave 


Pabst; vice-president, H. Danischefsky; secretary and 
treasurer, H. J. Stark; assistant secretary, W. F. Schad; 
additional directors, Fred Pabst and W. O. Goorich; brew- 
master, Fred Bock. 

Pacific Brewing & Malting Co., San Francisco, Cal.: 
President Wm. Virges; secretary-treasurer, D. K. Derrick- 
son; general manager, C. H. Colpe; brewmaster, Wm. 
Schick. 

Paducah Brewing Co., Paducah, Ky.: President, J. W. 
Keiler; vice-president, A. L. Livingston; secretary-treas- 
urer, H. J. Livingston; manager, C. G. Vahlkamp; addi- 
tional directors, F. M. Fisher, F. W. Kalterjohn, L. F. 
Keiler. 

Panama Brewing & Refrigerating Co., Panama City, C. 
Z.: President, F. Boyd; vice-president, M. D. Cardoze; 
treasurer, M. Espinoza B.; secretary, L. L. Toledano; Asst. 
secretary, A. Richardson; general manager, T. McGinnis; 
brewmaster, J. Angerer; vigilantis, S. Lewis, R. MacNish. 

Peoples Brewing Co., Oshkosh, Wis.: President, J. J. 
Nigl; vice-president, C. Neitzel; treasurer, H. Kossel; sec- 
retary, superintendent and brewmaster, J. P. Stier; addi- 
tional directors, E. Raddatz, A. Koplitz, F. Fraedrich, P. 
Beck, E. Zweifel. 

Peru Beer Co., Peru, Ill.: President, treasurer and gen- 
eral manager, A. Hebel; secretary, C. Bulfer; brewmaster, 
A. A. Hebel. 

Peterson Brewing Co., Inc., Grand Rapids, Mich.; Presi- 
dent and brewmaster, J. J. Peterson, Jr.; vice-president and 
treasurer, J. R. Peterson; secretary, P. J. Peterson. 

C. Pfeiffer Brewing Co., Detroit, Mich.: President, 
Louisa Pfeiffer; vice-president, Lillian Pfeiffer; treasurer 


and general manager, W. G. Breitmeyer; secretary, M. 
Breitmeyer; superintendent and brewmaster, A. Freimann. 

Pilsen Brewing Co., Chicago: President and general 
manager, J. A. Cervenka; vice-president, T. J. Seidl; treas- 
urer, A. F. Jiruska; secretary, Roman Sedlacek ; additional 
directors, J. Houser, J. J. Kastner, J. Hlavacek, F. Koranek, 
J. Dusak ; brewmaster, Anton Cifka. 

Plymouth Brewing & Malting Co., Plymouth, Wis.: 
President and general manager, J. E. Curtiss; vice-presi- 
dent, J. U. Kraft; secretary-treasurer, W. H. Kraft; brew- 
master, F. M. Kraft; additional directors, Mrs. J. E. Cur- 
tiss; H.-J. Goelzern 

F. A. Poth Sons, Inc., Philadelphia: Additional director, 
Louis F. Knecht; brewmaster, Martin Graner. 

Emil Raddant Brewing Co., Shawano, Wis.: Additional 
directors, W. C. Zachow, A. Anderson, J. C. Black. 

Anton Reck Brewing Co., Alton, Ill.: Anton Reck, presi- 
dent and treasurer; H. J. Reck, vice-president and manager ; 
Bertha Reck, secretary ; superintendent and brewmaster, J. 
J. Jentes 

Record Brewing Co., Elmira, N. Y.: President and gen- 
eral manager, Ben Record; vice-president, D. Pugh; secre- 
tary and treasurer, J. L. Fisher; brewmaster, J. G. Vas- 
binder. 

Renner Brewing Co., Youngstown, O.: President and 
general manager, E. A. Renner; vice-president, J. J. Ren- 
ner, Jr.; secretary-treasurer, J. A. Weaver; brewmaster, H. 
E. Weaver. 

Rhinelander Brewing Co., Rhinelander, Wis.: President 
and general manager, J. M. Baker; vice-president, T. C. 
Wood; secretary-treasurer, J. Segerstrom; additional direc- 
tors, A. Taylor, S. Johnson; brewmaster, Max Lechner. 

Ruehl Brewing. Co., Chicago: President, Philip Barthol- 
omay; vice-president, R. C. Bartholomay; treasurer and 
general manager, F. H. Bartholomay; secretary, W. G. 
Ruehl; brewmaster, A. Mader. 

Geo. Ruder Brewing Co., Wausau, Wis.: President, 
Hugo Peters; vice-president, J. Quader; secretary-treasurer 
and general manager, Hy. Ruder; additional directors, E. 
Schulze, E. Flatter, L. Leah, A. Hunger; brewmaster, A. 
Braun. 

Ruff Brewing Co., Quincy, Ill.: Henry Ruff, president; 
W. J. Ruff, treasurer and manager; E. H. Ruff, secretary; 
brewmaster, E. J. Ruff. 

Sacramento Brewing Co., Sacramento, Cal: Cay. 
Mathews, president; F. L. Martin, vice-president; E. C. 
Roeder, secretary and manager; F. C. Wallner, brewmaster. 

San Antonio Brewing Association, San Antonio, Tex. 
(Partnership): President, O. Wahrmund; vice-president 
and manager, C. T. Priest; treasurer, H. C. Koehler ; secre- 
tary, J. J. Stevens; additional directors, O. B. Bergstrom; 
S. G. Newton; brewmaster, G. Etter. 

San Diego Consolidated Brewing Co., San Diego, Cal.: 
President, J. H. Zitt; vice-president and superintendent, A. 
Bloedt; secretary, C. E. Bailey; brewmaster, J. Wilmer; 
brewmaster, C. Rebmann. 


San Rafael Brewery, Inc., San Rafael, Cal.: President 
and treasurer, T. H. Chapman; vice-president and secre- 
tary, E. J. Fryman. 


F. & M. Schaefer Brewing Co., New York: President 
and treasurer, Rudolph J. Schaefer; vice-president, Wil- 
liam H. Klenke; secretary, superintendent and brewmaster, 
Frank W. Rickers; treasurer, F. M. E. Schaefer. 


Schaller Brewing Co., Cincinnati: President and general 
manager, J. E. Sohn, Sr.; vice-president and general man- 
ager, J. E. Sohn, Jr.; treasurer, M. Keck, Jr.; secretary, 
C. Schall; brewmaster, F. Herrmann. 
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Wm. Schellhas Brewing Co., Winona, Minn.: Augusta 
Schellhas, president; K. P. Schellhas, vice-president ; Mar- 
garet Schellhas, secretary and treasurer; H. W. Haveman, 
manager; W. J. Schellhas, brewmaster. 

Schibi Spring Brewing Co., St. Charles, Mo.: Chas. 
Schibi, Sr., president and treasurer; Chas. Schibi, Jr., vice- 
president ; H. F. Schibi, secretary, manager and brewmaster. 

Konrad Schreier Co., Sheboygan, Wis.: President, Her- 
man Schreier; vice-president, A. P. Steffen; treasurer, 
Konrad Testwuide; secretary, L. Zimmermann; brew- 
master, A. P. Ende. 

Schuster Brewing Co., Inc., Rochester, Minn.: F. W. 
Schuster, president and treasurer; H. Schuster, vice-presi- 
dent and secretary. 

William Sebald Brewing Co., Middletown, O.: President 
and general manager, G. H. Sebald; vice-president, C. A. 
Sebald; secretary and treasurer, G. A. Guehring. 

Silver Spring Brewery, Ltd., Victoria, B. C.:H. May- 
nard, president and manager; L. Cumberland, secretary. 

Wm. Simon Brewery, Buffalo, N. Y.: W. Simon, presi- 
dent; W. J. Simon, vice-president and superintendent; J. 
G. Schoff, treasurer and manager; G. J. Simon, secretary ; 
brewmaster, C. Mayer. 

Soo Brewing Co., Inc., Sault Ste. Marie, Mich.: Presi- 
dent, L..S. Dunbar; secretary-treasurer and general man- 
ager, R. R. Reinhart; brewmaster, L. Stroebel. 

Springfield Breweries Co., Springfield, Mass.: President, 
J. W. Glynn; vice-president and general manager, J. Q. 
Doyle; 2nd vice-president, R. J. Rahar; 3rd vice-president, 
J. Heydt; secretary and treasurer, J. A. Gibbons; assistant 
treasurer, T. J. Moran; additional directors, Christian 
Kalmbach; C. E. Rientord; branch managers, James Q. 
Doyle, Springfield branch; Thomas J. Flanagan, assistant 
manager Springfield branch; John W. Glynn, manager 
Highland branch; Theodore R. Geisel, manager Hampden 
branch; Edward J. Glynn, manager Liberty branch and 
bottling shop. 

Standard Brewing Co., Rochester, N. Y.: Additional 
directors, (has, tetzler, | -H. Christie, G. C.. Stand, G. 
F. Nelson. 

Star Brewery Co., Belleville, Ill): President, B. Hart- 
mann; vice-president and manager, H. Hartmann, Jr.; sec- 
retary-treasurer, H. W. Hartmann; J. N. Birsner, brew- 
master. 5 

Standard Brewing Co., Cleveland, Ohio: President and 
manager, S. S. Creadon; vice-president, C. Renz; secretary- 
treasurer, J. T. Feighan; brewmaster, J. H. Pavlik. 

Standard Brewing Co., New Orleans, La.: Brewmaster, 
Otto Rubisch. 

Stark-Tuscarawas Breweries Co., Canton, O.: President, 
J. G. Rommel ; vice-presidents, M. Seibold, W. A. Schuster ; 
secretary-treasurer, J. F. Weiss; additional directors, A. F. 
Hierourimus, J. L. McDonald, W. Rommel, H. Seibold, F. 
Bernhard, Sr., G. J. Edel. 

Star Union Brewing Co., Peru, Ill.: President, treasurer 
and general manager, H. Hoerner; secretary, J. L. Link; 
brewmaster, R. Bender. 

Ste. Genevieve Brewing & Lighting Association, Ste. 
Genevieve, Mo.: President, F. J. Huck; vice-president, J. 
Vorst; secretary, H. C. Petersen. 

Frank Steil Brewing Co., Baltimore: Frank Steil, pres- 
ident and general manager; H. Buchsbaum, vice-president 
and secretary; F. Steil, treasurer; brewmaster, F. H. Stobel. 

Steuben Brewing Co., Steubenville, Ohio: President, W. 
A. Meyer; vice-president, T. W. Porter; secretary treasurer, 
C. T. Buehler; general manager, J. Buehler; brewmaster, 
K. E. Schlosstein ; additional director, P. J. Kropp. 

Strathcona Brewing & Malting Co., Edmonton Co., Ed- 


monton, Can.: J. G. Gross, president; A. Schmid,-secretary 
and treasurer; A. Dow, general manager. 

Sunset Mercantile Co., Wallace, Idaho: President, D. 
Holzman; vice-president, J. Reubens; treasurer, J. Lack- 
man; secretary and general manager, H. G. Brown; addi- 
tional director, Frieda Lackman; brewmaster, Fred Helm. 

Tube City Brewing Co., McKeesport, Pa.: President 
and general manager, J. Weiskircher; vice-president and 
general manager, W. O. Weiskircher; treasurer, G. Alt- 
meyer; secretary, W. S. Altmeyer; brewmaster, Jacob 
Sutter; additional directors, D. Hardy, J. H. Malloy, C. 
nolls). Jackel; J: P< Nill: 

Union Brewing Co., Anaheim, Cal.: President, W. F. 
Alexander; vice-president, W. F. Laird; secretary, W. J. 
Heger; brewmaster, H. Rutschow. 

Upper Peninsula Brewing Co., Marquette, Mich.: Presi- 
dent, treasurer and general manager, C. Meeske; secretary, 
A. S. Hememann; brewmaster, F. Haas. 

Voigt Brewery Co., Detroit, Mich.: President, E. W. 
Voigt; vice-president and brewmaster, H. Zimmermann; 
treasurer and general manager, O. Reinvaldt; secretary, 
EK. Landsberg. 

Wacker & Birk Brewing & Malting Co., Chicago: Presi- 
dent, A. Ortseifen; vice-president, G. Ortseifen; treasurer, 
Ga Tricks secretary, .P..}. Heveran, 

Walkerville Brewing Co., Ltd., Walkerville, Ont.: Presi- 
dent and manager, S. A. Griggs; vice-president and assistant 
manager, Hi, Collins; secretary and: treasurer, E. C. 
Griggs. 

Wausau Brewing Co., Wausau, Wis.: President, A. F. 
Marquardt; vice-president, F. W. Krause; treasurer, J. P. 
Jaeger; secretary, J. C. Hinrichs; superintendent and brew- 
master, W. Aug. Steinmann; additional directors, A. Klug, 
R. Fechtner, J. Ripezinski, Otto Zahn, Reno Zahn. 

West End Brewing Co., Utica, N. Y.: President and treas- 
urer, F. X. Matt; vice-president, F, J. Roemer; secretary, 
H. Eltinge; asistant treasurer, F. M. Matt; assistant secre- 
tary, ]. F. Lenhardt. 

Willow Springs Beverage Co., Omaha, Neb.: President, 
H. V. Hayward; vice-president, H. Schroeder; secretary 
and treasurer, Olive M. Olsen; brewmaster, H. Schulz. 

Yonkers Brewery, Yonkers, N. Y.: President and trea- 
surer, A. D. Underhill; vice-president, C. H. Bevers; secre- 
tary, superintendent and brewmaster, M. Groepler; addi- 
tional directors, A. B. Barr, W. Brown, F. C. Hamburg, 
R. R. Mulligan. 


BriTISsH-AMERICAN BREWERIES. The Chicago Consoli- 
dated Brewing & Malting Co. shows net profits of $67,467 
for the fiscal year ended Sept. 30 last, compared with $49,- 
666 in 1916. ; 

The Indianapolis Breweries, Ltd., in view of the fact 
that Indiana is to go “dry” next month, have passed their 
dividend, although trade has been good in 1917; their bar- 
relage declined only 1,316 barrels, and out of the business 
done there was an increase of 4,824 barrels for bottling 
sales. The directors were instructed to make strong repre- 
sentations to the American authorities to point out to the 
United States Government at Washington and also to the 
State of Indiana the gross injustice that would be inflicted 
upon British shareholders who have invested in American 
breweries if the trade and business which have been created 
under the sanction of the United States laws were destroyed 
by legislative enactments without full and evident compen- 
sation being given, and further that the board be urgently 
requested to cooperate with other American brewery com- 
panies in taking all necessary steps for the protection of 
the shareholders’ interests. 
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Personal Mention. 


William H. Austin, counsel for the Wisconsin Brewers’ 
Association, denying a statement by Prohibition liars assert- 
ing that grain, sugar, coal, etc., are wasted by the brewing 
industry in this country, has declared: “Those advocates of 
moral uplift—the Anti-Saloon League—daily give new evi- 
dence of the sort of morality they seek to inculcate into the 
American mind. It but proves anew the statement that an 
untruth flippantly uttered and often repeated is soon ac- 
cepted as the truth. It seems surprising, however, that 
ministers of the gospel, the great American press and the 
public generally will accept and repeat them as true, when 
the slightest investigation or thought would clearly establish 
the absurdity, falsity and often impossibility of the truth of 
the statements and, even after the statements have been pub- 
licly denied and facts presented conclusively establishing 
their untruth, they are reiterated with additoianl garniture.” 

William Ebling, president of the Ebling Brewing Co., 
New York, is considering plans to build for himself and 
family a spacious and comfortable bungalow wherein to 
spend the hot summer months at the sea-shore. 

Ernest Emmerling has returned from Nebraska, where he 
has conducted a large cattle ranch, to Johnstown, Pa., to 
take over the management of the Emmerling Brewing Co., 
the controlling interest of which he has purchased from the 
Emmerling Estate for a consideration of $155,555. 

Louis Gress, the popular superintendent and brewmaster 
of the Ebling Brewing Co., celebrated his birthday Feb- 
ruary 15th, being the recipient of many congratulations and 
appropriate gifts from relatives and friends. 

Adolph G. Hupfel, Jr., president of the Lager Beer 
Brewers’ Board of Trade of New York and Vicinity, an- 
nouncing the gift of $50,000 of that organization to the 
New York chapter of the American Red Cross, February 
7, said in his letter containing the check: ‘This contribu- 
tion is made with a deep feeling of satisfaction and glad- 
ness because of the worthy cause to which it is dedicated, 
and with the profound hope and sanguine belief that those 
whose wounds are bound up out of this fund will be re- 
warded and remembered for their sacrifice and suffering 
by a decided victory for our allies and ourselves, and last- 
ing peace for all mankind.” 

Ben. J. Johnson, of Louisville, Ky., has been unanimously 
elected secretary of the Common Beer Brewers’ League 
of Louisville, to succeed Karl H. Lang, who has resigned. 
Mr. Johnson’s office is in rooms 311-313 Louisville Trust 
Co. Building, Louisville, Ky. 

3ernard T. Kearns, president of the Central Brewing Co., 
New York, is spending the winter-end in Tampa, Fla., from 
where he will return to the field of his activity in the trade 
when the flowers will also again bloom in our now icy 
North. 

Thomas F. Keeley, president of the Keeley Brewing Co., 
Chicago, is a benedict, having married, on Wednesday, Jan- 
uary 9th, Miss Olive Gahan, daughter of Mrs. Thomas 
Gahan, Chicago. The happy couple have known one an- 
other ever since they were children. The ceremony was 
performed at St. Ambrose’s Church, Chicago, by the Rev. 
Wm. M. Foley, and it was followed by a reception to sev- 
eral hundred guests. At present Mr. and Mrs. Keeley are 
honeymooning in Hawaii, intending to return to Chicago 
early next month. 

Joseph Kraus, president of the Anchor Brewing Co., 
San Francisco, gave his annual “Friends’ Dinner” January 
10th at a downtown café. Speeches and a few songs made 
the evening pass away pleasantly. Edward Rainey acted 
as toastmaster. The guests were: Edward Rainey, Sheriff 


Thomas. F. Finn, Judges James M. Trout, Frank J. Mu- 
rasky, J. J. Van Nostrand, Bernard J. Flood, George H. 
Cabanniss, Franklin A. Griffin, J. Sullivan, M. Roche, Su- 
pervisor Joseph Lahaney, Frederick J. Churchill, Joseph 
Rock, Max Wolf and Charles Davis. 


Willam C. Krueger, general manager and superintendent 
of the Gottfried Krueger Brewing Co., Newark, N. J., has 
been elected a member of the board of trustees of the 
German Savings Bank of Newark. 


Gustave W. Lembeck, president of the Lembeck & Betz 
Eagle Brewing Co., Jersey City, N. J., has addressed letters 
to the organized retailers in New Jersey, urging them to 
redouble their efforts in the great struggle against Prohibi- 
tion. Among other things, he says: “Organizations are ab- - 
solutely necessary at this time. Although in New Jersey 
the situation is not so acute as elsewhere, still there are 
some brewers in our State who are not members of the 
New Jersey Brewers’ Association. . . . The moral effect of 
having every one a member would be beneficial to the in- 
dustry. Organization is the only method by which we can 
cooperate and combat our enemies. It seems to me that 
not only should all saloonists be members of an organiza- 
tion, but every brewer should be a member of a local, State 
and Federal Brewers’ Association. I think the saloonist 
could very readily insist on his brewer being a member of 
all such organizations.” 

Henry J. Luebbert, brewmaster of the Eagle Brewing 
Co., Utica, N. Y., and his wife, celebrated the fifty-second 
anniversary of their wedding day on Saturday, February 
9th, in the midst of their family, receiving congratulations 
from near and far friends and admirers. 


Col. Gustave Pabst, president of the Pabst Brewing Co., 
Milwaukee, is suing John Strange, of Neenah, Wis., an 
active Prohibition liar, for libel, demanding $25,000 dam- 
ages, Strange having told, at a public meeting held in 
Stevens Point, Wis., a string of vicious lies about Mr. 
Pabst and other Milwaukee brewers. 


Col. Jacob Ruppert, New York, has been appointed by 
Mayor Hylan an adviser to the City Tax Commission, 
which is to find means and ways of relieving real estate 
of the excessive burden of taxation it now bears. 


Colonel Ruppert’s splendid St. Bernard dogs have again 
won first prizes at the New York bench show which was 
held last month. 


Rudolph J. Schaefer, president of the F. & M. Schaefer 
Brewing Co., New York and Brooklyn, N. Y., celebrated 
the fifty-fifth anniversary of his birthday, Thursday, Feb- 
ruary 21st, his numerous friends, relatives and business as- 
sociations remembering the happy event by sending him 
their congratulations and good wishes for “many more to 
come.” . 


Charles A. Spaeth, assistant brewmaster of the Deppen 
Brewing Co., Reading, Pa., and his charming young wife 
celebrated their paper wedding on January 25th. 


<> 


PATRIOTISM AND Democracy—Not Proursition! “TI 
am a believer in temperance but not the kind that puts pro- 
hibition above patriotism and democracy. What America 
needs now is unity and a solid front turned against the 
enemy. This is not the time to sow discord and strife on 
local questions. Let us keep away from civil strife and 
hesitate to follow men and women who can sit motionless 
while the red, white and blue flutters over the head of the 
boys who have offered their lives for humanity.”—(J, H, 
Gates, Chicago.) 
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Building a Greater Market for American Brewery Products. 
By Atrrep T. Marks. 


The present status of United States brewing interests is 
such that it would seem to be the part of wisdom and good 
business—regardless of whether prohibition’s inroads are 
to increase or diminish as a result of the “dry” mania sweep- 
ing over the country—to put forth such efforts as may be 
possible to widen the trade field and create larger markets 
for our American brewery products and allied lines. 

The world’s best present market for our malt liquors and 
all brewery products is Latin America—a trade field of one 
hundred millions of people who do but little in the way of 
manufacturing their own malt liquors and alcoholic bever- 
ages, and who now, as the result of the war, are depending 
almost entirely upon the United States as their supply 
source for these goods. 

As is well known, Germany and Great Britain up to the 
beginning of the European war practically controlled the 
South American trade in brewery products. This, of course, 
was the natural result of Germany and the United Kingdom 
each taking large amounts of South American exports annu- 
ally ; each had very adequate steamship service, with plenty 
of cargo in both directions; each had (and still has) exten- 
sive banking connections in the principal trade centers; and 
each has been actively at work in the field much longer than 
has the United States. Particularly do the Germans owe 
much to their banks, which always lend active assistance to 
schemes of trade promotion; and the facility with which 
shipments are financed and credits handled through them 
has been noted as one of the greatest German assets in build- 
ing up their tremendous Latin-American trade. Moreover, 
it is the established custom for young men from Germany 
who intend to engage in the export trade to spend several 
years in South America as a part of their commercial edu- 
cation. By this thoroughly efficient method the German ex- 
porters are placed in touch with authoritative, first-hand 
information. These facts are stated in some detail in order 
to acquaint our American brewers with the conditions they 
are likely to meet in going after the Latin-American trade. 

But in considering the market for our brewery products 
and brewers’ machinery in Latin America to-day we are 
facing a very different state of affairs from that which has 
obtained for many years past, although it would seem to be 
the part of wisdom, in going after this business so that we 
may make it a permanent trade field of the United States, 
to put into operation those methods which in actual prac- 
tice by German and other European countries brought the 
greatest measure of success. The market is ours at present 
—due, of course, to war conditions—and it remains for us 
to carefully look into the most feasible means and methods 
for keeping our products in the hands of the South Ameri- 
cans when the keenly-contested days to follow the war shall 
have come. To lay a solid and permanent foundation now 
should be the first consideration of our American brewers 
so that when we are in competition with the world it will 
stand like a stone wall against the waves of European trade 
propaganda. 

Naturally, the subject of transportation, tariffs, packing, 
shipping, etc., comes first to the mind of the prospective 
United States exporter, especially if he has had no experi- 
ence in general exporting. These will be taken up in order. 

Shippers of brewery products to South American ports 
will, in general, find the shipping service fairly adequate, 
although not as ample as before the United States entered 
the war. There are a number of lines to both east and west 
coasts, and there is a considerable competition for cargo. 
Most of the lines engaged in the trade are European-owned, 


and it has been charged a number of times that rates were set 
at such a mark that United States shipments were discrim- 
inated against in favor of European goods, and the estab- 
lishment of American steamship lines has been one of the 
prime needs of American exporters. But one entirely-owned 
and American-registered line is in operation at this time, and 
that is giving service to Brazilian ports only. 

The lines running to east and north coast ports (all leav- 
ing New York) are the Royal Mail, Hamburg-American, 
Red D, Royal Dutch, Trinidad Line, Quebec Line, Booth 
Line, Lamport & Holt Line, Lloyd Braziliero Line, U. S. 
and Brazil Line, Prince Line,-Barber Line, Norton Line, 
American Rio Plata Line, New York and South American 
Line. The Munson Line runs from Mobile, Ala., and the 
Kosmos Line from San Francisco. However, notwithstand- 
ing the considerable number of lines connecting North and 
South America there is now a very decided demand for 
vessels of American registry, and every ship, bark and 
schooner flying the American flag is being eagerly sought 
to carry cargoes between New York and Brazil and the 
Argentine. For the first time schooners and ships engaged 
in the coastwise and lumber trade have been chartered as 
carriers in the South American trade. 


In ocean steamship freight rates the quotations are given 
“per 100 pounds of per cubic foot, at option of carrier.” 
In heavy and bulk commodities the quotations are made per 
ton of 2,240 pounds or per ton of 40 cubic feet. The ex- 
perience of United States exporters to Latin America— 
including shippers of bottled goods, brewery machinery, etc. 
—is that if the average weight of an entire cargo should 
be $12 per ton, per cubic foot it would be one and one-half 
times, or $18 per ton. 

Then, secondly, comes the matter of packing. This is, 
and has long been, one of the paramount issues in the export 
field, and more American business houses have lost out in 
South American trade on this account than for all other 
reasons combined. The European exporter long ago learned 
his lesson in the “packing for export” matter, and now 
gives close attention to packing goods—and especially when 
they are bottled goods and fluid merchandise—thereby elim- 
inating the hard feeling, the peppery correspondence, and 
the delay on the part of the receiver to pay his bills, to say 
nothing of “repeat orders” which do not come. It is well to 
remember that packing cases, crates, etc., which are suff- 
ciently strong for shipment within the United States, even 
if the packer drives in an additional dozen nails will not be 
proof against the rough usage they will receive in a long 
ocean voyage, being handled about from steamers to light- 
ers, and from lighters to custom house wharves, and then 
possibly being carried a few hundred miles inland on a jolt- 
ing freight car or on the back of a mule. Especially should 
this be impressed upon shippers of bottled goods, which, be- 
fore the South American destination is reached, will receive 
many a jolt which, unless packing has been carefully done, 
is followed by breakage and loss. To maintain an efficient 
export service and to give satisfaction to the foreign mer- 
chant it is absolutely necessary to have a packing depart- 
ment which understands conditions abroad, and packs goods 
accordingly. 

Many of the letters received by the Department of Com- 
merce in Washington from prospective exporters, evidently 
unfamiliar with the general exporting business, ask for de- 
tailed information as to tariff rates, the idea apparently be- 
ing in the mind of the writers that, if they find tariff duties 
to be high, they are thereby cut out of the Latin-American 
trade. In other words, he is looking at the question entirely 
from the United States domestic standpoint. He knows 
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that the foreign manufacturer is excluded or hampered in 
his trade with the United States according as to whether 
the rates of our tariff be high or not. This point of view 
has no relation, whatever, to Latin America. Broadly speak- 
ing, all Latin-American tariffs are revenue tariffs. Every 
country exporting’to South or Central America pays the 
same rate—and the consumer finally pays it all. In Brazil, 
there a few protected industries, mostly low grade textile 
goods. Outside of this there are practically no manufac- 
tures in Latin America competing with foreign markets. 
To the beginner in export business in Latin America the 
best advice regarding tariff is to “forget it.” The South 
American buyer does not expect prices quoted “duty paid,” 
neither does he want prices so quoted. He prefers to ar- 
range for custom house matters himself. 

For exactly the same reason that we have now within our 
grasp the brewery products export business formerly going 
to Germany and other European countries, we can supply 
fully three-fourths of the brewery machinery and machinery 
supplies required by all Latin America. And this is an 
item well worth considering, when we find that in the year 
ended August 31st, 1914 (the last year of normal trade pre- 
ceding the war) these countries installed machinery for 
brewery purposes to the total amount of $1,912,000. 

Not only is this field most inviting to the machinery man- 
ufacturers, but it is conceded to be a fact that American- 
made brewery equipment is preferred in most of the coun- 
tries, and where it has been given an equal chance it has 
held its own, and, in many cases, surpassed even the Ger- 
man product. It should be borne in mind that it is desir- 
able—in fact, almost necessary—when the extent of the sale 
warrants it, to send an experienced man to install the ma- 
chinery and superintend its first operation. 

Makers of malt will find a ready market for its sale in 
all parts of eastern South America. It has been well known 
and very popular there for many years, a large quantity 
having been annually imported from Germany and Eng- 
land. This malt extract comes in bottles weighing a little 
over seven ounces each, well packed, with the cork of each 
bottle protected by a patented covering of tin. Twelve 
dozen bottles cost about $97, and each bottle retails in South 
America for seven milreis. The milrei equals about twenty- 
four cents of United States money. At this time the de- 
mand for malt extract is not being anywhere near met, none 
being received from Germany and but little from Great 
Britain, 

Considered from every angle, the brewery products mar- 
ket in South America is the richest prize our malt liquor 
producers can win, and they owe it to themselves to go into 
the fight for this trade with such vigor and determination 
that it will come here—and come to stay. 


Oo 


“A Man WuHo Works For A Livinc In Tuis LAaNnp 
should be permitted to get what he wishes to eat and drink, 
no matter what laws are passed for the regulation of the 
stomachs of those who do not toil. I am heartily in favor 
of the attitude of the Kansas miners and would warmly 
recommend it to the labor element of the whole of the 
United States.”—(“Town Topics.”) 

Tue Royat Roap To Happiness. Reason forbids the 
prohibition of anything the use of which is proper. When 
the act or thing itself is not evil, moderation is the Divine 
order. Temperance in all things is the royal road to happi- 
ness. We are advised by St. Peter to “add to faith virtue, 
and to virtue knowledge, and to knowledge temperance.” 
It is natural to add temperance to knowledge, but impossible 
to add prohibition.”—(C. A. Windle.) 


Among the Brewmasters. 


Master Brewers’ Association of the United States. The 

question of reducing the amount of brewing materials by 30 
per cent., as ordered by the United States Food Administra- 
tion, has been discussed, consequent upon a suggestion of 
National President Robert Weigel, by the members of the ~ 
Master Brewers’ Association of the United States ever 
since Joseph Proebstle, General Secretary of the Interna- 
tional Union of United Brewery Workmen, had requested 
the Food Administration to consider a change from the pres- 
ent limitations to a limitation based on the percentage Ball- 
ing, the answer having been that it is doubtful whether the 
limitation proposed would be practicable and result in the 
saving of grain. 
_ It has also been stated in Washington that a brewery may 
use its 75 per cent. of brewing material in any proportion 
per barrel, but the beer must not contain more than 234 per 
cent. alcohol; the output is unlimited; some of the rigorous 
regulations may be amended; material of all kinds is to be 
added pound per pound; a standard will not be fixed. 

The Technical Committee has suggested the following 
points to be observed in the manufacture of “war beer”: 
1. Brew a regular brew, as before the reduction of mate- 
rial to obtain sufficient yeast. Then the following brew use 
only enough material so the two brews do not take more 
material than if both were brewed with a reduction. Mix 
when racking to storage vats or casks. 2. Brew beer of the 
reduced material. Take some first wort, cool and add yeast, 
when well started add the finished hopped wort. The lighter 
gravity beers will ripen sooner than the heavier. To protect 
these beers in case of long storage, add a small quantity of 
kraeusen. For bunging a larger amount of kraeusen are 
needed to develope sufficient carbonic acid. 3. When brew- 
ing ale-beer of say 10 per cent. Balling, close attention must 
be given to the yeast crop. Owing to the smaller amount 
of gas developed the quantity of yeast rising to the top may 
readily be reduced, causing a shortage of yeast to skim. 

President Weigel has paid another $1,000 contribution to 
the Anti-Prohibition campaign fund of the United States 
Brewers’ Association. 


District Meetings. 


Albany. The Albany District is making strenuous efforts 
to increase its membership, urging all colleagues within the 
District’s jurisdiction to join the ranks at once. The meet- 
ing of March 15th will be made highly interesting by Mr. 
Emil Schlichting, Director of the National Brewers’ Aca- 
demy and Consulting Bureau, New York, who is to deliver 
an address upon the question, “What is the best suited de- 
gree of fermentation, either high or low, for the new war 
beer, and how to conduct the mashing process to get the best 
results?” The question of hopping was recently discussed, 
those present arriving at the conclusion that the amount of 
hops added should be controlled by the amount of extract in 
the finished product. 

Baltimore. The annual election of officers for the Bal- 
timore District has resulted as follows: President, John 
Kresslein; Vice-President, John Brehm; Treasurer, Carl 
Brohmeyer ; Secretary, Carl Wanke; Directors, John Brehm, 
Franz Schleininger, Theodore Weinert; Trustee for the Na- 
tional Association, Wm. Wehrle. 

Boston. The Boston District has four new members: 
Fred Dihlmann, August Haffenreffer, Herbert Kresser, Al- 
bert Kuhn, Jr. Discussions of extreme interest relating to 
the new government regulations are taking place at every 
meeting of the Boston District. 
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Cincinnati. At the February meeting of the Cincinnati 
District, Leon Block, chairman of the Local Price Fixing 
Committee, and Gustave Koenig, expert on the manufacture 
of brewery by-products, addressed the members, Mr. Koenig 
urging the better utilization of brewers’ spent grains and 
brewers’ yeast, showing by statistical figures that thus mil- 
lions of dollars might be added to the economy of the 


nation. The District pledged its hearty cooperation in the 
matter. 
Detroit’ The members of the Detroit District have lis- 


tened to an interesting paper entitled “Brewing Problems in 
the State of Michigan,” read by Mr. Carl A. Nowak, who 
gave valuable advice in regard to manufacturing carbonic 
acid gas on the brewery premises, de-alcoholization, the pro- 
duction of acetic acid, maltless beverages, low alcoholic 
beers and stabilization. Colleague Oscar Faehnle has been 
dropped from the roll for non-payment of dues. 


New Orleans. The New Orleans District has discussed 
the question of how to save brewing materials by strictly 
following government regulations. Colleague Michael 
Jacob, late with the Jackson Brewing Co., New Orleans, 
has been given a withdrawal card. 


New ork. ~ lectures by Mr,-L: H. Haddock and” Dr. 
Carl Rach have been delivered before the members of the 
New York District. The memory of the late Wm. Fix, of 
the Manilla Anchor Brewing Co., Dobbs Ferry, N. Y., was 
honored by the members rising from their seats. 


With President .Kobert. Weigel in the chair, the 
New York District held its regular monthly meeting on 
Saturday evening, February 9th, the attendance being large. 
The routine business having been disposed of, the Chair- 
man announced Dr. Carl Rach, who read a paper on “Beer a 
Liquid Food; the Production of Beers, poor in Alcohol and 
rich in Extract.” This lecture produced a lively discussion, 
which, owing to the lateness of the hour, will be continued 

-at the next meeting. The Chairman, on behalf of the Dis- 
trict, expressed his thanks and appreciation to Dr. Rach, for 
his efforts in behalf of our association. 


Joun KoeEnice, Jr., Secretary. 


Philadelphia. The members of the Philadelphia District 
are of the opinion that the Internal Revenue Department’s 
rulings in confining the conservation of brewing materials 
to quarterly periods is all wrong and unjust, as it would re- 
sult in unnecessary loss to the brewer, and the ruling should 
be repealed at once. Colleague Philip Berkes, of the Adam 
Scheidt Brewing Co., Norristown, Pa., was transferred to 
Philadelphia from the St. Louis District. 


Pittsburgh. ‘War Beer” has been discussed at a largely 
attended meeting of the Pittsburgh District, among those 
present being a large number of brewery presidents and 
managers. Colleagues Hy. Grotefend and John Muth have 
been reinstated, but Fred Luske, who failed to pay dues, 
was stricken from the roll. 


San Francisco. The members of the San Francisco Dis- 
trict do not exhibit much interest in regard to the question 
of making “war beer,’ most of them appearing to have 
methods of their own which they are reluctant in publicly 
disclosing. 


St. Louis. The St. Louis District has adopted resolu- 
tions of condolence, honoring the memory of the late Jacob 
Moerschel. Colleague Edward Wagner, Jr., has resigned 
from the District. 


Foreign Trade Opportunities. 


Additional details relating to Foreign Trade Opportunities may 
be obtained upon application to the Bureau of Foreign and Domestic 
Commerce, Washington, D. C., or at the branch offices of the Bu- 
reau, 315 Customhouse, New York, N. Y., 629 Federal Building 
Chicago, Ill., Association-of Commerce Building, New Orleans, ae 
and 310 Customhouse, San Francisco, Cal. Apply for address in 
letter form, giving file numbers. 


25946.—The military commissary of a foreign Gov- 
ernment is in the market for a machine to decorticate 
rice, with a capacity of 800 kilos of white rice per hour, 
this machine to be operated by motor. The machine 
should be strong and simple, and accompanied by full 
instructions for mounting or installing, The machinery 
will be paid for after delivery. It is desired that the de- 
livery be made as soon as possible. c 

25947.—A man in West Africa desires to receive cata- 
logues and full information in regard to rice machinery, 
with a view to purchasing such equipment. He acts as 
salesman for a firm in the United States. 

25975.—A company in Ceylon desires to buy light 
lager beer of best quality in cases of 4 dozen quarts or 6 
dozen pints. The initial shipment will be 750 cases, con- 
sisting of 500 quarts and 250 pints. If satisfactory, annual 
purchases of from 6,000 to 8,000 cases-will be made. If 
required, payment will be made by telegraph against. 
ship’s bill of lading; otherwise, usual credit terms to suit 
seller. Correspondence may be in English. References. 

26240.—A merchant in Australia desires to be placed in 
communication with American manufacturers and ex- 
porters of beer. Reference. 

26323.—A man in Australia desires to purchase and se- 
cure an agency for the sale of beer. Payment will be made 
by letter of credit or cash on delivery against sight draft 
with bill of lading attached. References. 

26406.—A firm in England desires to purchase maize oil 
and maize flour. References. 

26466.—An agency is desired by a man in the Dominican 
Republic for the sale of corn meal, rice, beer. Payment will 
be made in 60 days. Correspondence tay be in English. 
References. 

MARKET FOR BEER IN Ecypt. U. S. Consul Arthur Gar- 
rels writes from Alexandria that “The disturbed conditions 
imposed by the war have given'a great impetus to the local 
manufacture of beer and have curtailed the entire supply 
from Germany and Austria. A certain quantity of Amer- 
ican beer has from time to time come into Egypt, but its 
sale has never been very general. The different brands of 
American beer on the market at various times seem to have 
had only a periodical popularity, being the result of cam- 
paigns for their introduction through special agents visiting 
the country. The falling off in the sales might be attributed 
perhaps to the inability to keep local agents sufficiently 
stocked to meet demands. What possibilities the Egyptian 
market will afford for the introduction of American beers 
after the war it is not possible to state; but given an 
opportunity to deliver goods at regular stated periods, there 
appears no reason why the United States should not obtain 
its share of any business that may exist in that line.” 


+o _____—__ 


Do It at tHE Home! “The best place to inculcate tem- 
perance is in the home, while the child is about the mother’s 
knees. The worst of it is that such fanatics as Bryan are 
seemingly as much opposed to temperance as to debauchery. 
Nothing but total abstinence will go down with them. There 
is the misery of the whole matter.”—(“The State,” Co- 
lumbia, 5S. C.) | 
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Obituary. 


W. H. Anderton, superintendent of the Anderton Brew- 
ery, a branch at Beaver Falls, Pa., of the Independent 
Brewing Co., Pittsburgh, died at his home, 1128 Fifth Ave., 
Beaver Falls, January 27th, at the age of fifty-one years, 
heart disease having removed him suddenly from the sphere 
of his successful activity. . 


George Batten, president of the George Batten Co., Inc., 
one of the pioneer advertising men of New York, died at 
his home in Montclair, N. J., February 16th. He was born 
in Gloucester County, N. J., in 1854 and came to New York 
as an advertising manager in 1888, building up a successful 
business which extended over the entire country. His sur- 
vivors are his wife and five children. 


Albert H. Graupner, proprietor of Graupner’s Brewery, 
Harrisburg, Pa., died at his home in Harrisburg, Wednes- 
day, February 13th. 


Otto A. Heinrich, for many years connected with the 
brewing industry in New York City, died at his home, 781 
Prospect Avenue, The Bronx, February 17th, in the 56th 
year of his age. He was born at Halle-on-Saale, Germany, 
and came to the United States in 1890. For a number of 
years he was with the Lion Brewery of New York City 
as a collector, to then join the staff of the Bernheimer & 
Schwartz Pilsener Brewing Co., whose assistant secretary 
he was since 1912. He was ill about three weeks. His 
widow, children and grandchildren survive him. 


Edward F. Herancourt, formerly general manager of the 
Herancourt Brewing Co., Cincinnati, O., died at his home- 
stead farm in the vicinity of Cincinnati, January, 24th. 

Frederick Hower, founder and first president of the Fred 
Hower Brewing Co., subsequently merged into the Excel- 
sior Brewing Co., Brooklyn, N. Y., died on Wednesday, 
January 30th, of apoplexy at his residence, 56 South Oxford 
Street, Brooklyn. He was born in New York in 1846 and 
had lived in Brooklyn half of his life. At the beginning 
of his career he was with the Budweiser Brewing Company, 
later with the Williamsburg Brewing Co. He was the 
standard bearer and organizer of the Fred Hower Relief 
Circle, and highly esteemed by his colleagues and associates 
in the trade. Being a successful financier, he was one of 
those who brought the Bedford Bank into existence and 
he was a director at his death. His widow. and one son 
survive him. 

Frank Pentlarge, president of the United States Bung 
Manufacturing Co., Brooklyn, N. Y., died on Sunday, 
February 24th, at his home, 375 West End Avenue, Brook- 
lyn, aged 61 years. Mr. Pentlarge was for many years a 
resident of Brooklyn and was a former president of the 
Brooklyn Hebrew Orphan Asylum and a director of the 
Brooklyn Federated Jewish Charities. He was also very 
active in the work of the Manufacturers and Dealers’ 
League of the City and State of New York, having been 
one of its vice-presidents for many years. 

Dora A. Rosenwald, wife of Theodore Rosenwald, well- 
known hop merchant of New York City, died after an 
operation of mastoiditis, January 25th, in her 38th year. 
Mrs. Rosenwald was a charming and refined lady, and a 
large circle of friends and acquaintances mourn with her 
bereaved husband her too early and altogether unexpected 
demise. 

Henry C. Whitman, vice-president of the Chas. S. May 
Co., hop merchants of Albany, N. Y., and connected with 
that concern for the past 17 years, died at his home in that 
City on February 5th, after an illness of one month: Mr. 


Whitman was born in Oneonta, N. Y., October 7th, 1841, 
and is survived by two sons, one daughter, and three grand- 
children. 


Deaths in Foreign Countries. 


Captain Franklin M. Baird, son of the late Montagu M. 
W. Baird, maltster, Glasgow, Scotland, aged 33; died sud- 
denly of syncope while taking a hot bath, shortly after 
dinner. 

Lieut. W. Stuart Bean, son of W. A. Bean, of Sutton, 
Bean & Co., brewers, Brigg, Lincs., England; killed in 
action. 

Thomas Bladworth, formerly partner in Morgan & Blad- 
worth, brewers, Warminster, England. 

Victor Lecouffe, proprietor of brewery at Lilliers, Pas- 
de-Calais, France; aged 76. 

J. G. Mallins, analytical chemist for Thompson & Son, 
Burton-on-Trent, England; aged 75. 

Lieut. Cecil F. Manners, son of the late W. Manners, 
chairman of Worthington & Co., Ltd., Burton-on-Trent; 
died in India. 

Henry Moppett, retired maltster, Dewe Road, Brighton, 
England; aged 77. 

André Parsy, auditor of the R. Outters brewery, Haze- 
brouk, Nord, France; died at military hospital. 

Léon Porte, former proprietor of brewery, at Auchel, 
Pas-de Calais; aged 52. 

Wm. B. Reid, Upper Claremont, England, chairman of 
W. B. Reid & Co., Ltd., brewers, Newcastle-on-Tyne, Eng- 
land; aged 85. 

J. H. Thorougood, proprietor of the Swan Bank Brewery, 
Congleton, England. 

Jerome Thulliez, proprietor of brewery at Hoymille, Nord, 
France; aged 61. 

Lieut. Eric W. Woodhams, son of Wm. Woodhams, 
director of Woodhams & Co., Ltd., brewers, Rochester, 
England ; died of wounds received in action. 


Se ge 


Like Att Docmata IT WILL Fizz_e Our. “Prohibition 
is a cardinal dogma of the paternalistic theory and scheme 
of government which proposes to regulate the morals, man- 
ners and opinions of the people by act of assembly. Pro- 
hibition levies blackmail and, relying on the spy system, 
has everywhere substituted corrupt indulgence for honest 
taxation. Prohibition has adulterated drink, has extin- 
guished revenue, has fostered smuggling, and by prostituting 
law brought it into contempt; and that last, not least, pro- 
hibition does not prohibit and has nowhere expelled drink, 
or sensibly reduced intemperance by township local option.” 
—(“National Herald.’’) 


“SEARCH History For AN EXAMPLE of virility winning 
forever—on ice water. Search history for an example of 
another sort and what do you find? England serves a ‘tot’ 
of rum to her men as they ‘go over the top’; France a reg- 
ular wine ration; Germany beer, and so on. Why then 
shouldn’t America, despite her rueful experience with ‘in- 
temperance’ (excessive whiskey drinking in spots) profit by 
example of the more thoughtful people of the earth without 
resort to such an impossible and impracticable experiment 
as prohibition? Eliminate the encouraging influence of a 
‘wee drap o’ the cratur’ as you seem to need it and you will 
find yourself a drug addict, if nothing worse. What is in 
the substitutes that are now finding a steady and profitable 
field of disposal’in our ‘bone dry’ states? We are a com-- 
mon people. Do let us get down to common sense on this 
thing.”—(John Worthy, New York.) 
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Drinking Song. 
(From The New Witness) 


When Horace wrote his noble verse, 
His brilliant, glowing line, 
He must have gone to bed the worse 
For good Falernian wine. 
No poet yet could praise the rose 
In verse that so serenely flows 
Unless he tinged his Roman nose 
In good Falernian wine. 


Chorus: 

Shakespeare—Jonson, too, 

Drank deep of barley brew, 

Drank deep of barley brew, my boys, 
Drank deep of barley brew. 


When Alexander led his men 
Against the Persian King, 
He broached a hundred hogsheads, then 
They drank like anything. 
They drank by day, they drank by night, 
And when they marshalled for the fight 
Each put a score of foes to fight— 
Then drank like anything! 


Chorus : 

No warrior worth his salt 

But quaffs the mighty malt, 

But quaffs the mighty malt, my boys, 
But quaffs the mighty malt! 


When Patrick into Ireland went 
The works of God to do, 
It was his excellent intent 
To teach men how to brew. 
The holy saint had in his train 
A man of splendid heart and brain— 
A brewer was this worthy swain, 
To teach men how to brew. 


Chorus: 

The snakes he drove away 
Were teetotallers, they say, 
Teetotallers, they say, my boys, 
Teetotallers, they say! 


THEODORE MAYNARD. 


Stam. The Siamese Government will put new duties on 
beer, wine and other alcoholic liquors April 1st. The duty 
on beers and wines to be 8 per cent. ad valorem. Under the 
present schedule a duty of 5 per cent. ad valorem is paid 
on beer and wine. 

Fires.—The cooperage shop and stock room of the Hull 
Brewing Co., New Haven, Conn., were completely destroyed 
by fire, January 17th; loss about $5,000. 

Damage amounting to about $1,000 was caused by fire 
in the plant of the Peterson Brewing Co., Inc., Grand 
Rapids, Mich., February 4th. 

Frvat Natt IN THE CoFFin. “The Supreme Court deci- 
sion sustaining the Idaho law forbidding citizens to keep 
alcoholic beverages in their homes confirms the right of 
States to place liquors on a par with dangerous weapons, 
harmful drugs, etc., and greatly extends the police power. 
It is the final nail in the liquor traffic coffin, and what Idaho 
has done to make the State bone dry any other State can 
do.”— (Brooklyn [N. Y.] “Standard-Union.”) 


Pennsylvania State Brewers’ Association. 


The Pennsylvania State Brewers’ Association, at its con- 
vention, recently held, has elected the following officers: 

President, C. H. Ridall, Pittsburgh Brewing Co., Pitts- 
burgh. 

Vice-president, G. W. Bergner, Bergner & Engel Brewing 
Co., Philadelphia. 

Treasurer, Geo. J. Edel, Brownsville Brewing Co., 
Brownsville. 

Secretary, Harry A. Poth, F. A. Poth & Sons, Inc., Phila- 
delphia. 


—The plant of the Schalk Brewing Co., Newark, N. J., 
has been temporarily closed, owing to war restrictions. 

“THE CHURCH IN ACTION avers with upturned eye and 
sanctimonious gaze that it proposes to protect the manhood 
and childhood of America from the Demon Rum, but no 
one has heard of that aggregation of Prussian lovers asking 
to be enlisted into military service to go across the seas and 
fight the real living and vicious enemy of American manhood 
and womanhood.”— (‘Mixer and Server.”) 

“To FoRESTALL PUBLIC CONDEMNATION of their unpa- 
triotic conduct, the Prohibitionists have taken a new tack 
and instructed some of their leading spielers to report for 
evangelization duty in France, really for prohibition propa- 
ganda to prevent the liberalization of our boys in the 
trenches. We must keep up the good work and expose this 
brand of patriots until they have all been exported to France. 
Then we will pass at once a law compelling them to work 
for a living, and will enjoy the fun of seeing if they can 
also work as good as they can preach.— (“Liberal Leader.” ) 

Far-REACHING DisasTER INvitTep. “In this country 
there are millions of our fellow citizens so accustomed to 
the use of beer as a beverage, especially during the summer, 
and in a year like this of unprecedented industrial activity, 
that they should not be deprived of it. What would be the 
social effect if the Government should deprive them of it? 
There is a mighty question of sociology involved in this 
proposed legislation which may culminate in wide and far- 
reaching disaster if we seek by prohibitory legislation to 
shut off everything at once.”—(Senator Thomas, of Colo- 
rado. ) 

REVOLUTION WILL BE THE ANSWER. “Prohibition will 
destroy the value of every vineyard in the country where 
grapes are grown for wine making. Thousands of farmers, 
good, honest, industrious, sober American citizens, whose 
sole possessions are such vineyards, will be ruined, and no 
man who wants to take their property from these citizens 
by act of Congress has yet suggested that they shall be paid 
for it. It is the tyranny of fanaticism. With equal force 
this blow is aimed at potent liquors like whisky and mild 
beverages like beer and wine. Whisky, which is half alco- 
hol, is condemned and destroyed, and wines, with only 7 to 
10 per cent. of alcohol, and beer, with only 3 or 4 per cent. 
suffer the same penalties. It is illogical and absurd and is 
not in the interest of temperance. Every observant traveler 
knows that in what are called the wine and beer drinking 
countries there is comparatively little drunkenness. There 
is a relatively small consumption of liquors with a high alco- 
holic content and the people keep sober. People there do 
not discuss temperance in the use of beverages, because 
there is no intemperance. The people feel themselves en- 
titled to personal liberty and they enjoy and jealously guard 
that right. The most autocratic government of Europe, 
even under the stress of war, would not dare to invade such 
rights, for the answer would be revolution.”’—(Represen- 
tative James L. Sladen, of Texas.) 
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Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


CAMEL 


Ser. No. 106,070. Hagemeister Brewing Co., Green Bay, Wis. 
Filed September 5, 1917. 

Particular description of goods—A non-alcoholic non-intoxicat- 
ing Cereal Beverage. 

Claims use since May 5, 1917. 


SOLIDO 


Ser. No. 107,992. A. Schreiber Brewing Co., Buffalo, N. Y. Filed 
December 15, 1917. 

Particular description of goods. A non-intoxicating cereal bev- 
erage containing a small percentage of malt and less than one-half 
of oné per cent. of alcohol. 

Claims use since December 11, 1917. 


Ser Be 


Ser. No. 107,727. The Muessel Brewing Co., South Bend, Ind. 
Filed December 3, 1917. 

Particular description of goods.—A non-intoxicating beverage of 
.a malt nature. 

Claims use since November 10, 1917. 


A HAPPY NICKEL 


Ser. No. 108,127. The James Hanley Brewing Co., Providence, 
R. I. Filed December 24, 1917. 

The words “A Happy Nickel.” 

Particular description of goods.—Ale. 

Claims use since April, 1917. 


FIDO 


Ser. No. 107,747. Fidelio Brewing Co., Inc., New York, N. Y. 
Filed December 4, 1917. 

Particular description of goods—A malt beverage containing 
less than one-half of one per cent. alcohol and commonly known 
as a soft drink. 

Claims use since November 19, 1917. 


ELL TMD 


Ser. No. 107,897. Purity Brewing Co., Minneapolis, Minn. Filed 
December 11, 1917. 
. Particular description of goods—A soft drink that is a non- 
intoxicating maltless beverage. 

Claims use since on or about November PEAY 


SANO 


Ser. No. 106,215. The F. & M. Schaefer Brewing Co., New 
York, N. Y. Filed September 12, 1917. 

Particular description of goods.—Non-intoxicating maltless bev- 
erages sold as soft drinks. 5 

Claims use since September 11, 1917. 


MELLO 


Ser. No. 106,597. The John Eichler Brewing Co., New York, 
N. Y. Filed October 4, 1917. 

Particular description of goods.—A non-intoxicating cereal malt- 
less beverage. 

Claims use since September 1, 1917. 


WE & NO 


Ser. No. 107,855. The F. & M. Schaefer Brewing Co., New York, 
N. Y. Filed December 8, 1917. 

Particular description of goods—A maltless temperance beverage 
sold as a soft drink. 

Claims use since December 6, 1917. 


The following Trade-Marks have been definitely Registered : 


119,863. Certain named non-alcoholic beverages. P. Ballantine & 
Sons, Newark, N. J. Filed August 4, 1917. Serial No. 105,465. 
Published October 16, 1917. Registration granted, December 18th, © 
1917. 

119,916. Non-intoxicating malt or cereal beverages containing 
approximately less than one-half per cent. alcohol. Quinn & Nolan 
Beverwyck Brewing Co., Albany, N. Y. Filed April 4, 1917. Serial 
No. 102,726. Published October 16, 1917. Registration granted, 
December 18th, 1917. 

119,929. Soft drink or beverage. United Breweries Co., Chicago, 
Ill. Filed May 1, 1916. Serial No. 94,838. Published June 20, 1916. 
Registration granted, December 18th, 1917. 

120,044. Non-intoxicating cereal beverage sold as a soft drink. 
Adam Scheidt Beverage Co., Norristown, Pa. Filed September 29, 
1917. Serial No. 106,517. Published October 23, 1917. Registra- 
tion granted, January 1, 1918. 

120,086. Non-alcoholic beverage made of malt and hops. C. H. 
Evans & Sons, Hudson, N. Y. Filed May 2, 1917. Serial No. 
103,469. Published November 6, 1917. Registration granted, Janu- 
ary 8, 1918. 


120,157. Draft-Beer. Anheuser-Busch Brewing Association, St. 
Louis, Mo. Filed October 17, 1917. Serial No. 106,801. Published 
November 13, 1917. Registration granted, January 15, 1918. 

120,168. Beer. The Cleveland Home Brewing Co., Cleveland, 
Ohio. Filed October 3, 1917.. Serial No. 106,573. Published No- 
vember 13, 1917. Registration granted, January 15, 1918. 

120,214. Beer. The Pennsylvania Central Brewing Co., Scranton, 
Pa. Filed August 20, 1917. Serial No. 105,755. Published Novem- 
ber 13, 1917. Registration granted, January 15, 1918. 

120,226. Non-iutoxicating non-alcoholic malt beverage. St. 
Louis Brewing Association, St. Louis, Mo. Filed June 21, 1917. 
Serial No. 104,601. Published November 13, 1917. Registration 
granted, January 15, 1918. 

120,247. Stout and ale. Edward & John Burke, Limited, Dublin 
and Belfast, Ireland. Filed August 8, 1917. Serial No. 105,538. 
Published November 20, 1917. Registration granted, January 29, 


1918. 
120,361. Ale, lager and porter. Eagle Brewing Co., Waterbury, 
Conn. Filed November 7, 1917. Serial No. 107,217. Published 


December 4, 1917. Registration granted, February 5, 1918. 
SN 


Do THey Know More Tuan Gop? ‘“Prohibitionists 
charge that 90 per cent of crime, most of the social evil and 
the ills and sins of humans can be laid at the door of drink. 
If this were true God made a mistake when he gave the 
people the ten commandments. Had He known as much 
as the prohibitionists of today think they know, He could 
have abolished murder, crime, the social evil, lying and all 
other sins of human beings by issuing a single command- 
ment: “Thou Shalt Not Drink!’ ”—(“Pliny.”) 
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Our Patent Bureau. 
Belected List of Patents relating to Brewing, Malting, etc., issued by the 
“United States Patent Office, Washington, D. C 


1,253,250. Label applying and gripping mechanism. John Eman- 
uel Johnson, Worcester, Mass., assignor to the O. & J. Machine 
Co., Worcester, Mass. 

1,253,334. Ferments and process of making the same. 
Decatur Barr, McHue, Ark, 


1,253,820. Apparatus for filling bottles. 


Albert 


Giibert F. Helson, New 


York. 
1,253,895. Refrigerating or ice-making apparatus. Thomas Ship- 
ley, York, Pa. 


1,253,995. Means for wiping seal-strips upon bottles. Herman 
Stake, Worcester, Mass., assignor to Economic Machinery Co., 
Worcester, Mass. 

1,255,122. Feeding attachment for crown-cork-making machines. 
Emilio Alberti, New York, assignor to International Cork Co., 
Brooklyn, N. Y. 

1,255,298. Storage-tank. Fred G. Dickerson, Chicago, assignor 
to Mojonnier Bros. Co., Chicago. 

1,255,531. Electrical snap-switch for water-purifying apparatus. 
Harry B. Hartman, Scottdale, Pa. assignor to Electric Water 
Sterilizer Co., Scottdale, Pa. 


On receipt of twenty-five cents, together with number and date, 
we will, mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Prepared specially for the BrewEers’ JouRNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 


Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of,beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
PEL ae oe aes 6 S62 935— 26,013,926 "te, 875,367 
Aes <a es TVOPR 2s 2 Oss 990k. et 863,142 
September .... 5,453,469 4,483,351  ..... 970,118 
October ...... 4,849,077 3,921,874 °..... 927,203 
November .... 4,474,950 3,743,252  ..... 731,698 
December .... 4,487,910 3,683,206  ..... 804,704 
Gta aero, 200 Solet 26, 119599! Ae ate, Des 2.252 

Net decrease for the first six months of the 
Ber amvedT Ah l/ 1018 hime non ectens Gey axette 6 ny Pagers 


 oaaaan ES Sa edie AREER 


Firm Changes and New Breweries. 


(Reported by the Internal Revenue Bureau, Washington, D. C.) 
FIRM CHANGES. 
Minnesota—Browersville .. .Albert Minars, Sr., succeeds Albert 
Minars Brewing Co. 

Minneapolis..... Victor A. Johnston, Receiver of Hen- 
nepin Brewing Co., succeeds Hen- 
nepin Brewing Co. 


TovEy’s OFFICIAL BREWERS’ AND MALTSTERS’ Directory oF NortH 
AND SOUTH AMERICA FOR 1917 is a complete, accurate and up-to- 
date directory of the LAGER BEER AND ALE Brewers and maltsters 
in the United States and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal 
addresses, corrected to January 15, 1917, 

The Directory can be obtained only by subscribing to THE Brew- 
ERS’ JouURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JouRNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of ‘Internal Revenue, Washing, 
ton, D. C. 


Market Review. 


OFFICE OF THE BREWERS’ JOURNAL, 
New York, February 27th, 1918 

Barley. The local Barley market remains almost unchanged, 
prices holding strong with fair demand. We quote: Malting Barley, 
$1.75@$2.05. 

BuFFALo, February 26th: “Barley advanced 40c this month. 
Prices are as high as $2.00@$2.03.” 

Cuicaco, February 26.—“‘During the past month, prices ad- 
vanced to the highest level recorded in fifty years. Barley selling 
to-day on this market at $2.00. Offerings were very moderate 
with a small supply offered for sale and with a consistent de- 
mand from millers. Buying for malting was hardly a factor, 
maltsters are entirely restricted from buying Barley or any other 
grain and even with the maltsters ruled out of the market, prices 
have advanced almost daily. Low grade is quotable $1.83@$1.86, 
fair to good, $1.90 to $1.95, and good to choice, $1.95@2.00.” 


Malt. The Malt market continues firm at a good inquiry. Quo- 
tations : $2.00@$2.15 nominal. 
BuFFALo, February 26th: 
choice, $2.10.” 

Cuicaco, February 26th: “Brewers are waiting for a decline in 
Malt prices, while millers are buying all in sight. Quotations: 
Standard Malt, $2.00; Bottle Bear Malt, $2.05; Extra, $2.10.” 


Corn Goods. Quotations: Grits, $5.75; Meal, $5.74; Corn Syrup, 
$4.85; Corn Sugar, $4.95 in barrels, $4.93 in bags. 

Cuicaco, February 26th: “Grits are quoted here at $5.56; Meal, 
$5.55. 


Hops. The condition of the hop market is not encouraging. 
Stocks unsold in growers’ hands on the Pacific coast as well as in 
N. Y. State, are smaller than they have been for many years at 
this time of the season, but the demand is only of a retail charac- 
ter. There are some brewers who still require a quantity of hops 
for their spring and summer use, but they are not inclined to 
place many orders at present. Dealers are not overstocked, and if 
any orders should be received from brewers, it would undoubtedly 
be followed by a higher market. We quote: 1917 N. Y. State 
hops, 47@52c; 1917 Pacific coast hops, 21@24c; 1916 Pacific coast 
hops, 15@17c; 1915 Pacific coast hops, 13@14c. 


YAKIMA, Wash., February 17th: “The first hop contract to be 
placed on record this season names 12 cents as the price for prime 
hops delivered here next fall. The Huntington Hop Company 
undertakes to deliver 13,500 pounds at that price to A. J. Ray & 
Son of Portland.” 


“We quote Standard Malt at $2.05; 


a 


Book Review. 


Biochemical Catalysts in Life and Industry—Proteolytic 
Enzymes. By Jean Effront, Professor in the New 
University and Director of the Institute of Fermenta- 
tions, Brussels. Translated by Samuel C. Prescott and 
Chas. S. Venable. Publishers: John Wiley & Sons, 
Inc., New York, and Chapman & Hall, Ltd., London, 
1917. 

This is a companion volume to the “Enzymes and Their 
Applications, published several years ago. Its introduction 
and preliminary treat of the Action of Light on Albuminoid 
Substances, Inorganic Catalysts, Biochemical Catalysts, the 
Mechanism of Enzymatic Action and the contents are then 
divided into six parts: Coagulating Enzymes, Pepsin, 
Trypsin, Erepsins, Amidoses and Applications, principal 
among the latter, the Role of Proteolytic Enzymes in Brew- 
ing and Malting, Fermentation, Impregnation with Hops, 
Preservation, and the Manufacture of Yeast. 

The book is written in popular style, treating scientific 
facts as they are known to date, comprehensively and eluci- 
datingly. It is a very welcome addition to the literature 
of modern chemistry and will be of valuable assistance to 
all who desire to keep themselves posted upon the progress 
of science and its application to industry. We heartily 
recommend it to the men engaged in the brewing, malting 
and affiliated industry, and those who would like to pur- 
chase it may procure it through THE Brewers’ JoURNAL; 
price, $5.00. 
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Davidson Will Help You Save. 

Edwin H. Davidson, Specialist in Used Equipment, No. 140 
Nassau street, New York, announces that he is in the market to 
buy and sell all kinds of brewery equipment, and that those wish- 
ing to deal with him will save money by making their offers to him. 


Chance for a Prompt Purchaser. 


We desire to call the attention of our readers to an advertisement 
in which the sale or lease of a modernly equipped brewery in 
Newark, N. J., is being offered, as we have been advised that the 
money spent for it will be a profitable investment. It is said to be 
a bargain; its annual output is 100,000 barrels. 


Gardner Process of Sterilization. 


The problem of preventing after-fermentation and of shipping 
low- and non-alcoholic beer in kegs, it is claimed, has been “solved 
by the Gardner Process of Sterilization.” 

Without the use of any chemical and by the employment of 
mechanical means and methods based on scientific principles that 
any brewer can recognize as practical and logical, this process is 
said to remove the one cause that makes after-fermentation pos- 
sible. 

Probably the biggest unsolved problem for the brewer of low- 
and non-alcoholic beers has been that of the keeping the quality 
of such beer in the package. Regardless of the precautions taken 
or the care exercised, there has been, until now, no assurance that 
climatic and other conditions would not cause an after-fermenta- 
tion that would either render the beer unmarketable or would make 
the brewer and the dealer liable to prosecution and litigation. The 
loss on returned goods has been no inconsiderable item and the 
expense connected with government prosecution has been so great 
that the brewer has hesitated to put his goods in the package. 

With the use of the Gardner Process, it is stated, the brewer 
can make and ship his beer in the package, knowing that no matter 
where it goes or how adverse the conditions it meets it will “still 
be as clear and brilliant and as low in alcoholic content when 
it is tapped as when it left his brewery.” 

“What makes this process especially attractive to the brewer,” 
the inventors say, “is the fact that it calls for no expensive altera- 
tions in his brewery, no additional equipment to speak of, and 
enables him to go ahead with the same brewing methods that he 
has found to be the best. Any brewer with one or two steel tanks 
can adopt the Gardner Process at an equipment cost that will not 
exceed a few hundred dollars.” 

The cost of operation of the process is entirely negligible, as any 
low- or non-alcoholic beer can be treated at an operation cost of 
but a fraction of a cent per barrel. 

The Gardner Process is owned by the North American Beverage 
Co., 501 Fifth Avenue, New York, and they are now engaged in 
putting this process in the hands of the brewers on a royalty 
basis which is such that no brewer can have any possible objection 
to the price charged. The process is thoroughly proven and is 
installed on a positive guarantee “to do all that is claimed for it.” 


Does History Tett Us or Six Great Men, Wuo 
Were Torat ABsTAINERS? “Will some prohibitionist supply 
us with the names of six men of the first class in the 
entire history of the world that have been total abstainers? 
If six men can not be produced, will they produce three, 
and if not three will they produce one? We never heard 
of him. You can, of course, quote plenty of men who 
concentrated their minds on money and ice water and made 
a money success, and plenty of estimable characters living 
on ice water that never did anything much except to be 
estimable. But such praise-worthy water drinkers do not 
count among the important men of the world and its history. 
Which are the total abstainers in the world’s list of great 
men ?”’—(Washington [D. C.] “Times.”) 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


Link-Belt Silent Chain Drives. 


The Link-Belt Company have issued from their head office in 
Chicago, Link-Belt booklet 299, describing and illustrating Link- 
Belt Silent Chain Drives for rubber mill machinery. Those who 
are interested may have this booklet by addressing the company. 


Graphite Paint. 


“Graphite,” published by the Joseph Dixon Crucible Co., of Jersey 
City, N. J., under title, “How do you figure?”, discusses this argu- 
ment, showing how “any old paint will do so long as it is cheap” 
is a mistaken argument and a waste of labor and material. The 
best is the cheapest per year of service, argues the Dixon Company 
for its Dixon’s Silica-Graphite Paint, and therefore gives the reason 
for the “faith that is in them.” 


Installations Made by the York Mfg. Company. 


Since their last report the York Mfg. Co., York, Pa., have made 
the installations for the Sheffield Farms-Slawson-Decker Co., 
Brooklyn, N. Y.; Carolina Packing Co., Wilmington, N. C.; B. F. 
Goodrich Co., Akron, Ohio; National Army Cantonment Hospitals 
at Chillicothe, Ohio, and Atlanta, Ga.; Charles Madison, Porterville, 
Cal.; J. C. Beggs, Bakersfield, Cal.; Carl Hammitt, Cody, Wyoming; 
Van R. H. Green, New York; Curo Chemical Co., Denver, Colo.; 
A. C. Thurber, Vallejo, Cal.; Swift & Company, Cleveland, Ohio; 
Inyo Co-Operative Creamery Co., Bishop, Cal.; Eastman Kodak 
Co., Hawk Eye Works, Rochester, N. Y.; Al Bickers, Bellevue, Ky.; 
Ben. Fipp, Newport, Ky.; The Seguin Creamery, Seguin, Texas; 
Pier Machine Works, Barber Pier, Brooklyn, N. Y.; Richmond 
Terminal, Richmond, Va.; William G. Reid Bottling Works, Naca- 
doches, Texas; Sheffield Condensed Milk Co., Chataugay, N. Y.; 
Charles Ahrens, Brooklyn, N. Y.; Nissley Creamery Co., Amarillo, 
Texas; Glencoe Butter & Cheese Co., Glencoe, Minn.; D. Frigot, 
Angeles, Cal.; Galveston Ice & Cold Storage Co., Galveston, Tex.; 
Ford Richardson, Byron, Cal.; Harry Houston, Prop., Pioneer 
Market, San Fernando, Cal.; Schulenberg Light & Ice Co., Schulen- 
berg, Tex.; David Dick & Son, Charleston, W. Va.; Inland Colliers 
Co., Red Raven, Pa.; Braun Brothers Bakery, Pittsburgh; Dixie 
Ice Cream Works, Savannah, Ga.; Hahn Ice Cream Co., Charles- 
ton, S. C.; Merchants Ice & Cold Storage Co., San Francisco, Cal.; 
Swift & Company, Lowell, Mass.; Sanitary Ice & Cold Storage Co., 
Johnstown, Pa.; York-California Construction Co., San Francisco, 
Cal.; White Eagle Dairy Co., Columbia, Mo.; Aetna Explosives Co., 
Ishpeming, Mich.; Wegner Machine Co., Buffalo, N. Y.; Detroit 
Refrigerating Co., Mich.; Purity Ice & Bottling Co., Wagoner, 
Okla.; Star Hygeia Ice Co., Yonkers, N. Y.; Theo W. Martens Ice 
& Coal Co., St. Louis, Mo. 

Installations made in breweries are mentioned elswhere in these 
columns. : 


“Our Country Has Seen Many Crazes spring into 
existence, has seen them live their allotted span of days, 
weeks, months or years, and has seen them retire to un- 
popularity and oblivion. Starting like a soap-bubble and in 
most instances developed by a windy propagandist, these 
crazes swell to greater and greater size, until they are punc- 
tured by reviving public comomn sense, burst and disappear. 
Just such a craze is the wave of prohibition which for a 
time threatened to sweep the country. Born in obscurity 
and disregarded in its infancy by the public, it has been 
developed by shrewd manipulators of public opinion, fanned 
into a blaze by professional agitators, charlatans and fanatics, 
and finally developed itself into a national issue.”—(Mt. 
-Pleasantville [N. Y.] “Compass.”) ; 
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Important Communications. 
Through its Secretary, the United States Brewers’ Asso- 
ciation has addressed to the brewers of this country the sub- 
joined important communications: 


United States Brewers’ Association, 50 Union Square, New 
York City, March Ist, 1918. 


Ree MALEEEXTRACES AND MALT. “TONIC; 

To the Brewers of the United States. Dear Sirs:—The 
Commissioner of Internal Revenue informs us that “this 
office classes as fermented liquors all so-called malt extracts 
and malt tonics containing in excess of 2 per cent. of alco- 
hol and less than 12 per cent. of solids due to malt.” “It 
therefore follows that any party making shipment of such 
a preparation, which does not measure up to the standard 
indicated, under a name indicating the same to be other than 
a fermented liquor, is guilty of a violation of Section 3449, 
KS’ 

Section 3449, above referred to, is as follows: ‘When- 
ever any person ships, transports or removes any spirituous 
or fermented liquors or wines, under any other than the 
proper name or brand known to the trade as designating the 
kind and quality of the contents of the casks or packages 
containing the same, or causes such act to be done, he shall 
forfeit said liquors or wines, and casks or packages, and 
be subject to pay a fine of five hundred dollars.” 


LEGENDS FOR NECK-LABELS. 

We invite your attention to the accompanying sheet con- 
taining certain legends for neck-labels designed to arouse 
users of bottled beer to the necessity of opposing prohibi- 
tion. These legends have been adopted by the Bottling Beer 
Brewers’ Protective Association of New York, and the label 
campaign has been unanimously endorsed by the New York 
State Brewers’ Association. As many million bottles of 
beer are put out annually, the neck-label affords an unique 
opportunity of bringing arguments against prohibition to 
the direct notice of a very large number of persons who use 


our products, thereby enlisting their interest and support. 


We shall be able to send you samples of the above neck 
labels in about a week, at which time full directions will be 
given for your guidance in placing orders with your litho- 
graphers. In view of existing conditions, no means of de- 
fending the industry should be ignored, and we therefore 
recommend to brewers generally the use of neck-labels car- 
rying anti-prohibition legends. We believe that this sugges- 
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tion will appeal to most brewers and that effective methods 
for carrying on neck-label campaigns can be devised at 
meetings of State, district and local associations. We are 
assured by officers of the Bottling Brewers’ Protective As- 
sociation of New York that they will be gratified to have 
their legends or any of them freely used by other brewers 
or associations. Very truly yours, 
Hucu F. Fox, Secretary. 


WHY PROHIBITION? 
Why should you and I and millions of other law-abiding 
citizens be deprived of our glass of beer? 
Ask your Legislators! 
* * * 
PROTEST AGAINST PROHIBITION. 

Temperance in America is spread by the use of beer. It 

is a temperance drink—only 234 per cent. alcohol. 
Tell your Legislators! 
* * 2 
OUR ALLIES ARE SOME- FIGHTERS, 

Their fighters and workers insist on beer. Why take it 
away from the laboring men who must win the war for 
America? 

Ask your Legislators! 
* * * 
DO IT NOW! 

If Prohibition gets into the Constitution, 13 States with 
only 5,000,000 inhabitants can prevent you from taking it 
out. Better stop Prohibition on the way in. 

Tell your Legislators! 
* * * 
PROHIBITION BARS BEER. 
They are trying to put Prohibition into the United States 
Constitution. That means no more beer. 
Protest to your Legislators! 
* * * 
PROTEST AGAINST PROHIBITION. 
The more the Legislators hear from you, the less you will 


hear of Prohibition. 
Protest ! 


UNITED STATES BREWERS’ ASSOCIATION, 
50 Union Square, New York City. 


March 18th, 1918. 
To the Members of the United States Brewers’ Association. 


Dear Sirs:—This is to direct your particular attention to 
the following notice from the U. S. Fuel Administration: 


March 14th, 1918. 


U:.S. FUEL ADMINISTRATION JST HeandsC, 
SURES Nay. 


“The United States Fuel Administration proposed to the 
War Service Committee of the United States Brewers’ 
Association, in the interest of promoting the conduct of 
war industries to the fullest possible extent, that the brew- 
ing industry submit to a reduction of the amount of their 
brewings during the period from April 1st, 1918, to June 
30th, 1918, of thirty per cent. (30%) of the amount brewed 
during the corresponding period of 1917, as shown by the 
monthly Internal Revenue reports. 

“The War Service Committee of the United States Brew- 
ers’ Association, in a spirit of cooperation with the United 
States Fuel Administration, accepted this suggestion and 


decided that directions to carry out the foregoing reduction 
shall go forward promptly to all engaged in the industry. 

“Further conferences on the same subject will be held 
from time to time upon the call of the United States Fuel 
Administration.” 

This means that for the second quarter of this year you 
can only brew 70 per cent. of the beverages of any and all 
kinds which you brewed in your plant during the second 
quarter of 1917. 

You will note that the restriction refers to production, 
and not to sales. 

The previous order of the Food Administration restricting 
you to 70 per cent. of the food and feed materials which 
you used during the same quarter in 1917 is not superseded 
by this order of the Fuel Administration, and therefore re- 
mains in full force. Very truly yours, 

Hueu F. Fox, Secretary. 


March 23rd, 1918. 
To the Brewers of the United States. 

Dear Sirs:—We call your attention to the appended mem- 
orandum dealing with certain statements now being widely 
made by prohibitionists. As you doubtless have or will 
encounter the statements referred to in the form of speeches 
or advertisements, the memorandum will serve as a means 
of refutation, if deemed desirable. 

Yours very truly, 
Hucu F. Fox, Secretary. 


Transportation and the Brewer. 

In a characteristic endeavor to inflame the public mind, 
the prohibitionists have recently been indulging in entirely 
unwarranted assertions as to the demands made upon the ~ 
transportation facilities of the country by the brewing in- 
dustry. The statement has been made in newspaper adver- 
tisements that 180,000 freight cars are in constant use 
carrying grain and coal to the brewers and that 166,600 
cars must make one trip each a year to carry beer. 

Actual figures as to the employment of railroad freight 
cars by the brewing industry could be obtained only after 
an exhaustive inquiry involving much time and great labor. 
The utter falsity of the prohibition statement, however, can 
be demonstrated conclusively in another manner. The 
fourteenth yearly issue of “Railway Statistics of the United 
States,” covering the year 1916, shows that in that period 
the total number of freight cars of all classes in the United 
States was 2,294,206. Assuming that 150,000 were acquired 
in 1917 a total of 2,444,206 would have been in possession 
of the roads last year. If the brewers were using 180,000 
cars constantly, they would have absorbed almost 7% per 
cent. of the entire freight rolling stock of the country in 
1917. Their proportion of the usable freight cars would 
have been much higher in reality, for a certain minimum 
of all cars is in the repair shops constantly. 

The prohibition figures, if based on truth, would prove 
that brewing was not only the greatest manufacturing in- 
dustry in this country, but in the entire world. Of course 
this is absurd. The slaughtering and packing house industry 
is rated first in many particulars in the United States, and 
probably makes a greater demand upon transportation facil- 
ities than any other, for it must not only supply the whole 
country but must send trainload after trainload to the sea- 
board for trans-shipment abroad. In 1916 there were 83,- 
184 stock cars and 51,798 refrigerator cars, a total of 139,- 
932, upon the railroads of the United States. If all these 
cars had been used by the packers, which was not the case, 
they would still have been 40,000 short of the number 
which, the prohibitionists would have you believe, the brew- 
ers used. 
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March 27th, 1918. 
To BREWERS: 

A number of brewers are apparently doubtful as to the 
exact meaning and effect of the notice issued by the Fuel 
Administrator in regard to the reduction of 30% in brew- 
ings, during the second quarter of the year 1918. 

Please note that since every brewer is operating under 
a special license from the Food Administration, which is 
revocable at any time, a REQUEST from the Food or Fuel 
Administrator is equivalent to an ORDER. 

You are required to observe these three regulations: 

1. You cannot use more than 70 per cent. of the food 
and feed materials, in any quarter of 1918, that you used 
in the same quarter of last year. 

2. You cannot produce any finished beer containing 
over two and three-quarter per cent. alcohol. 

3. You cannot brew during the second quarter of 1918 
more than 70 per cent. of the quantity brewed in the same 
quarter of 1917, as shown by the Revenue Book. (This 
includes ale, porter, lager, and cereal beverages.) 

Each brewer will be checked up by his returns to the 
Internal Revenue Department. 

It is also well to remember that each brewer is dependent 
upon the Railroad Administrator for his materials and sup- 
plies, and upon the Department of Chemicals of the Food 
Administration for his ammonia. 

Considering all of these circumstances, and especially 
the fact that you are operating under a license from the 
Food Administration, it is immaterial whether the re- 
striction in your brewings is called a REQUEST or an 
ORDER. 

ireviUe LBrs OBL YED. 

Yours very truly, 
HucH F. Fox, 
Secretary, U. S.:B. A; 


As to Malt for ‘‘Near Beer.” 


The U. S. Food Administration sent us what follows, 
dated Washington, D. C., March Ist, 1918: 

Near beer and temperance drinks which fall within the 
designation of malt liquor will not profit from the Presi- 
dent’s recent proclamation, which limited brewers of beer 
to 70 per cent. of the amounts of grains and other food ma- 
terials that were used last year. 

The Food Administration ruled to-day that the proclama- 
tion applies the same limitation to so-called temperance 
beers, as well as beers and ales. These prohibition bever- 
ages naturally are not affected by the limitation of alcoholic 
content, but they are affected by the limitation of the 
amounts of grain and food stuffs which may be used in their 
manufacture. 


Allotment of Malt. 
March 2nd, 1918. 


The United States Food Administration has promulgated 
special rules limiting the manufacture, storage and distribu- 
tion of malt, devised to restrict the manufacture of malt to 
the minimum absolutely required for legitimate purposes 
until the new grain crop is available. This is in line with 
the President’s recent proclamation limiting the amount 
of grain which can be used by brewers to 7/0 per cent. of last 
year’s consumption. 

The Food Administration’s order of February, tempo- 
rarily stopping altogether the purchase of barley and other 
grains by maltsters, is now abrogated, since it was to remain 
in effect only until these general rules were issued. 

By the new rules maltsters are forbidden to malt more 
than 70 per cent. of the amounts of grains used by them 


for corresponding six-months periods last year. Malt used 
last year in the manufacture of yeast, malt extract, malt 
flour or vinegar is not to be counted in calculating the 
amounts to be permitted this year. 

Maltsters are forbidden to carry over the summer any of 
this year’s grains and to malt any of it after July Ist. 

They are forbidden to have in hand or under control at 
any time more grain and malt and grain being malted than 
the equivalent of 120 days’ output, and cannot have more 
than a 60 days’ supply of unmalted grain on hand at any 
time. 

Contracts are forbidden involving delivery later than 120 
days afterwards, except in the case of contracts with the 
Government of the United States or that of any of the 
Allies. This rule, however, does not invalidate any con- 
tract made before February 15, 1918. 

Maltsters are further forbidden to sell malt to any per- 
sons except brewers licensed by the Commissioner of In- 
ternal Revenue, or registered distillers, or yeast manufac- 
turers, or manufacturers of malt flour or malt extract, or 
manufacturers of vinegar, except by special written per- 
mission of the Food Administration. They are forbidden 
to deliver malt in excess of the purchaser’s requirements 
for the next 60 days, and between May 1st and August 15th 
the amount delivered shall not exceed the purchaser’s re- 
quirements up to October 15th. 

Brokerage on sales of malt either by the maltster or 
through a broker, agent, salesman or any representative is 
limited to 2 cents a bushel, and no sales are permissible 
except by signed contract. 

The purpose of the limitation of the use of grains by 
brewers to 70 per cent. of the amounts they used last year 
and of these regulations of maltsters, which are in accord 
with those limitations, is to insure a greater supply of cereals 
which may be substituted for wheat. 


Cut Down Your Ammonia! 


The U. S. Food Administration, through the National 
Ammonia Co., also urges it upon all users of ammonia, 
owners and operators of ice-making and refrigerating plants 
to cooperate with the Government in saving as much as 
possible ammonia, of which enormous amounts are needed 
for the manufacture of ammunition and high explosives. 

In its appeal to the trade the National Ammonia Co. says: 

“The anxieties of our Government lest there be insuffi- 
cient ammonia for uses of our armed forces in the war and 
desire not to deprive the ice-making or refrigerating trades 
of sufficient ammonia for their necessary operations, 
prompts the present communication of the Food Administra- 
tion. An appeal is made to your patriotism to minimize 
your ammonia use in this emergency by stopping all leaks 
and exercising your utmost skill in plant operations and so 
to ‘help win the war!’ . 

“Our own immediate commercial interests, like yours, are 
centered in helping our Government to find it unnecessary 
to more stringently regulate, restrict, or withdraw materials 
from us or supplies of ammonia to you. The Food Ad- 
ministration suggests ways and means for your patriotic co- 
operation in saving ammonia, and these suggestions will of 
course receive your earnest consideration and be observed 
by you as closely as possible. 

“For ourselves, may we say again, we regret the present 
situation does not permit our customary method of service. 
We respectfully ask the consideration and cooperation of 
our customers while this condition exists, assuring them it 
will be our effort as it will continue our desire at all times, 
to provide them at least their actual ammonia needs when 
actually needed.” 
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Low Alcohol Beers and Their Carbonation. 
By J. C. GoosMANN. 


The brewing industry has furnished from time im- 
memorial a product which has conquered all civilized coun- 
tries owing to its excellent nutritive, refreshing and slightly 
stimulating properties, and it is the brewing industry again 
which may be relied upon to meet the exigencies of the 
present time by supplying the market with a beverage which 
will prove vastly superior in quality to any so-called non- 
alcoholic sweet summer beverages. : 

The first and most decided difference between ordinary 
sweet carbonated summer drinks and the malt product of 
the breweries will be found in the important field of hygiene. 
In this respect very few of the sweet beverages of which 
the American public is a great consumer are above serious 
objection. On the other hand, it is a matter of common 
knowledge that the beverages produced in a brewery are 
made under rigid laws of cleanliness most painstakingly 
executed. 

The second and equally important difference is the fact 
that the majority of sweet summer drinks are for thirst 
quenching purposes only, while the malt beverages have in 
addition to the former the important function of supplying 
liquid nutriment to the digestive organs, which latter is in 
summer much easier and more readily assimilated than solid 
food. 

Various methods for the production of beverages con- 
taining less than half of one per cent. alcohol have been 
developed and adopted. During the process it is of the 
greatest importance to avoid infection through contact with 
atmospheric air. Carbonic acid gas should take the place 
for all purposes for which air under pressure has formerly 
been used. When the beverage has been prepared it must 
be thoroughly carbonated to give it those characteristics 
which make all beverages stimulating. Carbonic acid gas is 
the life, the spirit, vigor and animation of all refreshing 
liquids. Without carbonic acid gas most beverages would 
have very little to recommend them. 

Ordinary lager beer containing the average percentage of 
alcohol has absorbed a considerable quantity of carbonic 
acid gas during its finishing process and does not need to be 
subjected to a high gas pressure for impregnation with car- 
bonic acid gas when carbonated. Non-alcoholic beer, on the 
other hand, is entirely devoid of carbonic acid and must 
therefore be impregnated in a specially constructed ap- 
paratus under a pressure of gas considerably higher than 
that used for lager beer. Much has been said regarding the 
principles of carbonating and yet they are very often mis- 
understood and misapplied. It is also entirely erroneous 
to assume that the mechanical impregnation of malt bever- 
ages with carbonic acid is of such an extraordinary influ- 
ence as to improve and correct those that have been im- 
properly prepared. The addition of carbonic acid gas does 
not produce the miracle of changing a weak, light and poor 
liquid into a first-class, palatable and rich beverage. The 
addition of carbonic acid to the liquid properly brewed and 
finished is nothing else but the union of another desirable 
and necessary element to an otherwise faultless product. 


Practical Essays on Brewing, 


There are two factors which control the method and ex- 
tent of carbonation, namely, pressure and temperature. In 
order that the necessity of pressure for carbonating pur- 
poses may be fully understood, it should be borne in mind 
that beer absorbs only about a volume and a half of car- 
bonic acid at atmospheric pressure and the cellar temper- 
ature. When the temperature is reduced the capacity of 
absorbing gas increases. Likewise, if the pressure increases 
and the temperature remains constant, the volume of car- 
bonic acid absorbed increases. A thorough and uniform 
carbonation can take place only when the liquid is divided 
that each small particle of the same is placed in intimate 
contact with the carbonic acid gas. This is accomplished by 
allowing the liquid to flow in the form of a finely divided 
spray through the space filled with carbonic acid gas. The 
volume of gas to be absorbed by the liquid is previously 
so regulated that the beer enters the carbonator at a fixed 
temperature which calls for a certain pressure of carbonic 
acid gas in the carbonator. 

A pump forces the beer through a cooler in which its 
temperature is reduced to the freezing point or slightly be- 
low the same. From the cooler the beer passes through a 
filter under the pump pressure, and leaving the filter it 
enters the carbonator. The carbonator is so arranged that 
the beer discharges near the top of the apparatus into a 
distributing pan. The latter divides it into a fine spray and 
in this form it passes through the gas space within the car- 
bonator until it is collected in a second distributing pan, the 
function of which is to collect the flowing beer and to finely 
divide it again. This same performance is completed by 
means of a third pan, so that the beer before it leaves the 
influence of the carbonic acid gas sphere has been collected 
and divided into a fine shower three times. This manipula- 
tion establishes a very intimate contact between every drop 
of liquid in circulation and the carbonic acid gas so that 
when the beer finally drops into the lower compartment of 
the carbonator, forming the beer space, it has thoroughly 
absorbed the volume of carbonic acid gas which it can pos- 
sibly hold owing to the above mentioned factors of its tem- 
perature and the pressure of gas to which it is subjected. 
Adjoining the carbonator is placed a non-freezable liquid 
carbonic attachment so designed that a constant volume of 
gas is continuously discharged into the carbonator under a 
constant pressure. The operation of this equipment is based 
upon the principle of liquid carbonic acid pressure and the 
corresponding temperatures. The evaporation of the gas 
from its liquid condition is carried on in several successive 
steps, the result being that the objectionable frosting and 
consequent closing of the small valve orifices and pipe con- 
nections is avoided. From the lower part of the carbonator 
the beer passes into the receiving drum of a modern rack- 
ing apparatus wherein a counter pressure of 12 to 15 pounds 
is maintained. A diagram explains the connection of 
the carbonating equipment when non-alcoholic beer is car- 
bonated. A pressure of from 18 to 20 pounds in this car- 
bonator is sufficient to thoroughly impregnate the liquid 
with the required volume of carbonic acid gas, which pres- 
sure is at the same time ample to discharge the carbonated 
liquid from the carbonator into the racking apparatus against 
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the pressure prevailing therein. A float valve mechanism 
in the carbonator controls its beer level in a way that iden- 
tically the same quantity of beer enters the carbonator as is 
continually discharged from the same and racked off from 
the racking apparatus.—(“Communications” M. Br. Ass’n 
of the U. S.) 

25 aR anata nia, age 

Fermentation Losses. 

By Linpet, in “Comptes rendus.” 


This writer has found that the loss of substance in al- 
coholic fermentation includes in addition to glycerol, suc- 
cinic acid and higher alcohols amina acids and carbondioxide 
from the yeast—or at least from the excretion products of 
the old cells, the amount of the loss varying with the condi- 
tions. The author found the loss to be greater than the 
figure given by Pasteur—about 6 per cent. of the amount of 
sugar present—because he used less nutritious media. The 
race of yeast is probably also a factor. 

Experiments were made to determine whether the loss of 
alcohol is constant or varies with the value of the yeast 
food, the loss being estimated on the basis of the yeast col- 
lected. The results show that four sets of conditions can 
be differentiated. If a sugar solution high in yeast food be 
inoculated with a few yeast cells, the latter develop at the 
cost of the nutrient constituents, and not of the sugar, and 
the loss is represented by the difference between the weight 
of sugar taken expressed as glucose and the alcohol and 
carbondioxide produced. Fermentation is rapid and the 
yeast crop large (1.54 per cent. of the sugar) and depend- 
ing on the amount of nitrogen available. The loss is small 
(2.5-4.4 per cent.) and varies inversely with the yeast crop. 

If only sugar and mineral salts are present in the medium, 
the yeast draws its supply of carbon from the sugar, and 
therefore the amount of sugar consumed in this way must 
be deducted from the loss. Under these conditions, fermen- 
tation is only one-third as rapid as in the former case, the 
yeast crop is only 0.9 per cent. of the weight of the sugar, 
and the loss is 14.6-17.5 per cent. 

Organic acids retard yeast reproduction and increase the 
loss; tartaric acid more so than lactic acid. When the am- 
monium sulphate in a purely mineral medium is replaced 
by an equivalent quantity of nitrogen in the form of as- 
paragin or urea, the yeast crop increases (1.1-1.8 per cent.) 
and the loss recedes (8.5-11.1 per cent.), though not to such 
an extent as in the case of proteids. 

If, in addition to the mineral constituents, the medium 
contains such carbon compounds as gum arabic, tannin, 
humus, or the coloring matter of brown sugar, fermenta- 
tion is rapid, with a large yeast crop (2.4-3.3 per cent.) and 
the loss small (4.0-7.4 per cent.). The results indicate that 
saccharose is an inferior yeast food, and that it retards the 
conversion of ammonia salts into protein, though an im- 
provement is effected by the addition of easily assimilable 
hydrocarbon compounds. The ratio of the loss to the yeast 
crop forms a measure of the suitability of the food pre- 


sented to the yeast. 
OS 


PASTEURISING. There are numerous methods of pas- 
teurising bottled beers, all claiming to accomplish sterliza- 
tion more or less rapidly, but the original system has not 
been departed from by the few bottlers in this country who 
still find pasteurisation necessary. The vessel is filled with 
cold water and the cases containing the beer in bottles are 
‘placed in it. Naked steam or steam conveyors through 
coils is employed to raise the temperature of the water to 
140 deg. F., after which the steam is turned off and the bot- 
tles are allowed to soak until the water recedes to 80 deg. F. 
—(‘“Brewer & Wine Merchant.”) 


Extraction of Different Dried Yeast Preparations. * 
By E. BucHNeEr and S. SxkRAuvp. 


The enzyme, or group of enzymes, is incapable of passing 
out of the living yeast cell into the surrounding medium, 
but, if the yeast is plasmolyzed, e. g., by addition of salts, 
ether, or chloroform, or by subjecting it to the temperature 
of liquid air for a short time, aqueous extracts exhibiting 
more or less fermentative activity may be obtained. Zymase 
does not penetrate parchment paper, nor gelatin filters of 
the Martin type. On the other hand, Berkefeld kieselguhr 
filters and Chamberland biscuit-porcelain candles are to 
some extent permeable by the enzyme. 


Experiments are now described bearing on the extraction 
of zymase from acetone-yeast or zymin, which is prepared 
by introducing fresh yeast into acetone and afterwards 
washing it with ether, and from air-dried yeast prepared 
by von Lebedeft’s method. Aqueous extracts of acetone- 
yeast have little or no fermenting power, though the yeast 
itself ferments sugar solutions readily, the fermentation 
taking place within the cells, as in the case of living yeast; 
active extracts can be prepared from acetone-yeast, as from 
fresh yeast, after the cells have been ruptured by grinding. 
Von Lebedeft’s dried yeast, on the other hand, yields ex- 
tracts of high fermenting power, and previous grinding of 
the yeast does not increase the activity of the extracts ob- 
tained. Exactly similar relations are observed in respect of 
the extraction of coagulable protein and of endotryptase 
from the two kinds of yeast. 


Beijerinck and van Hest have attributed the extraction 
of zymase from von Lebedeff’s yeast, to rupture of the cells 
brought about by the drying process. Their experiments, 
however, were carried out with a Rotterdam yeast with ex- 
ceptionally weak cell walls. With most yeasts, von Lebe- 
deff’s method of drying leaves the cell walls intact. 


The authors conclude that the obstacle to the escape of 
zymase, coagulable proteins and endotryptase from yeast 
cells is not the cell wall itself, but the layer of protoplasm 
which normally lies close against the cell wall. This pro- 
toplasm probably shrinks during slow desiccation by von 
Lebedeff’s method, and lacunz of sub-microscopic dimen- 
sions are formed in it, which allow the zymase to escape. 
In the preparation of acetone-yeast the conditions are dif- 
ferent; there probably occurs a sudden coagulation, in part 
irreversible, of the proteins of the plasma layer in the pores 
of the cell membrane, which thus becomes impermeable. 
The osmotic character of different yeasts shows consider- 
able variations. Top-fermentation yeasts, in general, give 
poor results when used for the preparation of active mace- 
ration juice by von Lebedeff’s method. 


The authors discuss the suggestion of Euler and Kullberg, 
that zymase cannot be extracted from living yeast because 
it exists in a state of combination with the protein so long 
as the latter remains living, but not afterwards. The authors 
consider that the assumption of such a combination is un- 
necessary to account for the facts, and is therefore undesir- 
able. 

Bans ook woe 

ULTRA-VIOLET Rays AND ALCOHOLIC FERMENTATION. 
By R. and R. de Fazi in “Annali chimica applicata.” These 
authors find that prolonged exposure (twelve hours) to the 
ultra-violet rays has a favorable influence on alcoholic fer- 
mentation. The acitivity of beer yeast is stimulated by 
irradiation, but still longer exposure (fourteen hours) is 
injurious. The ultra-violet rays also afford a limited means 
of differentiating between various beer yeasts. 


* “Biochem. Zeitschr.” 
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The Two Functions of Yeast.” 


There are two aspects of yeast which have to be consid- 
ered in all investigations made on this important organism, 
and which the brewer also has to take heed of in his own 
dealings with it. These are the biological aspect, in which 
yeast is to be looked upon as a reproductive organism, and 
the physiological aspect, where it is consdered merely as a 
plant which ferments sugar. In the first it requires air; in 
the second air is unnecessary. 

If yeast is seeded in a nutrient medium and air is sup- 
plied in overwhelmingly large quantities the yeast will re- 
produce excessively, and even grow as a film on the surface 
of the liquid with but very little fermentation taking place, 
i. e., no formation of alcohol. Even commercially in pressed 
yeast factories one pound of yeast can be made to yield 24 
pounds of yeast from a comparatively weak wort. On the 
other hand, it occasionally happens in breweries, and more 
frequently in distilleries, that the crop of yeast will hardly 
exceed the weight originally sown, while the fermentation, 
i. e., the conversion of sugar with alcohol and carbonic acid, 
is complete. There is in the laboratory a marked difference 
in the yeasts obtained with and without aeration, both in 
appearance and composition, if obtained from the same 
wort, but in practice the worts do not compare; a brewer’s 
wort is very different from a distiller’s wort, and a pressed 
yeast manufacturer’s wort will differ to some extent from 
a distiller’s wort. In a brewer’s wort the malt enzymes are 
killed before yeast is added to it; in distiller’s and pressed 
yeast manufacturer’s worts the malt enzymes are still pres- 
ent; and as a rule the pressed yeast wort again differs from 
the distiller’s in having a greater admixture of very nitro- 
genous cereals such as oats. All these factors affect the 
yeast in different ways. 


So far as the brewer is concerned the amount of air dis- 
solved in the wort initially, and the aeration during the 
early stages of fermentation, are the main things determin- 
ing the size of his yeast crop. He is limited in the amount 
of aeration he can apply because of the risks of yeast bite, 
although he must as a rule aerate to some extent if he wants 
a clean beer and a reasonable yeast crop. On the other 
hand he can govern the fermentative activity to a partial 
extent by controlling the temperature and the extent of 
seeding (i. e., pitching rate). The brewer therefore pre- 
serves a balance between the two functions of reproduction 
and fermentation, and the success with which this balance 
is preserved has much to do with quality of the beer and 
the length of time a brewer can carry on without having to 
get a change of yeast. He wants beer mainly, but he must 
also look after his yeast as a most important instrument or 
servant in the production of his beer. 


The distiller wants alcohol and does not care about his 
yeast, which he gets from the brewer, therefore the fermen- 
tative action of the yeast is the only function which inter- 
ests him, and he does not have to worry about yeast food. 
His worry is generally connected with the question of flavor. 


The pressed yeast manufacturer is chiefly concerned with 
the reproductive faculty of yeast, because his main business 
is the sale of yeast; for this reason he must supply in his 
wort all the ingredients for the manufacture of the yeast 
cell, and therefore quite apart from supplying starch for 
producing fermentable sugar he must have sufficient nitro- 
genous and phosphate materials. In addition he must aerate 
enormously in order to stimulate the reproduction of the 
yeast. Ordinary fermentation must take place for normal 
yeast to be reproduced, and the pressed yeast manufacturer 


* London “Brewing Trade Review.” 


therefore is a distiller also, and he thus recovers his alcohol 
and sells it; but to some extent the alcohol may be consid- 
ered the secondary product, although its recovery is essen- 
tial for the commercial success of the yeast factory. Owing 
to the very great aeration the yield of alcohol is much below 
what the distiller obtains. 


Originally the foreign pressed yeast manufacturer was 
concerned with the production of yeast for bakers’ purposes 
only, but at present in Germany they are concerned with its 
manufacture as a source of food, both human and animal, 
and therefore are interested not only in the amount obtained 
but also in its nitrogenous composition. Yeast can build up 
protein of high food value from urea, an excretal substance ; 
recent experiments by Bokorny show that a considerable 
growth of yeast can take place when the organism is grown 
on urine containing sugar, and this growth is especially vig- 
orous in presence of air. In this case yeast may be looked 
upon like any other plant which utilises manure for its 
growth, but considering the special properties of yeast in 
respect to its content of vitamines it is possibly a far more 
useful food than many more ordinary plants. 


a 


SACCHAROPHOSPHOTASE OF YEAST AND FERMENTATION 
oF SUCROSE-PHOSPHORIC Acip. By K. Djenab and C. Neu- 
berg in “Biochem. Ztschr.” These writers say they have 
discovered a new enzyme in yeast, which is characterized by 
its ability to decompose salts of sucrose-phosphoric acid into 
sucrose and phosphates. The decomposition is effected by 
living yeast in presence of toluene, and by yeast prepara- 
tions ; it takes place in neutral and in weakly acid or alkaline 
solutions at ordinary temperatures, and more rapidly at 37 
deg. C. The action is, of course, accompanied by inversion 
of the sucrose by the yeast invertase. A 10 per cent. solu- 
tion of the calcium salt of sucrose-phosphoric acid is within 
two days converted into a stiff magma owing to the separa- 
tion from solution of the liberated calcium phosphate. The 
enzyme concerned appears to be distinct from the hexose- 
diphosphatase of Harden and Young, for it is known that 
hexose-dihphosphoric acid is not fermented by living yeast; 
the name saccharo-phosphatase is proposed for it. The 
presence of such an enzyme in yeast is remarkable, since 
sucrose-phosphoric acid is not known to occur in nature. 


RELATIONSHIP BETWEEN SUGAR FERMENTATION AND 
SuGAR ASSIMILATION. By Th. Bokorny in “Chem. Leutr.” 
The author concludes that external factors have, without 
doubt, a considerable influence on this relationship. Light, 
which is necessary with green plants, is probably unimpor- 
tant with respect to yeast, but access of air has a more 
marked effect. In the present communication, the in- 
fluence of fractional addition of alkali are considered. The 
increase in dry substance in the fermenting yeast is re- 
garded as a criterion of the extent of assimilation. Under 
unfavorable conditions a loss of weight occurs, but in bet- 
ter circumstances the extent of assimilation exceeds that 
recorded by Pasteur, according to whom about 1 per cent. 
of the sugar is assimilated. Repeated addition of sugar 
without alteration in the total quantity appears beneficial. 
Carbanide even in pure aqueous solution is a more suitable 
source of nitrogen than ammonia; apparently this is more 
effective when gradually formed than when applied in the 
pre-formed state. Similarly, assimilation is favored by the 
substitution of sucrose for dextrose. Assimilation is pro- 
moted by free potassium. hydroxide at certain concentra- 
tions, preferably at about 0.01 per cent. Previous experi- 
ments on the application of dextrose as a food for moulds 
are discussed. 
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Accurate Aeration Method for Estimating Alcohol 
in Fermentation Mixtures. 
By A. W. Dox and A. R. Las, in “Journ. Am. Chem. Soc.” 


The estimation of alcohol in distillates by physical meth- 
ods, e. g., determination of specific gravity, is subject to 
small errors, owing to the fact that traces of other sub- 
stances formed during fermentation are carried over with 
the alcohol during distillation. The oxidation of alcohol 
to acetic acid, and the estimation of the latter by titration 
after distillation, is not open to objection to the same ex- 
tent, since the only substances which would affect the results 
are such as produce volatile acids on oxidation. The authors 
first studied the conditions under which small quantities of 
alcohol can be estimated by oxidation with chromic acid 


mixture, distillation of the acid formed and titration of the. 


distillate. They found that, using an oxidizing mixture con- 
taining 10 grams of potassium dichromate, 20 grams of 
sulphuric acid, and 70 grams of water (free from carbon 
dioxide), small quantities of alcohol were oxidized rapidly 
in the cold, and all that was necessary was to allow the 
reaction-mixture to stand for a short time in the distilling 
flask at the ordinary temperature, and then proceed with 
the distillation of the acetic acid. The distilling flask was 
supported on an asbestos card with a hole in the center, and 
heated by a Bunsen flame. The distillate was titrated with 
barium hydroxide solution, as this would show at once if 
any sulphuric acid had been carried over. Before use, a 
number of blank distillations were carried out with the 
oxidizing mixture, diluted each time with water free from 
carbon dioxide, until the distillate required not more than 
0.5 c.c. of N/10 barium hydroxide solution. 


The authors found, further, that from dilute solutions of 
alcohol, saturated with ammonium sulphate, the whole of 
the alcohol could be removed at the ordinary temperature 
by a current of air, and quantitatively collected in cold sul- 
phuric acid. 

The authors’ method for the estimation of small quanti- 
ties of alcohol is accordingly as follows: An aeration train 
is set up, comprising a guard bottle containing some of the 
oxidizing mixture, a flask containing the alcoholic liquid 
under test saturated with ammonium sulphate (as neutral 
as possible), and two 100 c.c. cylinders containing respec- 
tively 18 c.c. and 8 to 10 c.c. of concentrated sulphuric acid. 
A current of air is drawn through the apparatus at the rate 
of about 25 litres per hour for 8 to 10 hours; or, if the max- 
imum of accuracy is required, a slower current is employed 
for 24 hours, minimizing the spattering of the sulphuric 
acid. The sulphuric acid in the cylinders is then mixed 
with 10 to 15 grams of dichromate dissolved in water in the 
distilling flask. The cylinders are rinsed out with water 
from carbon dioxide, and after the contents of the flask 
have stood for about 15 minutes the distillation of the acetic 
acid is proceeded with as described above, and the distillate 
is titrated with N/10 barium hydroxide solution. Amounts 
of alcohol up to 2 grams can be estimated accurately in this 
way. When more than half a gram of alcohol is present it 
is necessary to mix the sulphuric acid and dichromate solu- 
tion carefully, with cooling. The entire estimation occupies 
12 to 30 hours, but requires less than one hour’s personal 
attention. The results are as accurate as, and more trust- 
worthy than, those obtained by any other method applicable 
to fermentation mixtures. 


Acetone is carried over by air, like alcohol, but the greater 
part of it distils unchanged from the oxidizing mixture; 
about 0.6 gram of acetone only yielded 0.003 gram of acetic 
acid. Certain esters, such as ethyl acetate, interfere with 


the estimation of alcohol by this method, but they may be 
estimated separately. Acetaldehyde volatilizes readily in an 
air current and is converted into acetic acid by the oxidizing 
mixture, but aldehydes are usually only formed in small 
quantities as intermediate products in fermenting liquids. 
Methyl alcohol, under the conditions of the method, is al- 
most completely oxidized to carbon dioxide and water; 
0.185 gram was found to yield only 0.012 gram in the form 
of formic acid. 


OS 


AcTION OF AcIDS ON THE Rotary POWER OF SUCROSE 
AND INVERT SUGAR IN THE PRESENCE OF SOLUBLE SALTS. 
Sulphurous and acetic acids, at the concentrations used 
have no effect on the rotary power of sucrose in the pres- 
ence of sodium chloride, but they diminish that of invert 
sugar in the presence of this salt, to which they are thus 
antagonistic. Hydrochloric acid increases the laevorotary 
power of invert sugar in the presence of sodium chloride. 
Carbon dioxide is without action on the rotary power of 
either sucrose or invert sugar in the presence of sodium 
chloride. Experiments are described in the J. Biol. Chem., 
the results of which indicate that yeast contains a sufficient 
excess of accessory substances to render available for the 
nutrition of an insect (Drosophila) approximating twice as 
much food material as is contained in the yeast—‘Brewer 


& Wine Mcht. & Br. Guide.” ) 


Various FERMENTATIONS. ‘There are many classes of 
fermentation which depend on organisms other than yeast, 
and the products of such fermentations may have great 
commercial value in the arts and manufacturing industries 
without being of necessity beverages. Tyrothrix tenius, 
discovered by Fernbach, among other things produces ace- 
tone and amyl alcohol; both of these are in very great de- 
mand, and there has been much research done on obtaining 
them by means of micro-organisms. Amyl alcohol is one 


_of the chief constituents of fusel oil, and the chief source 


from which this is obtained is from the distillation of raw 
spirits. Before the manufacture of vodka in Russia was 
prohibited, very large quantities of this alcohol were ex- 
ported from Russia to the United States. Amyl alcohol 
is chiefly used for the production of amyl acetate which is 
a solvent for certain varnishes. Acetone is also a solvent 
used for a variety of purposes and is usually made from 
calcium acetate or from the distillation of wood. As an in- 
stance of yet another fermentation—one however which is 
not a commercial process—is the manufacture of citric acid 
by moulds, and we refer in another column to the use of 
Aspergillus for this purpose. There has been an attempt in 
Germany to produce this commercially but the results were 
not satisfactory, mainly owing to the uncertainty of the 
action of the moulds. This uncertainty, however, may be 
overcome by further research, and citric acid made by such 
means should easily compete with that extracted from the 
citron in the usual way. Again, in regard to the retting of 
flax, the stripping of the outer cortex of the plant when it is 
soaked in streams or dews is brought about by the action of 
bactria ; some of these bacteria have lately been investigated, 
and it has been found that they have a powerful action on 
woody fibre and cellulosic tissue, producing soluble carbo- 
hydrates which can be subsequently fermented. It may be 
well worth while, therefore, for brewers to study these 
forms of fermentation, as a commercial application of any 
of them must be so closely allied to the manufacture of 
beer from the operative brewer’s point of view, that he 
would be the very man to undertake the job on the large 
scale——(London “Brewing Trade Review.’ 
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Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


February 15th to March 15th. 
The total number of samples received during this month 
were classified as follows: 


Malt os. 590 ae 255 ose een pee eee SATS 
Malt “Adjunicts 0c: se Naan «cee eee 30 
Colorants i. 252.388 73 ae eee 14 
Hope. 3.00 sk Rae ee eee 3 
Waters -. 2. oe eae oe ee eee 4 
Worts *. erie a oa bale Oo ee eee 32. 
Mash “lun: Residue... 25 )..5. eee 44 
Yeasts: 2%. Jake bo oe ee eee 129 
Beers and Ales. 2S See ee ee 238 
Untaxed-Beverages.: (302250 2 eae 24 
Fuels rn) 28 paca Fe te te, ee 34 
Miscellaneous. esis. 82.5 a See ee ait 
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Malts. 


Among the 115 samples received only 11 were from Pa- 


cific Coast barleys, the moisture content of these Malts aver- 
aged 6.20 per cent. and their average yield of extract was 
70.1 per cent. on air dry basis corresponding to 74.9 per 
cent. on dry substance. The Malts from Middle Western 
barleys were more satisfactory in regard to their moisture 
content, the average being 4.96 per cent. The yield of ex- 
tract obtained averaged 69.4 per cent., which corresponds 
to 73.2 per cent. calculated on dry substance. 


Malt Adjuncts. 
The number of samples under this heading are increasing. 
The 30 samples received were classified as follows: 


Corn: Grits. cn sa he ee ee ee eee 12 
Corn’ Meal -:3.5%pe8c Cee ae eee 3 
Refined: Grits °. os. eee ee eee 1 
Brewers. Syrup . ¢ 8a bee eee 7 
Body Sugdts <.... 0. igh). eee eee vee 7 


All samples of prepared and unprepared Corn were satis- 
factory in every respect. The Syrups and Body Sugar 
samples were also of good quality and these were tested as 
to their degree of fermentability in solution of different 
strength and at various temperatures. 


Colorants. 

Fourteen samples of various malt and sugar colors were 
tested as to their solubility in Ales and Beers as well as 
their tinctorial power. All these samples. were considered 
satisfactory for their respective purposes. 

Hops. 

Three samples of Pacific Coast Hops were examined, 
these were all Oregons of 1917 crop, and were considered 
brewing materials of very satisfactory quality. 

Waters. 

A complete chemical analysis as well as a biological ex- 
amination was made of all 4 samples received in order to 
determine their fitness for the various purposes intended. 


W orts. 
The samples received composed 29 Lager Beer Worts and 
3 Ale Worts. All samples were of satisfactory composition 


and considered well suited for the types of Ales and Beers 
desired. Five samples were subjected to-a careful biological 
examination in order to control the sanitary conditions of 
the cooler, cooler room and connecting pipelines. 


Yeasts. 

One hundred and twenty-nine samples were examined; 
38 samples were Ale Yeasts and 91 Lager Beer Yeasts. All 
samples of Ale Yeasts were in a satisfactory condition—5 
samples of Lager Beer Yeasts were received from our Pure 
Yeast Department; they were all in excellent condition of 
health and purity. Among the Brewery Yeasts 4 were con- 
sidered infected above the safety limit necessitating the in- 
troduction of new Pure Yeast Cultures. The remaining 
samples were in satisfactory condition generally. 

Beers and Ales, 

Seventy-nine samples of Ale and 159 samples of Lager 
Beer were examined in the Chemical as well as Biological 
Laboratories. The average chemical composition of these 
samples were as follows: 


Ales. 

Oniginal gravity Ss vec ee 11.9 deg. B. 
Alcohol by -weight.<..2.0..- =e saan 3.72 per cent. 
Lager Beers. 

Original: gravity 2772.) 7 eee 9.9 deg GB. 


Alcohol: by “weights>2= eee 2.62 per cent. 

A very large majority of these samples were from brews 
made under the Federal Regulation and their alcoholic 
strength is within the limits prescribed therein. 

Untaxed Beverages. 
There were examined 22 samples of so-called Near-Beer 


and Ale. Their average chemical composition was as fol- 
lows: 
Original stavitys 2.0705 ee eee 5.5 deg. B. 
Alcohol by weight. 22) 27. | cee 0.36 per cent. 
Alcohol by volumes uctee es eee 0.45 per cent. 


We also examined 2 samples of Sweet Cider, they were 
both of normal composition and practically non-alcoholic. 


Fuels. 

There were submitted to the Fuel Laboratory 34 samples 
of Coal, of which 4 contained an excessive amount of ash 
and 4 a too large amount of sulphur, which, in one sample, 
was over 6 per cent. 

Miscellaneous. 

The 22 samples classified under this heading comprise 
mainly soaking solutions, filtermass materials, disinfectants, 
varnish and label paste. 


Unit or Heat as Measure oF THERMAL Economy. By 
E. Haack in “Wochensch. Brau.” The author points out 
that if it is desired to compare the efficiency with which the 
heating value of the fuel is utilized in different breweries, 
or in the same brewery at different times, it is not sufficient 
to base the comparison simply on the total weight or cost 
of fuel expended during a given period, nor even on the 
weight or cost of fuel for a given volume of beer produced. 
It is best to base the comparison on the number of heat 
units in the fuel expended for a given volume of beer pro- 
duced. The lower this value the more efficiently is the heat 
of the fuel utilized in the brewery as a whole. One of the 
chief factors in securing thermal economy is the regulation 
of the production of waste steam in accordance with the 
means for utilizing it in the brewery. The comparison of 
thermal economy, as recommended above, involves a knowl- 
edge of the calorific value of the fuel used, but this factor 
should in any case be known and used as the basis for fixing 
the price.to be paid for the fuel. 


. Means. 
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Beer Ash. 
By James ScotrT 


Uninitiated people usually express surprise when they 
learn that it is possible to obtain mineral ash from such a 
liquor as beer. Yet, if proper consideration is given to 
the subject, it will be realized that products of this nature 
should be expected. By ash is meant a residue procured 
after a commodity has been consumed by heat to an extent 
beyond which it cannot be further modified by the same 
This compound then represents, primarily, the 
minerals of various kinds which previously existed in the 
several raw materials from which the brew was prepared, 
including water, hops, malt, and any added ingredients. In 
this way the analyst is enabled to determine, fairly well, 
the quality of the original constituents, and their suitability 
for the purpose. 

It must be understood that in this particular article I 
am not making any attempt to give the results of a true 
analysis; but am merely endeavoring to enlighten readers 
concerning the procedure adopted during investigations of 
this character, beside affording microscopical spectacles likely 
to add interest to my remarks. I am not defining the exact 
nature of the ash derived in the manner elsewhere described, 
but confining my attention solely to picturesque results. At 
the same time, the directions in which analysts work will be 
pointed out. Many people speak of analysis as though it 
were quite a short and easy undertaking, whereas it involves 
highly-trained experience, elaborate skill, and incredible 
patience, and only professional specialists are entitled to 
deal with the science technically. But the microscopist, also, 
comes within his right, on the lines now suggested. 

In true analyses tests have to be strictly made in regard 
to the proportions, weights, colors, and solubility of the dif- 
ferent elements of the ash. It is only by destruction of 
the beer that we can isolate them so distinctly. In the 
ordinary way they are united together: sulphuric acid with 
the lime, magnesia, potash and soda as sulphates of lime, 
magnesia, potash and soda respectively, while the phosphoric 
acid enters into association with the same substances as phos- 
phates. Chlorine joins with the soda as chloride of soda 
(i. e., common salt), and so on. It is beyond my present 
scope to go deeper into these phases, and, moreover, they 
are exceptionally complex. The silica, however, is a variety 
of minute sand, which emanates chiefly from the grain. 

A very reliable analytical conclusion in respect of the 
normal ash constituents, and their proportions, of average 
beer is the following: 


Per cent. 
DP reniean iment cr e8 Soe eee ots ota vs 3. wehe, Pat cooper SESH 
SiC ARe ene Tess Keb ike bis bop eo 8.04 
Ce 2c Se ges et AS eae 1.93 
BNE ECOE 2) 25 Stee ay ae 5.51 
ier tte cic Tl ree, or 2 cg os aie "alagess arate ea ane Traces. 
Bilpivirie Aedes rhe da he Gjavlap a-Yw wae a ice 1.44 
HnOsphiiices cid scar a pecme es alco ste s/s 32.09 
Ghigtwmccs thal ease tte 2% ent Nie fuel he ks 2.91 
Sica oe ep: aes | eA ae ae 10.82 


Naturally, slight variations from this list. are to be met 
with in beers, according as they are modified by preferential 
treatment; but the above will give a very good conception 
of what occurs in liquors of the kind under attention. It 
should be borne in mind that the human body consists very 
largely of mineral matter (although it is classed as organic), 
and that the partial exhaustion, or, at any rate, the wearing 
down, of some of these during work, whatever it may be, 
calls for restoration through the agency of food. It is not 
difficult to prove that beer furnishes one of the most agree- 


able, digestible and satisfactory sources for necessary renova- 
tion, its stimulating powers aiding its dietetic operations. 

Phosphate of lime for bones, phosphoric acid suitably 
adapted for brain and nerves, iron in a remarkably oxidized 
state for blood, pigmentary substances in hair, skin, and so 
on—these are a few of the most prominent minerals of the 
body. 

Too much, or the wrong kind of mineral matter would, 
of course, be more pernicious than useful. However, al- 
though it is possible to extract these substances from beer 
in the shape of ash, the fact must not be lost sight of that 
they remain dissolved and distributed throughout the un- 
burnt beer in organic arrangement. In other words, the 
water, alcohol, and related fluids of the beer hold them in 
chemical solution instead of as solid particles, thereby en- 
abling the glands of the alimentary system to utilize them 
in the best available manner. It would not come to the 
same thing if such ash, water, alcohol, and so on, even 
in the exact amounts found in beer, were consumed sepa- 
rately at the same time, since one would thus procure a 
crude mixture instead of an intimately combined product. 
There is an important distinction in each case. 

In my experiments I took half-a-pint of the “new British 
Government beer,’”’ and gently heated it in a saucepan over 
a spirit stove until its bulk was reduced to about that of a 
teaspoon, when it resembled a thin treacle. Then it was 
poured into a glass test tube, and slowly warmed until it 
had become concentrated and considerably thickened and 
like a grit. Next, a few drops of it, in this condition, were 
placed on platinum foil, and held in a spirit flame until the 
metal had reached a red-hot stage. The beer bubbled up, 
charred, and then gradually assumed a whitish or yellowish 
tint, proving that the purely organic constituents had all 
been incinerated, leaving a comparatively small amount of 
ash behind. (Platinum, by the way, is not affected by this 
treatment, even when kept for a long time at a red heat, 
and as soon as it is cool resumes its normal brightness and 
integrity. ) 

The ash was removed, and manipulated as heretofore 
mentioned. It has to be soaked in a small quantity of water, 
to decide which are the soluble portions. The clear solu- 
tion is filtered off from the remainder, and evaporated on 
glass, when it will produce crystals capable of being identi- 
fied by their shapes, or else through their behavior towards 
chemical reagents. 

A suitable acid is next allowed to dissolve the rest of 
the ash, and evaporation of this second solution will also 
yield crystals, or by its conduct dependent on chemical tests 
reveal its nature. 

In one analytical method, from five to ten grammes of 
the ash is placed along with twenty-five cubic centimetres 
of water, in a flask, the contents of which are then saturated 
with CO?, and it is next heated and evaporated to a dry 
powder. After this it is heated with a small quantity of 
water to dissolve the alkalies, the solution being filtered off 
and again evaporated. The residue is treated with some 
water, and lime sulphate separates out, and is filtered from 
it. The filtrates are divided into five parts, to be further 
tested for CO?, sulphuric acid, phosphoric acid, chlorine 
and alkalies. Yet some people grumble at the fees sought 
by analysts! They would not do so if they knew how much 
trouble was involved in these affairs—(‘“The Brewers’ 


Gazette.”’) 


ee Y luASetest FS Sek 

PRINCIPLES OF Cotp Storace. The essential principles 
of successful cold storage is that the room should be dry 
and efficiently insulated, and that a temperature of about 36 
deg. F. should be uniformly maintained throughout the year. 
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Dextrins of Beer. 
By F. C. Watter, Berne, Switzerland. 


Little is known concerning the dextrins present in beer. 
Since in mashing saccharification is carried to the stage at 
which iodine produces no coloration, only the lower dex- 
trins can occur in beers. The isolation of dextrins from 
beer in a state of purity is practically impossible with the 
means at present available, and the author therefore at- 
tempted to gain some information respecting their nature 
by indirect methods. 

The specific rotatory power of the dextrins of beer was 
first estimated. For this purpose beer was fermented as 
far as possible with bottom-fermentation yeast, which does 
not ferment dextrins, The rotation of the product was con- 
sidered due to dextrin, together with small quantities of 
gums, pentosans, etc. The liquid was then heated with 
hydrochloric acid to hydrolyse the dextrins, and the amount 
of dextrose formed was found by determinations of reduc- 
ing power before and after fermentation and calculated to 
dextrin. Corrections were made for the influence of the 
pentosans present on the rotatory power. The results indi- 
cate that the specific rotatory power of the dextrins of pale 
beers varies between 164 deg. and 170 deg., the average 
value being 167 deg.; whilst for dark beers, the values range 
from 172 deg. to 178 deg., with an average of 176 deg. In 
pale beers dextrins were found to constitute about 55 per 
cent., in dark beers about 57 per cent. of the extract. 

Lintner and Dull, and more recently Biltz, have pointed 
out that the viscosity of dextrin solutions varies with their 
molecular weight. The author made measurements of the 
viscosity of beer freed from alcohol and carbon dioxide, and 
of dextrin fractions precipitated therefrom by alcohol. An 
Ostwald viscosimeter was employed, and the measurements 
were made at 17.5 deg. C. The viscosity values given rep- 
resent the time of flow of the liquids under investigation, 
divided by that of pure water (104 seconds), and multiplied 
by the density of the liquids. The values found for pale 
and dark beers, freed from alcohol and carbon dioxide, and 
reduced to a gravity of 2 deg. Balling, were 1.163 and 1.149 
respectively, but as other extractive substances besides dex- 
trins contribute towards the viscosity of beers, these values 
represent only upper limits for the beer dextrins. Five suc- 
cessive precipitations were carried out on beer by means of 
alcohol; the viscosity values of the fractions, in 2 per cent. 
solutions, were respectively 1.572, 1.164, 1.076, 1.087, and 
1.076. The first two values are higher than those for beer 
extract itself, and these fractions doubtless contained the 
greater part of the gums, proteins, etc., of the beer, which 
are less soluble in alcohol than the dextrins. The similarity 
between the values for the last three fractions renders it 
probable that the true viscosity of the dextrins of beer lies 
between 1.07 and 1.09. According to Biltz, such a viscosity 
is shown (in 2 per cent. solutions at 25 deg. C.) by the lower 
achroodextrins of molecular weight between 2000 and 4000. 
Attempts were made by various methods to remove the col- 
loidal extractive matters other than dextrins, either from 
the dextrin fractions themselves or from the beer before 
fractionation; these attempts were only partially successful, 
but in some of them the viscosity of the first dextrin frac- 
tion was reduced to 1.18 or 1.19, and that of the second 
fraction to 1.07—1.08, i. e., in line with that of the later 
fractions. 

Molecular weight determinations were made with dextrin 
fractions from beers, but values were obtained ranging from 
400 to 1100, i. e., far below those which, according to Biltz, 
correspond with the viscosities found, and more in line with 
those given by Lintner and Dull for Achroédextrin II, or 


even lower dextrins. Since the dextrin fractions obtained 
by the author, however, contained more than 1 per cent. of 
mineral matter, and in one case 2.6 per cent., the values 
found for the molecular weight were probably much lower 


than the truth. 
———— SE es 


VARNISH AND CEMENT FoR Pipes AND BoILers. Good 
linseed oil varnish, ground with equal weights of white 
lead, oxide of manganese and pipe-clay make a good cement 
for steam pipes.—A good cement for repairing steam boil- 
ers is made as follows: Mix 2 parts of finely powdered lith- 
arge with 1 part of very fine sand and 1 part of quicklime 
which has been allowed to slack spontaneously by exposure 
to the air. This mixture may be maintained any length of 
time. In using it a portion should be mixed into a paste 
with raw linseed oil, or, better still if obtainable, boiled lin- 
seed oil. In this connection it must be quickly applied as it 
soon becomes hard.—(‘“Brewers’ Guardian.”’) 


Matt Diastase. Chrzaszez and Joscht, according to 
“Biochem. Zeitschr.,” have made numerous extracts of a 
ground malt, at the ordinary atmospheric temperature, using 
a great variety of liquids, including aqueous solutions of 
organic and inorganic compounds. The clear filtrates were 
tested immediately after filtration for their liquefying, dex- 
trinizing and saccharifying powers on starch, and the tests 
were repeated subsequently from time to time to ascertain 
the effect of storage. In some cases where the solvent used 
possessed antiseptic properties the effect of storage for two 
and a half years was ascertained. The main object of the 
investigation was if possible to separate the powers which 
are associated together with diastase, that is, to obtain a 
sample which should possess liquefying power but no 
saccharifying power, or vice versa, and to study the condi- 
tions affecting the stability of the enzyme or enzymes con- 
cerned. The results obtained confirm the view that the 
liquefying and saccharifying functions of malt diastase are 
due to two independent enzymes. It is uncertain, however, 
whether there is also a separate dextrinizing enzyme. The 
iodine reaction which was used by the authors as an indica- 
tion of dextrinizing actions shows changes which exhibit 
as a rule a parallelism with the action of the liquefying en- 
zyme rather than that of the saccharifying enzyme, although 
there are exceptions to this rule. For this reason the iodine 
reaction is unsuitable as an indication of the activity of 
diastase preparations and especially of their saccharifying 
power. The liquids which have hitherto been employed in 
the extraction, precipitation, and preservation of diastase 
preparations are not the most suitable for the purpose. 
Aqueous solutions of glycerine, pyridine, or quinoline of 
the proper concentration yield far more stable extracts 
which show relatively small loss of activity over long 
periods. A 50 per cent. glycerine solution gives extracts 
of greater liquefying power than pure water ones, and will 
keep for years free from infection and with relatively little 
loss of activity. Pyridine solutions (1, 3 and 6 per cent. 
concentrations were employed) also give extracts of greater 
liquefying power than pure aqueous extracts, and these ex- 
tracts can be kept for years with practically no change. 
Bases in general, both organic and inorganic, at correspond- 
ing concentrations have a favorable influence on the lique- 
fying and dextrinizing powers of malt diastase, but injure 
the saccharifying power. Alcohol reduces markedly the 
liquefying and dextrinizing powers, and to a smaller extent 
the saccharifying power. Many substances are without ac- 
tion on diastase, others such as ammonium sulphate, urea, 
asparagine have a favorable action, but afford no protec- 
tion against infection. 
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Notes and Queries. 

This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JOURNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. ; : , 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau, : 

Where personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced, ; 


Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. t 

As nearly all the questions we receive refer to matters generally interesting 
to the trade, our readers will find it to their advantage to carefully follow our 
replies. 

N.F. If the figures you give are correct you should col- 
lect in your vat 210 barrels at 9.4 Balling, calculated accord- 
ing to average good brewing practice; you are now losing 
approximately 16 barrels in every brew. In order to defi- 
nitely establish your correct yields, it is necessary to thor- 
oughly investigate all the essential points, such as condition 
of your scale and mill, your mashing process, and the exact 
capacity of your starting vats. It is impossible for us to 
state the cause of your losses from the meagre information, 
and we can only advise you to call in the services of a brew- 
ing expert to assist you. 

C.C.S. Both samples-of hops are of the Oregon variety, 
and we think that both are of the 1917 crop. Their general 
condition and brewing qualities are such that it would be 
very difficult to draw a very sharp distinction between them, 
and we see no reason why one should be so much higher in 
cost than the other.. The one marked “Fancy” appears to 
be of slightly better picking than the sample marked 
“Choice,” but the lupuline of the latter is somewhat paler 
and a trifle more gummy. 


-H.E.W. From the information you give us, it is quite 
natural that the last 10 barrels in the cask show insufficient 
gas and foam. First, the temperature of your chip cask 
cellar should not be allowed to vary from 2 to 5 degrees R., 
but should be kept constant at 3 to 3.5 degrees R.; secondly, 
314 months storage in the chip cask is a rather protracted 
period for a beer of your character. The beer will have fer- 
mented long before you are ready to rack ity and the top 
layer of the beer will, under these conditions, invariably 
lose part of its carbonic acid gas. Your remedy lies in better 
regulation of your cellar temperatures, and a shortening of 
your chip-cask period to a maximum of eight weeks. 


W.D. The yields you are at present obtaining are far 
below even ordinary brewing practice, and from the sample 
of ground malt you have submitted, the reason for this is 
quite obvious. This malt is very poorly ground ; about 8 per 
cent. of the kernels are entirely unbroken, and a large per- 
centage is only partly crushed. There is nothing to criticise 
in your mashing methods, and you will easily overcome the 
considerable loss you are now sustaining by properly ad- 
justing your mill with regard to fineness of grinding and 
speed. 

T.F. Your intention to use the old mash tub as a hop 
strainer is a good one, but you must change conditions in a 
way to get the quickest possible separation of the wort from 
the spent hops, as you will otherwise soon notice a peculiar, 
harsh, adherent bitterness, produced when this separation is 
protracted. This you can easily accomplish by raising the 
false bottom to within two feet of the top of the mash tub, 
and providing an air vent below the false bottom extending 
above the top of the mash tub. 

C.O.N. That beers, especially pale beers, lose part of 
their fine hop aroma after being two or three weeks in the 
trade packages is a well known fact. Simultaneously with 
the decrease of the hop aroma, the malty flavor of the beer 
increases. The extent to which these changes take place is 


dependent upon the biological condition of the beer, the con- 
dition of the packages, and the temperature at which the 
beer is stored after racking. There is no remedy known for 
this change of flavor, and your only protective measure lies 
in regulating your racking and shipping in such a way as to 
insure consumption within the shortest possible time. 

IF. W. If the sample of malt received by us is an average 
of what you are producing this year, you certainly do not 
follow the instructions laid down to you a year ago. From 
the appearance of the malt, we should consider all opera- 
tions faulty; insufficient steep; incomplete growth; and too 
quick drying on the kiln. The malt yields only 64 per cent. 
of extract on very fine grinding. As the barley evidently 
has a very heavy husk, it will be necessary for you to steep 
for at least 60 hours. The floor should be kept moderately 
cool, and you must be sure that the temperature of the first 
kiln rises very slowly, and the malt must be absolutely hand 
dry before going on the lower kiln. | 

C.R.T. It appears to us that your chemist is not justi- 
fied in the conclusions he draws from the results of his water 
analysis. The main factors in the chemical composition in- © 
dicating sewerage pollution are chlorides, nitrites, nitrates 
and phosphates, and none of these is present in abnormally 
high quantities. A bacteriological examination, should have 
been made of this water in order to determine the presence 
or absence of characteristic sewerage bacteria. Before con- 
demning this water supply, we would advise you to have 
another analysis made of a thoroughly representative sam- 
ple by a competent biological chemist, of which there are 
several in your vicinity. 


OS So 


ErrATA. On page 160, line 20, read “increasing,” in- 
stead of “decreasing ; line 33, read: “2 to 3 per cent. of 
additional extract,” instead of “2/3 per cent. of extract’; 
line 34, read “produced in,” instead of “put into”; line 65, 
read “krausen made from first wort,” instead of “with 
krausen’’; line 92, leave out the word “‘for.” 


NITROGEN-SyRUP. By E. Jalowetz in “Brau- und Malz- 
industrie.”’ When brewers’ yeast is mixed with sucrose 
solutions and maintained at 50—55 deg. C., inversion of the 
sugar takes place. The author made experiments to ascer- 
tain whether by this means partially inverted syrups, con- 
taining nutritive matters derived from the yeast, could be 
prepared in a form suitable for human consumption. By 
adding well washed brewers’ yeast to concentrated sucrose 
solutions, maintaining the mixture for 3—4 hours at 53—54 
deg. C. and then further concentrating, he obtained syrups 
containing 2.4 per cent. of protein. In appearance and 
flavor these syrups resembled malt extracts. By employing 
large proportions of yeast, the protein-content of the prod- 
ucts could be increased without impairing their pleasant 
flavor. 


ACIDITY AND PaLaTE. By T. Paul in “Ztschr. Electro- 
chem.” The acidity as estimated by the drinker’s palate 
is of more importance than that measured by the chemist 
by neutralizing with an alkali. Different beers will stand 
different degrees of acidity according to their gravity and 
character. A heavy stout will carry an acidity without 
complaint which in a weak mild beer would cause consider- 
able grumbling. Chemists have to some extent altered their 
ideas as to the meaning of acidity, judging it rather by 
hydrogen ion concentration than by neutralizing with alkalis 
as determined by litmus paper. Mosselle wine containing 
hydrogen ion of the concentrations of 1.8, 0.95, 0.55, and 
0.25 mg. ion per litre was submitted to 64 people. Of these, 
37 by taste alone correctly placed the four samples, 18 people 
misplaced one sample, and to 1 person they all tasted alike. 
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How to End the War. 


Written exclusively for THE BREWERS’ JOURNAL 
by JouN Price Jones, 
Assistant Director, Press Bureau, Liberty Loan Committee, 
120 Broadway, New York. 

Any comment on the great war that America is engaged 
in generally ends up with feeble wondering as to when the 
conflict will end. This is the thought behind every discus- 
sion, for there is not a person living in his right senses who 
does not earnestly desire to see peace in the immediate 
future. Maddened beings such as the Prussian Junkers may 
still find some delight in slaughter, in the burning of peace- 
ful towns and the demolition of cathedrals, but they can 
hardly be taken into estimation when human beings are 
considered. It is for those with ideals, with wistful thoughts 
of pleasant hours, without care and the terrible anxiety of 
uncertain fluctuations of great battle lines, that peace appeals 
to most of all. 


The quickest way to end the war is to win it. That may 
sound like a truism, and, in a certain measure it is, but a 
more pertinent meaning lies in the statement when it is an- 
nounced that the Third Liberty Loan starts on April 6. In 
the third loan lies a tremendous opportunity to play a real 
part in the early ending of the war. It must always be 
remembered that the first two loans were to procure sup- 
plies and men and the thousand and one things that go to 
make up a great mobilization. The third loan is to procure 
victory. 

America’s embattled sons now hold many sectors of 
trench-lines in France. Our dead have lain in the mud 
above Toul and in far-away prison camps in the interior of 
Germany there are men wearing the uniform of the United 
States. Those men are waiting, waiting in anxiety and 
hope for the day that peace will be declared. They have 
not lost faith in their country, and they know that sooner 
or later she will come to their aid. The days of privation 
and starvation, of cruelty and insult will not be for long. 
Every month witnesses a prodigious strengthening of the 
American divisions at the front. Week after week more 
and more of the French line is taken up by our ambitious 
soldiers. It will not be long before the weight of American 
numbers in France will be the big factor in any plan of 
campaign. 

We have the men. They are eager to show what they 
can do. It is up to us at home to provide them the where- 
withal with which to do. It is our bounden duty as citizens 
of this Republic to do our share in furnishing our armies 
with the millions of guns, of uniforms, of gas-masks, of 
trench-tools that they require. The food, the ammunition, 
the medical supplies are all things that the men at home can 
make possible in generous quantities. 

The sooner these things are piled up in great bulk and 
ready for use, the sooner the war will end. 

Another thing about the Third Liberty Loan. Besides 
the material aid and comfort it will bring to the Allies there 
is a distinct moral effect that it will wield upon the minds 
of the German people. Seeing a successful loan put over 
with real enthusiasm will give them food for thought. They 
will realize more than ever how unitedly America stands on 


‘this war-question and how determined we are that no stone 


shall be left unturned on the road to victory. Germany be- 
gan to worry when she witnessed the easy manner in which 
the first two Liberty Loans went over the top. When the 
third loan repeats the act it will make an impression in Ger- 
many not easily counteracted by the puffing and blowing of 
the Prussian Junkers. It may be the final beam that breaks 
the crocodile’s back. , 
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Editorial Comment. | 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


The Old Murder Chestnut. 


The Prohibitionists have no valid arguments to bolster up 
their pernicious scheme. It is condemned by science and 
by the spirit of Democracy, the blessing of which we are 
now fighting to extend to all mankind. The Prohibitionists 
make converts for their “cause” only among the poorly in- 
formed and unbalanced emotionalists to whom they tell lies 
and exaggerations. Among these is the ridiculous falsehood 
that murder is engendered by alcohol. This has been shown 
to be untrue innumerable times by criminologists, physiol- 
ogists and other scientists, as well as by official statistics. 
Murderers are born. They are relics of bygone ages of 
undevelopment. Their physical and mental condition is 
such that they are unable to resist the craving for brutality 
and, incidentally, for alcohol. All drinking murderers com- 
mitting their crime in a state of excitement and rage are 
irresponsible—insane, as are those who, though total ab- 
stainers, commit murder with great deliberation and mar- 
vellous cunning and dexterity. All savages, the millions of 
Turks and all other Mohammedan total abstainers, are hab- 
itual murderers, their priests and parsons preaching the 
doctrine of crime for the benefit of the system represented 
by them. 

And still there comes Ross Graves, Republican, and State 
Senator from Buffalo, to arise in the Upper House of the 
New York Legislature to advance as his only argument for 
Prohibition, the alcohol-murder chestnut, shouting with his 
deep bass voice: “I’d rather have my tongue torn out than 
vote for a system that makes murderers and maniacs!” 
And what did he have to show for his stupid and ignorant 
assertion that alcohol causes murder? A letter from the 
two little daughters of a murderer who expected the 
“Great” Senator from their district to get their father out 
of prison. Senator Graves gravely told the Senate that the 
man had committed murder under the influence of alcohol, 
the Senator expecting to thus sway the majority of his col- 
leagues into enslaving the 10,000,000 inhabitants of the 
State of New York under the autocratic yoke of parson- 
made Prohibition! Because one in ten thousand is a drink- 
sodden maniac and born murderer, millions of sane and 
law-abiding Americans are to be deprived of their liberty? 

Not much—at least not in the State of New York, and 
not as long as the majority of its citizens are intelligent, 
educated and progressive! 


W. B. Williams, of Yonkers, recently applied for mem- 
bership. in the New York State branch of the Anti-Saloon 
League, but he was told by its State Superintendent, the 
unspeakable Anderson, that “the League is not an organiza- 
tion to be joined.” Anderson has thus confessed that his 
league has no following; that the “5,000 ministers of God,” 
whom he boasts to be his aides-de-camp, only exist in his 
imagination; that the Anti-Saloon League consists only of 
its officers, who live on blackmail and who, therefore, do 
not want to enroll any members who might pry into their 
dark secrets and expose the sinister sources of the League’s 
financial support. 


Women’s Votes in New York. 


That women will vote as the men whom they know will 
vote, an axiom which we have always proclaimed, was 
demonstrated last month in the city of New York where 
four vacancies in the House of Representatives had to be 
filled. 

The men, seeing the necessity of upholding the President 
in war-time, voted for Democrats, thus making Congress 
safe as part of the machinery to win the war. The women, 
having no other sources of information than had their 
male fellow citizens, voted the same way, even in strongly 
Republican and Socialist districts. 

The Prohibitionists, fools and balloonists as they are, had 
expected an enormous vote for their childish scheme. In 
one district they had nominated a woman, thinking that she 
would draw the women’s votes, simply on account of her 
sex. Of course their stupid calculation did not pan out as 
the “dry” parsons and peanut politicians had hoped. Their 
female candidate polled 382 votes out of a total of 23,928, 
and not a single Prohibition vote was cast in any other dis- 
trict, the total in the four districts being 78,192 votes, of 
which 31,958 had been cast by women. 

There is no prohibition sentiment among the women any 
more than among the men in the State of New York, al- 
though in the rural districts the uninformed, and therefore 
credulous, voters, male as well as female, are still in the 
clutches of the lying Prohibition shouters, a condition that 
prevails in all backward parts of the United States. 

In view of the fact thus demonstrated by the New York 
City congressional by-election it is hard to understand why 
State legislators who do not approve of Prohibition should 
permit themselves to be intimidated by the parsons’ asser- 
tion that they can influence women to vote for Prohibition 
and against politicians who are opposed to it. 


Grover Cleveland, honored be his memory, ever scorned 
the idea of making this country “dry.” He believed in “live 
and let live.’ His widow, now the wife of Dr. Preston, is 
heading a petition, alleged to have been endorsed by ‘6,000,- 
000 women,” asking President Wilson to prohibit the brew- 
ing of beer. Would she have asked the same stupid thing 
of her first husband when he was still in the White House? 


Everett P. Wheeler, for more than fifty years identified 
with church and settlement work in New York, municipal 
reform, civil-service reform, sound currency, etc., has been 
assailed by the Prohibition agitators as being a “paid tool 
of the liquor interests.” It is not necessary for Mr. Wheeler, 
who is an independent and a wealthy gentleman, to deny the 
silly accusation, nor is it necessary for the organization of 
the trade to deny that they ever paid one cent to Mr. 
Wheeler. The trade is not in need of “paid tools,’ because 
its products, demanded by the masses, speak for themselves 
and for the necessity of the trade to exist as a means of 
civilization, progress and the comforts of life for the labor- 
ing people. 
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Started by German Propagandists, 
According to the Rev. Frank I. Hanscom, pastor of the 


Lewis Avenue Congregational Church, Brooklyn, N. Y., 


and chaplain of the 106th Infantry at Camp Wadsworth, 
Spartanburg, S. C., the stories about the prevalence of 
drunkenness and venereal diseases among the American Ex- 
peditionary Forces were started by German agents in the 
pay of the abominable Kaiser. Mr. Hanscom writes to 
George Marshall, Republican State Committeeman of the 
5th Assembly District, Kings County, N. Y.: 

“The idea that the men in the uniform of this American 
Army of ours are fast going to the devil through drink and 
immorality is a suggestion hatched in Berlin and every 
word of it is wet with the slime of the German serpent. 

“Since this country started out to do the only self-respect- 
ing thing which a nation like ours could do; that is, wage 
war against the liberty-hating Kaiser and all his brood, 
stories have been circulated, the purposes of which were to 
weaken the Government in its work of prosecuting war in 
such a way as to insure victory. 

“These stories have been so absurd that it would seem 
that nobody could possibly be found who would believe 
them. But the German agents who started them evidently 
banked on the fact that a lot of Americans never go to the 
bother of thinking, and the results have largely justified 
their confidence. It is often said that the reason why the 
militarists of Germany run things in their murderous style 
without interference by the people of that country is be- 
cause the people are simple enough to believe any lie which 
is told them. If that is so, the people of Germany are not 
different from a lot of Americans who swallow the wildest 
rumors of the German propagandists in this country, hook, 
line and sinker. One of the saddest things about this war 
is the fact that a great many Americans who think that they 
are patriotic are displaying a disloyalty to their own country 
which is as damnable as the act of Benedict Arnold. When 
men and women listen to and pass on stories which on the 
face of them are the blackest lies about our soldiers and 
sailors, they are guilty of treason. 

“The men who are at the front and in the training camps 
cannot understand it at all. They had supposed that their 
greatest foe to face wore a German uniform. Many of 
them are discovering that the most dangerous enemies .of 
America are the folks at home who give credence to stories 
that are at once ridiculous and wicked.” 

Now then, if these stories emanated from the Kaiser’s 
spies entrenched in our very midst, the Prohibition parsons 
and their idiotic tools who helped those spies in their des- 
picable scheme are just as guilty of treasonable espionage 
as the Kaiser’s spies themselves. 


Bryan, the fake “minister” Charley Stelzle, and a few 
similar “lights,” aided by a number of Prohibition “ladies,” 
last month organized at the Hotel Chatham, New York, 
what they call the “National Dry Federation,” for the pur- 
pose, as they say, to “make the country dry in 1920.” The 
leading schemers of the Woman’s Christian Temperance 
Union and of the Anti-Saloon League, who had been invited 
to join in the new “movement,” respectfully declined, know 
that where Bryan treads the soil no grass will grow for any- 
body else. The W. C. T. U.’s head-women and the Ander- 
sons et al. of the A.-S. L. want to make hay for themselves 
as long as the sun shines, the very thing Bryan, Stelzle and 
the rest of the political and social wrecks and outcasts in- 
tend to do. Bryan has his hat in the Prohibition ring not 
because he believes in “Prohibition in 1920,” but eectryan 
at the White House in 1920) 


ats and the War Veterans. 


The Canadian war veterans in Toronto gave it to him. 
They not only know him as an incorrigible fakir and hypo- 
crite, but also as an enemy of true Democracy. They know 
that the soldier in the trenches must have alcohol, and for 
that reason they do not want Prohibition anywhere. They 
know that it is the enemy of freedom, of development, of 
progress and civilization. That is the reason why Bryan 
was hissed and hooted out of Toronto. 

For years we all knew him to be insincere, a simulant 
and a deceiver. But on the very day that he was ignomin- 
iously kicked out of Toronto, he himself told the reporters 
how he has been deceiving people all his life: Bryan has 
ears that stick away out from his head. This not only 
makes a man look ugly, but it also denotes a defective intel- 
lect. To hide this defect he has been wearing his hair long 
ever since he was 18 years old, combing it over his ears. 
What possessed him to tell this to the reporters he prob- 
ably does not know himself. But it shows him to be a fool. 

This man never was anything else. He never amounted 
to anything. A shyster lawyer, who could not be but a 
failure, he made politics the business of his life. Being 
possessed of a glib tongue, he succeeded in pushing himself 
into the front row of a crowd composed of still more in- 
ferior nincompoops than himself, and when they held their 
presidential convention in 1896 he, by making believe that 
he was an ardent advocate of the rights of the laboring 
masses, whom no one should “crucify upon a cross of gold,” 
fooled them into nominating him for the presidency. After 
that he never did anything for the masses. His advocacy 
of a silver standard of 16 to 1 was a brazen attempt to 
cheat the creditor class for the benefit of the silver mine 
owners who paid him for making his contemptible proposi- 
tion. The nation having rejected it, Bryan tried several 
other, similar tricks, failing again and again. The people 
have no use for him. And they will not have any of his 
Prohibition nonsense, the last of his fool ventures by which 
he hopes to sneak into the Presidency of the United States 
in 1920. What the Canadian veterans did to him in Toronto, 
the American veterans will do to him when they shall have 
returned from “over there,” 


Those who are shouting that “the army that is the 
soberest will win the war” must kick themselves when they 
contemplate the collapse of the Russian army which had 
been made “dry” by decree of Mr. “Nicky” Romanoff, ex- 
Czar. 


Mrs. F. Gray Griswold, New York City, appears to be a 
sensible and intelligent woman. Replying to Newell W. 
Wells, a Presbyterian Prohibitionist, who had declared that 
“what we send as the result of sacrifices should not be di- 
verted from the useful purpose of food to the worse than 
useless purpose of drink,” meaning that American barley 
should not be shipped to England and France, Mrs. Gris- 
wold says: “Germany must be defeated and if the English 
and French will not mine and produce munitions without 
their beer ration they must have beer. We have no authority 
to enforce national prohibition, much less to moralize with 
the people of England and France who are fighting our bat- 
tles and must continue to do so in their own way and alone, 
until we arrive to help them, which we have not done yet.” 
Mrs. Griswold may now expect to be denounced as an enemy 
of her country by the Presbyterian and other parsons who 
are howling themselves black in the face to make the United 
States and all the rest of the world to resemble Turkey and 
the Sahara desert. 
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Daniels Making Cities “Dry” by Military Edict. 

Secretary of the Navy Daniels, dyed-in-the-wool Prohibi- 
tionist that he is as a Southern Democrat, has at last suc- 
ceeded in finding a reason for making a number of cities 
“dry,” among them Norfolk, Va.; Port Royal, S. C.; New- 
port, R. I.; Vallejo, Cal.; Annapolis, Md., his pretext being 
that at the naval training stations near these cities the law 
against serving liquor to sailors and marines is being glar- 
ingly violated by the local saloonkeepers. Mr, Daniels also 
says that enormous damage might be caused by drunken 
men running amuck in buildings where large amounts of 
ammunition and explosives are stored. 

From a military point of view Mr. Daniels may be quite 
correct in taking all precautions necessary to protect gov- 
ernment property and American lives. But who has enabled 
him to avail himself of the pretext this Prohibition fanatic 
has evidently been looking for ever since he was placed in 
office? The unscrupulous saloonmen have done it. They 
have been and are violating the law deliberately. They do 
it everywhere, although drastic punishment has been meted 
out to many of them. They are the bane and the curse of 
the trade, and the brewing industry as well as the many 
thousands of citizens who are inconvenienced and injured 
by Mr. Daniels’s order must blame for their discomfort and 
loss no one but those law-defying retailers. 

But, if Mr. Daniels believes that by his Pronienronice 
edict he can stop drunkenness among sailors and marines, 
who are reckless enough to disobey military rules of dis- 
cipline, he is sadly mistaken; he has only invited the boot- 
legger who will ply his infamous trade in the vicinity of the 
naval stations just as successfully as he is plying it every- 
where else in Prohibition territory. 


How Low is the Moral Level of the American People? 


Prohibition has created an underground traffic, as it al- 
ways does; and the evils of this are immeasurable. Thou- 
sands of citizens are in league to defeat the law; are actually 
bribed by the law itself to do so, since the profits of the 
illicit trade become enormous, and the closer the prohibition, 
the more unreasonably big they are. 

The absurdity of the prohibitionist contention is shown 
by the experience of London and other European cities. 
In London any householder or apparently responsible person 
can even buy any drug as easily as if it were cheese; and 
London is not full of raving maniacs, snuffing cocaine at 
every street corner, in the intervals of burglary, rape, arson, 
murder, malfeasance in office, and misprision of treason, 
as we are assured must be the case if a free people are 
kindly allowed to exercise a little freedom. 

Or, if the prohibitionist contention be not absurd, it is a 
comment upon the moral level of the people of the United 
States which would have been righteously resented by the 
Gadarene swine after the devils had entered into them. 

I am not here concerned to protest on their behalf; allow- 
ing the justice of the remark, I still say that prohibition is 
no cure. The cure is to give the people something to think 
about; to develop their minds; to fill them with ambitions 
beyond dollars; to set up a standard of achievement which 
is to be measured in terms of eternal realities; in a word, 
to educate them. 

If this appear impossible, well and good; it is only an- 
other argument for encouraging them to take all sorts of 
drinks and drugs they may be able to surreptitiously pro- 
cure.— (Aleister Crowley.) 

To win the war is more important to us as:a nation than 
to attempt to impose Prohibition on an unwilling majority. 


——$ 


Why Socialists Vote for Prohibition. 


John Spargo, Charley Russell and the few others who 
either left or were expelled from the Socialist Party, which 
they considered to be “pro-German,” have combined with 
some disgruntled Prohibitionists, ex-Progressives, Single- 
Taxers and similar elements in organizing what they call 
the “National Party,” adopting a program which, “under 
the guidance of God,” is to agitate for a number of So- 
cialist propositions, to which nation-wide “bone-dry” Pro- 
hibition has been tacked as the tail of their newfangled kite, 
thus hoping to conquer the political and economic power of 
the United States, for the laudable purpose of boosting 
themselves into well-paid public offices. 

The ten Socialists who are in the Assembly of the New 
York State Legislature also, in a test vote, went on record 
in favor of Prohibition, saying that they simply desire to 
have the Prohibition question thoroughly threshed out in 
debate. 

Now, what does it all mean? 

There is not a Socialist organization in any country that 
ever adopted in its platform a plank favoring Prohibition. 
In all European countries a plank like that would smash 
the Socialist organization which dared to adopt it into 
smithereens. European voters could not be dragged into 
favoring Prohibition by law if they were hitched to a team 
of a hundred locomotives. 

Why then should American Socialists suddenly say that 
they want Prohibition in this country? 

They have seen what Prohibition has done for Russia. 
They know that, if the masses of workmen in any country 
were suddenly deprived of the alcoholic drinks to which 
they are accustomed, they would revolt, and the workmen 
who are in the armies would either throw away their guns, 
or shoot their officers and then grab the land and the instru- 
ments of production. 

There is not, there cannot be, any other reason for Amer- 
ican Socialists to join hands with the Prohibitionists whom 
they despise and whom they ridicule. 


There is not a prominent newspaper edited by intelligent 
men in this country that is not opposed to nation-wide 
Prohibition. 


The Southern Prohibitionists would rape the U. S. Con- 
stitution by compelling the majority of the Nation to obey 
the dictates of the minority, as they are raping it by forcibly 
preventing their colored laborers from going to the polls to 
vote, like other men who happen to have white skins. 


The physical condition of a human being addicted to in- 
temperance is not the result but the cause of the latter. 
Drunkards are born, not made; their physical condition 
which compels them to overindulge, is inherited from an- 
cestors, dead thousands and hundreds of thousands of years 
when organisms were not yet able to assimilate the prod- 
ucts of a high civilization. 


The saloonkeeper whose “wife refuses to spend money 
earned by selling poison to his fellow men” and who, there- 
fore, gives up business, has been revived once more by a 
Prohibition parson named Curtis Stevenson, of the United 
Presbyterian Church in Long Beach, Cal.; but like all pre- 
vious Prohibition hot air artists, parson Stevenson care- 
fully refrains from telling his uninformed, and therefore 
credulous, hearers, the name of the alleged saloonman. 

“There ain’t no sich,” Artemus Ward would have said. 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures—Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


(Reported by Special Correspondents.) 


The Legislatures of the States which, so far, have ratified 
the Federal Prohibition amendment proposed by Congress 
are: 

Mississippi 
Virginia 
Kentucky 
South Carolina 
North Dakota 
Maryland 
Montana 
South Carolina 
Texas 
Delaware 
South Dakota. 


Washington, D. C. On March 5th Secretary of the Navy 
Daniels issued an order establishing a five-mile prohibition 
zone around certain naval stations, the order taking effect 
on March 16th at 4 p.m. The stations affected are: 

Naval Academy, Annapolis, Md.; Naval Training Sta- 
tion, Newport, R. I.; Naval Training Station, Norfolk, Va. ; 
Naval Training Station, Great Lakes, Ill.; Naval Training 
Station, Naval Operating Base, Hampton Roads, Va.; 
Training Camp, Navy Yard, Mare Island, Cal.; Marine 
Barracks, Paris Island, S. C.; Marine Barracks, Quantico, 
Va. 

The war service committee of the United States Brewers’ 
Association has notified the Fuel Administration that it ac- 
cepts the suggestion for a voluntary reduction of the amount 
of their brewing from April Ist, 1918, to June 30th, 1918, 
of 30 per cent. of the amount brewed during the corre- 
sponding period of 1917. 

“Near beer” and temperance drinks which fall within the 
designation of malt liquor will not profit from the_Presi- 
dent’s proclamation which limited brewers of beer to 70 per 
cent. of the amounts of grains and other food materials that 
were used last year. The Food Administration rules that 
the proclamation applies the same limitation to so-called 
temperance beers, as well as beers and ales. . 

On Saturday, March 9th, “Uncle Joe” Cannon, on the 
floor of the House of Representatives, made a strong speech 
against prohibition as a war measure, terming it “one of the 
most disastrous mistakes this country has ever made.” He 
said he did not believe in spending our money and sacrific- 
ing lives in the vain attempt to “make the world completely 
good.” 

The interesting question has been raised as to the validity 
of the proposal to amend the constitution of the United 
States to the end of prohibiting liquor traffic on the ground 
that it was adopted by the House of Repressentatives by less 
than two-thirds of the total membership. The vote in the 
House on December 17th, by which the amendment was 
adopted, was 282 to 128, or eight more than two-thirds of 
those voting. The total membership of the House, not 
reckoning vacancies, is 435, of which two-thirds is 290, or 
eight more than the number voting for the amendment in 
December. The question now arising is as to whether it is 


required that two-thirds of the membership vote in favor 
of submitting the amendment to the States or whether two- 
thirds of those voting (provided a quorum is present) is all 
that is necessary. It is predicted by those well informed 
on the subject, in,Congress and out, that the question will 
eventually be decided by the courts. The “dyed-in-the- 
wool” prohibitionists claim that no State has the right to 
raise the question once Congress has submitted the amend- 


-ment to them. 


A suit has been brought in the District of Columbia Su- 
preme Court by Benno M. Seibold, of Washington, asking 
that a permanent injunction be issued to prevent the com- 
missioners of the District of Columbia from interfering with 
his “inalienable right” to sell liquor. Seibold says that this 
particular law prohibits him from selling or keeping or 
handling in any manner any alcoholic or prohibited liquors. 
He says he was granted a license to sell liquor by the excise 
board; and that the license, on the face of it, permitted him 
to engage in that business for one year only, he contends 
that such a license vested him with the right to sell liquor 
all the time. The case is brought to test the much-mooted 
“vested rights” theory, and is being watched closely by both 
Washingtonians and those in other cities. 

On March 11th President Wilson was sent a petition said 
to have been signed by 6,000,000 women urging that the pro- 
duction of malt beverages be stopped for the period of the 
war. The petition recites the old broken-down argument 
that the grain used in the brewing of beer, ale and other 
malt beverages is enough to make more than 4,000,000 loaves 
of bread daily. No statement is forthcoming from the Pres- 
ident as to whether he received the petition or not. 

A favorable report to the Senate was ordered by a com- 
mittee, on March 12th, on the bill providing for prohibition 
in Hawaii during the war, with a referendum vote within 
two years after peace has been declared to determine 
whether the law shall be permanent. 

In two decisions. rendered on March 19th the United 
States Supreme Court denied the right of a shipper to com- 
pel a carrier to transport liquor into prohibition territory. 
The two cases on which decisions were rendered were the 
John Gund Brewing Company case brought to compel the 
Great Northern Railroad to accept shipments of malt liquors 
consigned to a point in prohibition territory, and the other 
was in the suit brought to compel several transportation 
companies to accept liquor for delivery in the section for- 
merly known as the White Earth Indian reservation in Min- 
nesota. 

Judge Alexander Mullowney, of the Washington police 
court, has somewhat startled the national capital by the 
statement that the much-vaunted benefits from the “dry” 
law are not materializing—in fact, that there is more 
drunkenness in Washington to-day under the supposed pro- 
hibitory law than there was before the law went into effect. 
And Judge Mullowney is the one man who ought to know. 
In the first month after the law became effective there were 
447 persons arrested for drunkenness, in the second month 
585, in the third month 941. This represents an increase of 
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more than one-third over the arrests for drunkenness of 
the three months just preceding the date on which the law 
went into effect. In the year 1917, Judge Mullowney said, 
there were 9,612 cases of public intoxication against 6,098 
in the year 1916. 

Montgomery, Ala. The Legislature of Alabama, which 
has quadrennial sessions, will meet in 1919. It probably 
will reject the Federal Prohibition amendment, thousands of 
prominent men in the State, all Democrats, being opposed to 
it, asserting that the civilization of the South is at stake and, 
to ratify the amendment, would mean the abolition of State 
Government. 

Hartford, Conn. Governor Holcomb has refused to en- 
tertain the demand of the Connecticut State Grange (Farm- 
ers) who wanted him to close the saloons in this State from 
May lst to November Ist at 6 P. M. 

Dover, Del. The Delaware Legislature has ratified the 
Federal Prohibition amendment in the House by a vote of 
27 to 6, Governor John G. Townsend having applied his 
patronage whip; in the Senate by 13 to 3. 

Springfield, Ill. The Illinois “drys” have started a drive 
to elect a majority of the Legislature of this State which 1s 
to meet in 1919. The Chicago managers of the schemers are 
frantically organizing and sending out blank cards, signers 
of which pledge themselves to support at the September 11th 
primary legislative candidates who will vote to ratify the 
amendment. “The fifty-four successful candidates for the 
Illinois house in 1916,” the card says, “were nominated by 
an average of only 1,957 plumped votes—their total vote— 
while an average of 15,704 registered voters in each district 
did not vote for any legislative candidate. Eight of the men 
in the last session of the legislature were saloonkeepers. The 
legislature is won or lost in the primaries.” 

Lexington, Ky. The Kentucky Legislature, after much 
jockeying between the tools of the Anti-Saloon League and 
the Liberals who, for tactical reasons, opposed it, has passed 
a bill permitting the shipment of liquors to druggists in 
“dry” territory and the manufacture of liquors in “dry” ter- 
ritory for shipment to “wet” places. The Antis were stren- 
uously in favor of bootlegging. 

Should the Federal Prohibition amendment be ratified by 
36 States, it is to go into effect on June 30th, 1920, but rep- 
resentatives of the trade demand that the date be fixed for 
January Ist, 1921. 

Annapolis, Md. State-wide Prohibition has been de- 
feated in the Maryland House of Delegates by a vote of 
edi fe pec yk 

Boston. The discussion of ratifying the Federal Prohibi- 
tion amendment and propositions to first submit it to a refe- 
rendum has been going on in both houses of the Massa- 
chusetts Legislature all of last month, intermittently, at the 
various hearings the protests of Union Labor against drastic 
proceedings having been so impressive that outright ratifica- 
tion may not be expected. On Monday, March 18th, the 
Assembly committee on Federal Relations, by a vote of 6 
to 5, adopted a resolution referring the amendment to a 
referendum, and not to report the amendment for present 
consideration. 

In the Senate a bill to give women the right to vote at 
Local Option elections has been defeated. 

On March 26th the Lower House rejected an amendment 
to refer the Federal Prohibition resolution to a referendum 
and ratified the resolution by a vote of 145 to 91. The 
Senate is not expected to ratify it. 

Jackson, Miss. The Legislature of Mississippi has passed 
an amendment to its “bone-dry” Prohibition law repealing 


the provision relating to the receipt of a certain quantity of 
liquor permissible to individuals every month. 

By a vote of 71 to 32 the House has passed a bill per- 
mitting the issuance of $25 per year retail licenses for the 
salé of “near beer.” 

Carson City, Nev. The Nevada Legislature is to meet in 
1919 when the “drys” expect to carry it for the Federal 
Prohibition amendment, favored by Governor Emmet D. 
Boyle, Democrat, who is seeking a renomination. The Lib- 
erals say they will prevent a “dry” majority. The cam- 
paign, now progressing, is very lively. 

Trenton, N. J. As the caucus of the Republican mem- 
bers of the lower house of the New Jersey Legislature, by 
a vote of 26 to 18, have decided not to take up the Richards 
referendum bill passed by the Senate, it is not likely that the 
Federal Prohibition amendment will be passed in New Jer- 
sey this year. 

Albany, N. Y. This was a strenuous month of March 
for the New York Legislators, particularly the “drys” 
among them, who came in like lions—and went out like 
sheep, wagging their tails behind them, laughed at by the 
“wets” and the whole intelligent and progressive population 
laughing at them. First there were hearings on the Federal 
Prohibition amendment, the “drys” bringing out their big- 
gest gun, the discredited and dilapidated fakir and ex-ex-ex 
Wm. J. Bryan, whose bellowings and bleatings were silenced 
by former U. S. Senator Bailey of Texas, formers Um: 
Attorney General Wickersham, Sam Gompers, Austen G. 
Fox, Wm. H. Hirst, Everett P. Wheeler, Arthur J. Wester- 
mayr, Mark. A. Cadwell, Wm. H. Brady, Edward Flore, E. 
W. Estes, Wm. Tenjost, John J. Cavanaugh, et al., all rep- 
resenting union labor, the law, commerce and industry, in- 
vestors of capital, the trade and many other interests whose 
existence is vital to the welfare of the population of this the 
greatest, wealthiest and most intelligent and progressive 
industrial State in the Union. The result was that on March 
11th, the Assembly, by a vote of 84 to 64, passed an amend- 
ment to the Hill-McNab bill ratifying the Federal Prohibi- 
tion amendment, providing for a popular referendum. The 
“drys” were beaten, their self-constituted bell-wether, the 
unspeakable Anderson, having received, during the debate, — 
a sound drubbing for his impertinent threats that he and his ~ 
“5000 ministers of God” and the credulous ignorami whom 
they lead by their sniffing noses, would defeat every Leg- 
islator who dared to vote as Anderson whistled. After the 
smoke of the battle had cleared away, Anderson and a Mrs. 
Ella Boole, president of the W. C. T. U., sneaked into Gov- 
ernor Whitman’s private office, tightly closing its doors, and 
trying to bully him into promising to veto the referendum, 
a thing the Governor refused to do, much as he would like 
to have obliged the “drys” but, considering that when he 
runs for a third term, having announced that he will do so 
next year, he took another tack in his ambitious cruise say- 
ing that, although he favored Prohibition personally, he 
would not interfere with the work of the Legislature. 


The Assembly vote for a referendum stood as follows: 
For. 

Republicans—35. Adler, Amos, Bewley, Blakely, Burke, 
Brownlee, Caulfield, Coles, Crowley, Dobson, Ellenbogen, 
Fallon, Faaron, Fitzgerald, Franchot, Gaffers, Harris, Jud- 
son, Muchold, Malone, Martin, McWhinney, C. L., Meyer, 
Miller, H. J., Mitchell, Murphy, Soule, Taylor, A., Trahan, 
Tuckerman, Voorhees, Wells, F. A., Welsh, Williams. 

Democrats—40. Barra, Bloch, Brackley, Braun, Burr, 
Curley, Decker, Donnolly, Donohue, Farrell, Flynn, Gold- 
berg, Hamill, Havican, Kennedy, Kiernan, Klingman, Lar- 
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ney, Leininger, Link, McCardle, McCue, McDonald, Mc- 
Elligott, McGarry, McKee, McKeon, McLaughlin, Mead, 
J. M., Miller, E. H., Morris, Patrzykowski, Seeselberg, 
Shannon, Smith, E. A., Smith, J. W., Sutherland, Taylor, 
F, J., Twomey, Winter. 

Socialists—9. Claessens, Feigenbaum, Garfinkel, Gitlow, 
Orr, Rosenberg, Shiplacoff, Waldman, Whitehorn. — 


AGAINST. 


Republicans—62. Allen, Alvord, Ames, D. H., Ames, H. 
I., Bates, Bloomfield, Brink, Brush, Burnett, Cheney, Cope- 
ley, Cowee, Crane, Davies, A. E., Davies, E. O., Davis, B. 
G., Davis, G. T., Donohoe, Duke, Everett, Fenner, Gage, 
Gardner, Gaylord, Graham, Hager, Hooper, Jenks, John- 
son, E. A., Johnson, I. W., Kasson, Kenyon, Lattin, Lord, 
Lown, McGinnis, McNab, Nesbitt, Peck, Pierce, Prangen, 
Pratt, Quackenbush, Richford, Rowe, Seaker, Seelye, Show- 
ers, Slacer, Snyder, Sweet, Tallett, Talmage, Thayer, Tyler, 
Wells, L. H., Wheelock, Whitcomb, Wiltise, Witter, Youker, 
Zimfherman. 

Democrats—2. Belknap and Parsons. 

The Socialists had been instructed by their State Com- 
mittee to vote for the referendum, the interests of their 
newspapers, which cannot afford to lose the patronage of 
the trade, being paramount, as is the good will of their or- 
ganizations, the members of which are mostly opposed to 
Prohibition, although the theorists among them insist that 
it will hasten the social revolution. 

It took the Governor one week to decide upon a stunt how 
to camouflage his duplicity in carrying water on both shoul- 
ders and this is what he did on Monday, March 18th: He 
sent a message to the Legislature saying that the passing in 
the Assembly of the referendum bill was a subterfuge, a 
deception and a clear violation of law, just like the attempt 
of Bill Tweed to prevent the adoption of the Fifth Amend- 
ment, freeing the negroes, as the Legislature could not dele- 
gate its power to the people who elected it; the Legislature 
should ratify, or reject, the Federal Amendment without 
any further delay—that was its duty. He hedged on the 
- question of vetoing the referendum, although the “drys” in- 
sisted that his message implied his intention of vetoing it. 
When the message had been read, Speaker Sweet said he re- 
gretted very much that it had been sent in at such a late 
day. “It is, I believe,” he said, “like locking the barn door 
after the horse is stolen.” 

Assemblyman Eliott Tuckerman, Republican, of New 
York, said Governor Whitman had exceeded his power in 
“dictating what action the Assembly shall take on this pro- 
hibition question.” He characterized the Governor’s action 
as akin to that dictated by Tweed, “a man whose name has 
aroused hissing for a generation.” Speaker Sweet denied 
that the Governor had exceeded his prerogative. Socialist 
Leader Shiplacoff closed the debate by declaring that mor- 
ally it was of very little value to the Assembly. 

Assemblyman Thomas F. Curley, Democrat of Richmond, 
offered a resolution for a legislative investigation of the 
New York State Anti-Saloon League. The resolution would 
appropriate $5,000 for the expenses of a joint investigating 
committee, which would report its findings to the present 
session of the Legislature. The resolution reads in part: 
“The Anti-Saloon League, through its accredited agents and 
representatives, has, by threats and intimidation and other 
improper methods, controlled or sought to control the official 
acts of members of this Legislature contrary to their oath 
of office and their obligations to the people.’ The resolution 
was referred to the Ways and Means Committee. 

On the very next day, the Assembly, by a vote of 170 to 
35, indefinitely postponed action on the referendum bill, the 


“drys,” rather than letting the people decide, giving up the 
fight for another year. 

March 20th, the Senate, by a vote of 25 to 24 bottled up 
the ratification and referendum bill, refusing to take it from 
the committee on Taxation and Retrenchment and that set- 
tles ratification for the present session. Not one Demo- 
cratic Senator had voted to take the bill from the committee, 
and the Republicans voting for that motion were: Arget- 
singer, A. P. Brown, Burlingame, Carson, Fowler, Gibbs, 
Graves, Hewitt, Hill, Knight, Marshal, Mullan, Murphy, 
Robinson, Slater, Stivers, G. E. Thompson, G. L. Thompson, 
Towner, Walters, Walton, Wellington, Whitney, Yelverton. 

Those voting for bottling up were: Republicans—E. R. 
Brown, Cromwell, Emerson, Gilchrist, Lawson, Lockwood, 
Newton, Nicoll, Ottinger, Sage, Wicks. Democrats—Boy- 
lan, Carroll, Cotillo, Cullen, Dowling, Downing, Dunnigan, 
Farrenkopf, Foley, Koenig, Ramsperger, Sheridan, Wagner, 
Walker. 

By a vote of 27 to 22, March 21st, the Senate passed a 
Prohibition amendment to the State constitution, permitting 
the manufacture and sale of beer of not more than 3 per 
cent., and of light wines after December 31st, 1918, the 
Legislature, if the Assembly also passes it, to vote upon it 
again in 1919, when the final decision is to rest with a pop- 
ular referendum. At this writing the question of settling 
the Federal amendment has not yet been decided. 

The Legislature is to adjourn on April 15th, one day 
before the Local Option elections. 

The liquor-tax collected in the State during the 8 months 
ended February 28th, 1918, amounted to $10,164,485.04, a 
decrease of $2,250,367.87, as compared with the correspond- 
ing period of 1917. 

Harrisburg, Pa. The leading Republicans of Pennsyl- 
vania have agreed that the candidates for the next State Leg- 
islature must declare themselves on the Prohibition question. 
J. Denny O’Neil, Republican candidate for Governor, while 
not committing himself, has announced that he is opposed 
to a referendum and that he favors the Legislature voting 
upon the Federal Prohibition amendment direct. 

Providence, R. I. The Rhode Island Senate has defeated 
a resolution for ratifying the Federal Prohibition amend- 
ment, the vote being 20 to 18. 

The House has passed a bill providing for a referendum 
in November, 1918. 

Columbia, S. C. The South Carolina Legislature has re- 
jected a bill to appropriate $25,000 for the enforcement of 
the State Prohibition law. 

Pierre, S. D. The South Dakota Legislature has ratified 
the Federal Prohibition amendment. 

Austin, Tex. Both houses of the Texas Legislature have 
passed a State-wide Prohibition bill, to become operative 
June 26th, 1918, and Governor Hobby has signed it. A bill 
providing for a ten-mile “dry” zone around military camps 
was also passed, thus closing saloons in Galveston, Fort 
Worth, San Antonio, Houston, El Paso, Wichita Falls, Or- 
ange, Beaumont, Eagle Pass, Del Rio, Brownsville, Laredo 
and a number of smaller places. 

The Federal Prohibition amendment was also ratified. 

Richmond, Va. In the Virginia Senate a bill has been 
introduced by Senator Matt providing that all liquors con- 
fiscated by the State are to pass to the control of the Pro- 
hibition Commissioner, to be used for medical and scientific 
purposes, and what revenues are derived to be converted 
into the State treasury ; eliminating the privilege of bringing 
in even one quart a month, and making allowance for im- 
portation for purely medicinal and scientific purposes ; plac- 
ing the licensing of soft drink making and selling under 
the Prohibition Commissioner. 
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After a spirited fight, the Wisconsin As- 


re 


Madison, Wis. 


sembly, March 5th, refused by a close vote to suspend the: 


rules and consider a joint resolution providing for war Pro- 
hibition. The resolution was introduced by Assemblyman 
C. E. Hasson of Pierce county and charged the brewers 
with being wasters of food, fuel, cars and labor. 


Interpretation by the Judiciary—Municipal Action—Local Option, Elections, etc., 
Action by Civic Bodies and Others For or Against Prohibition. 

California. To save the Rominger bill from defeat, the 
“dry” convention, held in Fresno, has refused to put a 
“bone-dry” amendment on the ballot this year, but it re- 
solved to have “dry” assemblymen elected who are to ratify 
the Federal Prohibition amendment. In the meantime the 
Liberals and the trade are to spend $2,000,000 in a campaign 
for the election of a “wet” Legislature. 

The Vallejo City Council has rejected an ordinance to 
close the saloons in that city. 

District of Columbia. The two months’ campaign “Billy” 
Sunday conducted in the National Capital, which ended three 
weeks ago, has ended in a dismal fizzle, “Billy” hardly being 
able to collect enough dollars and cents to pay the expenses 
of his freak performances. 

Hawaii. On account of its military importance the Island 
of Oahu has been made “dry” by Presidential order. 

Illinois. The validity of the Illinois law making saloon 
property owners, as well as saloon proprietors, liable for 
liquor sold, causing loss of support to a wife or family, has 
been upheld by the U. S. Supreme Court. Illinois decrees 
had held this section to be a constitutional exercise of the 
State police powers. The Supreme Court’s opinion was 
rendered in a case brought by Delia Garrity to obtain dam- 
ages for liquor sold to her husband, making him a habitual 
drunkard. 

Two Assistant District Attorneys at Rock Island, J. E. 
Dougherty and J. C. Williams, have been suspended for 
failure to strictly enforce the “dry” zone regulations near 
the Rock Island Arsenal, where now all saloons are closed. 

Indiana. Superior Court Judge Hostetter’s opinion de- 
claring the Indiana Prohibition law unconstitutional has 
not ended the controversy, the defendant in the case, prose- 
cuting attorney L. B. Osborne, of Vanderburgh County, 
having filed an answer upon which a hearing and arguments 
have been had, but it is not expected that the complainants, 
the F. W. Cook Brewing Co. and the Evansville Brewing 
Association, both of Evansville, will get their case through 
the Supreme Court before the law becomes effective. Not- 
withstanding all this applications for brewery and saloon 
licenses have been filed throughout the State. 

To-morrow the case is to be argued before the Supreme 
Court. 

Ex-Governor J. F. Hanly, notorious propagandist of Pro- 
hibition lies, is again traveling through the country telling 
people that the brewers are consuming 110,000,000 bushels 
of grain per year, and that they are the only ones who have 
“failed” to respond to the call for the conservation of food.” 

Massachusetts. On March 11th, Westfield, where Camp 
Bartlett is located, by an increased majority, 1,204 against 
862, voted to retain its saloons. 

Michigan. To permit the sale of beer, wine and cider, 
the Liberals and members of many trades and occupations 
are making a determined effort to so amend the Michigan 
“dry” law, which is to become operative May 1st, 1918. If 
they should fail to succeed, Detroit will be the largest “dry” 
city in the United States. 

Minnesota. St. Charles has defeated an attempt to close 
the saloons in that city by local option. 


New Jersey. Saloonless Hoboken is worrying over the 
poor prospect of raising money for its municipal machine, 
there being no saloons and no big steamship docks to tax 
any more, Uncle Sam having commandeered everything in 
sight. But some of the saloonmen keep on violating the 
“dry” zone law, with the result that fines and jail sentences 
are imposed almost every few days. In other New Jersey 
cities similar conditions prevail. At Newark one recal- 
citrant saloonist has been “sent up” for three years, and in 
Weehawken another one got nine months. 


Arguing about Prohibition in a Grantwood saloon, Wm. 
McVicker, a carpenter, has been shot dead by an unknown 
Italian who is supposed to be a spy employed by the Anti- 
Saloon League. 


The people of East Orange are engaged in a “dry” and 
“wet” campaign which has grown to be so heated that after 
an assault upon one of the “wets,” many citizens procured 
permits to carry revolvers. 

The “wets” of Montclair, where the town commisgygners 
have arbitrarily closed the saloons, have caused a special 
election to be held on April 30th. 

Ata conference of Methodist Episcopal parsons held in 
Atlantic City last month, the boast was made that this year 
over two-thirds of the State would be voted “dry” to thus 
compel the Legislature to ratify the Federal Prohibition 
amendment. 

New York. At the recent congressional elections held in 
New York City to fill four vacant seats in Congress, the 
Prohibition vote, to which the women were to contribute so 
enormously, amounted to just 382 in a total of 78,192, of 
which 31,958 had been cast by women, who thus gave Pro- 
hibition as a diverting and dividing issue a tremendous blow 
from which the lying parsons and bottle-nosed politicians 
serving them will not recover for some time to come. 

Albion was made “dry” March 5th by a majority of 234, 
on a total of 2,156, of which 1,061 were cast by women. — 

Thirty-eight of the fifty-seven incorporated cities of this 
State will vote under the Hill-Wheeler municipal local op- 
tion law on April 16th, namely: Syracuse, Amsterdam, Au- 
burn, Batavia, Binghamton, Canandaigua, Corning, Cort- 
land, Elmira, Fulton, Geneva, Glens Falls, Gloversville, 
Hornell, Ithaca; Jamestown, Johnstown, Kingston, Lacka- 
wanna, Lockport, Middletown, Mount Vernon, Newburgh, 
New Rochelle, North Tonawanda, Norwich, Ogdensburg, 


‘Oneida, Oneonta, Oswego, Plattsburg, Port Jervis, Rome, 


Salamanca, Schenectady, Tonawanda and Watertown. 

Nineteen more saloons have been closed by the brewers 
of Syracuse, because their proprietors were not conducting 
business according to law. 

The Committee of Fourteen, well known for its earnest 
efforts to improve social conditions in New York, say in 
their report for 1917-1918: “The coperation with the brew- 
ers, fully explained in the last report, has continued, although 
the anticipated extension of this cooperation did not occur, 
the brewers’ attention being absorbed by the necessity of 
meeting the many legislative attacks, national and State, on 
their trade. By this cooperation, proprietors of whom the 
Secretaries complain are promptly sent to- the Committee’s 
office, with direction to remove the causes of complaint and 
comply with the requirements made by the Secretaries. 
When this was not done the liquor tax certificates were re- 
moved by the brewer and the place closed.” And “at Syra- 
cuse, disorderly conditions in the saloons were brought to 
the attention of the local brewers, resulting in the removal 
of four liquor tax certificates. This action was a sufficient 
warning to the proprietors of other doubtful places, and 
conditions were generally improved.” . 
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‘The Committee also recommends legislation to prohibit 
women from patronizing Raines law hotels and cabarets. 


All night licenses have been refused by Mayor Hylan, of 
New York City, who holds, like his predecessors, that after 
1 A. M. people need no more “liquor’—“guzzling” the late 
lamented Wm. J. Gaynor used to call it. 


A National Dry Federation, to obtain national Prohibition 
“as quickly and cheaply as possible,” was organized at the 
Hotel Chatham, New York, last month, Wm. J. Bryan hav- 
ing engineered the stunt. Among the organizers were the 
unspeakable Anderson, Dr. Howard H. Russell, the fake 
“Reverend” Charlie Stelzle and a few other camouflage 
saints and unworthies who brazenly asserted that they “rep- 
resented 25,000,000 Americans.” 


North Dakota. Associate Justice J. E. Robinson of the 
Supreme Court of North Dakota, dissenting from the ma- 
jority opinion of the court affirming conviction of a resident 
of Fargo, under a charge of maintaining a common nuisance 
in his home by selling liquor, has declared that, under the 
interpretation of the Court, were Christ to come to North 
Dakota and repeat the miracle of the marriage feast of Cana, 
he might be convicted and sentenced to prison. 


Ohio. The Ohio Home Rule Association now contends 
that the Constitution of the United States is not conform 
to human rights and it therefore proposes to so amend the 
Ohio Constitution that it proclaims this fact in order to 
initiate a movement for amending the basic law of the 
United States, to prevent further interference with the will 
of the people throughout the country, all future amendments 
to be submitted to state referenda. 


The organized brewery workers of Ohio are agitating for 
the suppression of cabarets, holding that they are respon- 
sible for much of the “dry” sentiment in this State. 

Oregon. Fhe Oregon Supreme Court has ruled that in 
this State no one has a right to make wine for his or her 
own use. 

Pennsylvania. Judge Rossiter, of Albion, recently said 
to a “dry” delegation who wanted him to arbitrarily reject 
liquor licenses that there is more drunkenness in “dry” than 
in “wet” territory, and that a friend of his had to spend 
$1,000 moving his boat from “dry” Connaugh to “wet” Erie, 
because, at the former port, his men were drunk most of 
the time. “If a saloon is necessary for the accommodation 
of people who drink, it is necessary to grant licenses,” the 
judge added. 

License Court Judges Shoemaker and Wessels have is- 
sued an order prohibiting the sale of liquor in cabarets and 
dancing halls of Philadelphia. | 

The judges in the Reading License Court, receiving the 
applications of 428 licensees for renewals made the an- 
nouncement that hereafter all hotelmen must serve meals. 

For violating the State law which prohibits bringing liquor 
for selling purposes into a “dry” county, 50 liquor agents 
and two Youngstown, Ohio, wholesalers have been adjudged 
guilty of selling without a license in Pennsylvania. 

Shippensburg, “dry” for a score of years, has dismissed its 
Chief of Police and called on the Pennsylvania State Con- 
stabulary to suppress “whiskey running” by men who obtain 
large supplies from neighboring “wet” counties and dispose 
of it in Shippensburg. 

Porto Rico. Since March 2nd, Porto Rico is Prohibition 
territory, but under local laws the manufacture and sale of 
beer containing not more than 2% per cent. of alcohol is 
permitted. 

Rhode Island. By order of the Secretary of the Navy 
the saloons within five miles from the Rhode Island marine 
stations must now close on Saturdays at 4 P. M. 


Tennessee. Policemen Bradfoot and C. L. Dowdy, of 
Memphis, were shot, February 28th, by a bootlegger, whom 
they were trying to arrest for murdering one Ed Hurburt; 
Bradfoot is dead. Memphis is being flooded with bad 
liquors by bootleggers. 

Texas. The brewers of Texas have not yet decided 
what to do in view of the fact that this State has been 
made “dry” by legislative action and the 10-mile zone law 
around military posts and camps. 

Vermont. Burlington and St. Albans were made “dry” 
last month, women voting at the Local option elections for 
the first time. There are now only 11 places left in Vermont 
where “liquor” may be sold. 

Washington. Hiram C. Gill, the renegade who flopped 
over to the Prohibitionists to be elected Mayor of Seattle, 
has been badly defeated for another term. 

Wisconsin. The Wisconsin Brewers’ Association has 
taken steps to fight all attempts to inject the Prohibition 
question into the coming elections. 

The test case by which it was intended by the Prohibi- 
tionists to close all Milwaukee saloons has been decided 
against the agitators by Judge Halsey who ruled that the 
Wisconsin law does not make a public nuisance of a licensed 
saloon if its proprietor keeps open on Sundays. The com- 
plainant, Joseph Kern, leader of the Prohibitionists, had 
made his test, naming the bar in the Blatz Hotel as the 
alleged “nuisance.” 

Canada. The Dominion of Canada, except for the Pro- 
vinces of Quebec and Ontario, goes “dry” to-day, and De- 
cember 31st the café in Quebec and Ontario will vanish, and 
the sale or manufacture of intoxicating liquors will be pro- 
hibited throughout the Dominion. The manufacture and 
sale of liquor are prohibited; but in Quebec beer may be 
brewed and in Ontario whiskey and native wines made until 
the end of the present year. The new regulations also pro- 
hibit the transport of liquors into or their delivery in pro- 
hibited areas. The manufacture of wine or alcohol for 
sacramental, industrial, mechanical, artistic, scientifice and 
medicinal purposes is permitted under license. 
~ When Wm. J. Bryan recently tried to talk Prohibition in 
Toronto he was hissed and hooted by war veterans, returned 
from France. They called him a Hun and drove him from 
the hall. H. G. Hocken, M.P., and former Mayor of To- 
ronto, who had been invited to speak from the same plat- 
form with Bryan, peremptorily refused. 

Better beer has been demanded by representatives of 
25,000 workmen of Ontario who visited Premier Hearst. 
They asked that the percentage of alcohol be. raised. Re- 
turned soldiers joined the demonstration. The Government 
has refused to grant the request. 

Captain Geo. T. Bailey, of the Canadian Medical Corps, 
has been sent to prison for three months for repeating the 
Prohibition lie that 90 per cent. of the Allied Expeditionary 
Forces were confirmed drunkards. Refuting his statements, 
Chaplain B. W. Pullinger, who was in France for two years, 
declared: “What right have people, living in comfort thou- 
sands of miles from the battle front, to criticise the conduct 
of soldiers in the trenches? They cry out against men smok- 
ing cigarettes and drinking a little rum. Would they have 
men take handkerchiefs saturated with eau de clogne to 
place at their nostrils in the foul, putrid atmosphere of the 
trenches when everywhere around them is corruption? The 
men find relief from the stench by smoking. Put in the front 
line trenches those people who speak against the habits of 
soldiers. Would they deny to themselves if they were going 
over the top the spoonful of rum at 3 o’clock in the morn- 
ing while waiting, cold and wet, for the first break of dawn 
to begin an attack ?” 
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Chicago News. 


Office of THr Brewers’ JouRNAL, People’s Life Building 
Randolph and Sth Avenue. 


Cuicaco, March 28th, 1918. 

The petition of the Chicago “drys” to have the saloon 
question placed on the ticket for next month’s local elec- 
tions has beén thrown out ignominiously because to it 
thousands of signatures were fraudulent, as shown by the 
Chicago Brewers’ Protective Association. Of the persons 
signing it, 4,451 were not registered voters; there were 
3,066 duplicated names; 3,298 names without dates as re- 
quired; 92 without addresses; 1,155 not properly verified ; 
226 defective; 1,517 addresses which did not exist; 226 
names of persons not residents of Chicago, and 287 verified 
by persons not notaries. Consequently, the petition lacked 
10,821 signatures required by law, the total sum of illegal 
signatures mounting up to 54,142. One of the tools of the 
“drys” confessed to having forged over 400 names. Eight 
of the “drys” who circulated petitions are now under in- 
dictment for forgery and perjury. : 

When the fact of the crimes thus perpetrated by the 
“drys” had been made public they raised the cry of “pro- 
Germanism” against several brewers and brewery com- 
panies, alleging that in the latter German capital was in- 
vested. They even went so far as to demand that the Fed- 
eral authorities should proceed against those who proved the 
forgers and perjurers to have plied their criminal trade, 
but so far Washington has not been responsive to this 
ridiculous clamor. 

The total registration for the April elections was 808,942 
names of legal voters, the largest number on record. Of 
these names the organized retailers have contributed 126,- 
628. 

There are now still about 6,000 saloons in Chicago of 
which about 1,000 will have to go out of business May Ist 
because the supply of whiskey is running so low that a drink 
will have to be raised to 25 cents, and tens of thousands of 
persons frequenting the whiskey bars are too poor to pay 
that much for a single potion. 

Among the concerns which contribute to the funds of the 
Chicago Anti-Saloon League are Montgomery Ward & Co., 
Sears, Roebuck & Co., N. K. Fairbank Co., Crane Co., Lyon 
& Healy, Edwgrd Hines Lumber Co., R. R. Donnelley & 
Sons Co., Coca Cola Co., Franklin MacVeagh & Co., Mc- 
Neil & Higgins Co., Standard Oil Co., L. Gould & Co. and 
the Quaker Oats Co. The Coca Cola Co. has long been sus- 
pected of being unfriendly to the trade and at the same time 
making desperate efforts to secure the indorsement of un- 
suspecting liquor dealers’ associations in order to success- 
fully cater for the trade of its members. 

“Billy” Sunday, who has been here with his circus for 
several weeks, has struck a snag, as plagiarism by him of 
the eloquence of Robert G. Ingersoll, Dr. T. De Witt Tal- 
mage, William Jennings Bryan and John Uri Lloyd among 
others, is the charge made by Wilbur Glenn Voliva of Zion 
City. Voliva announced also that this charge will be sup- 
ported by comparative quotations at his lecture delivered at 
the Michigan Avenue church. The attack was a vigorous 
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one as shown by several statements Voliva has made from 
his Zion City platform, typical of which is: “I don’t see 
how any man can sit and listen to such a scalawag.” 

What is to be known as the “National Party” has been 
started here by a convention of former members of the So- 
cialist Party, among them John Spargo, Charles Russell, 
Wm. English Walling and others, who combined with some 
of the disgruntled Prohibitionists, adopting a platform con- 
taining Socialist. Prohibitionist, Single Tax and “Progres- 
sive’ planks. Practically the only arguments over the plat- 
form came on the question of whether negroes should be 
specified in the suffrage plank and whether governmental 
insurance of laborers should be compulsory. John Spargo 
defended the use of the word “negro” and it was retained. 
It was decided not to urge compulsory insurance. Another 
point disputed was whether the preamble to the platform 
should read “The national party accepting the guidance of 
God” or “of God and His Son Jesus Christ.” After preach- 
ers of various denominations had argued this for some time, 
it was decided to use the first mentioned wording. A mani- 
festo, amplifying the party’s platform, was approved and 
copies of it will be sent to the labor parties of foreign coun- 
tries. Besides explaining the purpose of the party it says: 
“Labor will win the war, and the organization of labor 
forces is a paramount condition to the winning of the war. 
Labor is gaining a ruling position in all fields of society, and 
this position must be strengthened until labor controls so- 
ciety. This must be done through unions and farmer or- 
ganizations.” . 

But all is not smooth with the newly organized party. The 
first break came in the Executive Committee, and following 
a stormy meeting of that body Mrs. Howard Gould of New 
York resigned in dudgeon and solemnly announced she 
would withdraw her financial support. Mrs. Gould is said 
to have offered $5,000 assistance as a starter, and to have 
promised additional support. Ill feeling among the dele- 
gates was manifested on the floor of the convention. The 
trouble continued at an informal dinner of the delegates. A 
controversy arose between Mrs. Gould and Spargo, where- 
upon Mrs. Gould subsequently.tendered her resignation as 
a member of the Executive Committee, and Spargo was 
elected in her place. 

The next regular meeting of the Chicago Section of the 
American Society of Brewing Technology will be held 
to-night in the Blue Bird Room of the Bismarck. Hotel. 
Dinner will be served at 6.30, and E. R. Springer will read 
a paper on “Efficiency and Economy in the Bottling Depart- 


ment.” 
OS 


Best Races ALways Took Atcono.t. “There is no justi- 
fication whatever for speaking of alcohol as a racial poison. 
Its function has been that of a trophic stimulant, and the 
best races have always partaken of it most freely. The 
more alcoholic races have surpassed the less alcoholic in 
health, longevity, procreative ability and mental power. If 
alcohol were really injurious to the welfare of a nation, the 
people who take least of it should rule the world.”—(Sir 
James Crichton-Browne, M.D.) 
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Doings on the Pacific Coast. 


(Special Correspondence of THE BREWERS’ JoURNAL.) 
March 21st, 1918. 

It is now certain, as Mr. William Schuldt, Secretary of 
the California State Brewers’ Association, tells me, that the 
Rominger bill indorsed by the grape growers; the saloon- 
less bill indorsed by the brewers, and the barless tavern bill 
indorsed by the California Wet Federation, will be placed 
on the ballot at the election next November. 

The Rominger bill has received the required number of 
signatures and provides that all saloons shall be closed July 
Ist, 1919, and stops the sale of whiskey, gin, brandy and 
rum. Beer, ale and light wines may be sold with meals and 
the householder can obtain beer and wine in quantities of 
two gallons or more. 

The saloonless bill would do away with the saloon and 
permit the sale of wine and beer with an alcoholic content 
not to exceed 21 per cent. to be sold without meals in cafés. 
The places where beer and wine are sold is to be under the 
direction of the local authorities and their number not to be 
based on population. 

The barless tavern bill would abolish the “stand up bar” 
and substitute the continental tavern system, where liquors 
with an alcoholic content not to exceed 21 per cent. could 
be sold, with or without meals. Hard liquors could not be 
sold except in sealed packages, and their consumption in 
taverns would be prohibited. 

The proposed constitutional amendment that the Cali- 
fornia “Wet” Federation supports was drafted by the Cali- 
fornia Trades Union Liberty League, which objects to the 
Rominger bill. The amendment was placed before the 
“wets” at their convention and the federation indorsed it 
and pledged itself to support the measure. 

The California State Brewers’ Association, in conformity 
with the resolutions adopted by the United States Brewers’ 
Association, supports all measures that would do away 
with the mere whiskey saloon and bar and ultimately estab- 
lish the continental beer restaurant and garden system, so 
successful in Germany, Austria, France, Italy, Denmark 
and other European countries. The brewers are done with 
whiskey forever, as it has been a thorn in their side; they 
are, therefore, opposed to the tavern system, as it permits 
drinks containing 21 per cent. alcohol, the bill providing 
for it being known as “the high ball bill.” 

The California Wet Federation, which is composed of 
saloonmen and other retailers, of course, upholds the tavern 
system, hoping to be able to arouse the sympathies of the 
masses for their proposition. At their convention, P. N. 
Hanrahan, president of the Federation, said: “Because of 
fear, or beguiled by the sirens of the Anti-Saloon League, 
some of the manufacturers of certain beverages fell for the 
Rominger bill tactics by which saloons would be singled 
out and compelled to stand alone as the object of at- 
tack, blind to and regardless of the fact that the plan of 
the politicians of prohibition is to divide and defeat, and 
that after the elimination of the saloon it would be easy. 
The effort to divert the grape growers and an insidious -at- 
tempt to interject further division into our ranks for the 


benefit of the “drys” were under way when the projecting’ 


of the national prohibition issue compelled all the “wet” 
interests to join forces in common defense. The issue is 
now squarely made. There are only two camps in the cam- 
paign from now on—the ‘wet’ and the ‘dry.’ We should 
align ourselves in a campaign of construction against the 
destruction of the ‘drys.’ Let us make our appeal on the 
assumption that the citizens of California still are amenable 
to reason, relying upon the justice of our cause. To this 


end an extensive campaign of education must be conducted 
through newspapers and other agencies of publicity.” 


Henry J. Widenmann, vice-president of the Solano Brewing 
Co., Vallejo, who is also a State Highway Commissioner, al- 
though as good as a native-born American, has been attacked 
by the “drys” who denounced him as a “pro-German.” The 
sequel of it was an altercation in which two of his aggres- 
sors were badly worsted, whereupon they asked Secretary 
of the Navy Daniels to intern Mr. Widenmann as a “dan- 
gerous alien enemy.” The ridiculous charge fell to the 
ground, there being not a scintilla of truth in the accusa- 
tions of Mr. Widenmann’s enemies. The Vallejo Chamber 
of Commerce, taking Mr. Widenmann’s part, has denounced 
ex-State Senator E. E. Grant, one of his principal enemies, 
as a liar and defamer, and it asked the State and Federal 
authorities to proceed against him. 


The organized brewers of California, although trade is 
poor, are doing splendid work for the defence of Democ- 
racy against Prussian aggression, purchasing liberty bonds, 
war savings stamps, and giving freely to the Red Cross, 
certainly more than the sneaking Prohibitionists who would 
drive the brewers out of business. 


Enormous consumption of hops in manufacture of near- 
beer is ascribed as the reason for the unusual activity in the 
hop market in the Yakima valley this Spring. So far most 
of the hop sales have been at 16 cents, though one Moxee 
Valley grower has disposed of a considerable portion of his 
1918 crop at 17 cents. In spite of the fact that several hop- 
growers have taken a pessimistic view of the future outlook 
in the fact of the growth of the prohibition movement and 
war conditions, and have plowed up their hop fields, it is 
expected that the Yakima crop this year will be practically 
as large as heretofore. 


—___-...-.—__ 


Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
ey alyabeeee et. oes 6859029 ge MO OTS 9264 oa 875,367 
AUS USE tao sires A, VoAT 3 2eee 6273: 990 es 68 863,142 
September .... 5,453,469 4,483,351  ..... 970,118 
October ...... 4,849,077 3,921,874 —..... 927,203 
November .... 4,474,950: 3,743,252 ..... 731,698 
December .... 4,487,910 3,683,206 ..... 804,704 
1917. 1918. 

Januar Virwsy ss 2 4,009,066 3,148,400  ..... 860,666 
‘TLotaleacd/ OOUGO7 31,207 999s eine: 6,032,898 

Net decrease for the first seven months of the 
fiscaluyedre to E/a1OL Gia crs evs wt wees 6,032,898 


i 


Micut Cause Civit War. “To prohibit the use of beer 
would make the immense number of foreigners in this coun- 
try all mad and band them together against the government 
and temperance folks, causing Civil. War, which would 
please the Germans mightily and discourage all the Allies. 
We better let them have their beer for the present, to cut 
out the stronger drinks. All temperance advocates must 
continue teaching what beer does and how much it wastes, 
to create public sentiment against it, especially among the 
foreign poptlation, so that after this war it can be abolished 
without a Civil War. Educate! Educate!! Educate !!!’— 
(Eliza Mowry Bliven, Warren, N. Y.) 
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Our London Letter. 


OFFICE OF THE BREWERS’ JOURNAL, 
46 Cannon St., E. C., March 13th, 1918. 
The number of standard barrels of beer brewed for con- 
sumption in the United Kingdom during 1917 was 16,133,- 
800, and the quantity of brewing materials used for the first 
nine months of the year was 28,620,800 bushels of malt, 
61,200 cwt. of rice, 6,200 cwt. of maize, and 1,613,700 cwt. 
of sugar or its equivalent. The quantity of spirits retained 
for consumption as beverages in the United Kingdom in the 
year ending December 3st, 1917, was 18,549,406 gallons. 


That there will be a revulsion of public sentiment in the 
near future in favor of beers and light wines in America is 
my candid opinion, for the people will realize that these 
beverages when consumed and controlled in a rational man- 
ner are both nutritious and beneficial to the health and pros- 
perity of the nation. Americans are hard common sense 
people and cannot be fooled all the time, and the experience 
they will have acquired during the present -war and the con- 
sequent exposures of the frauds and fallacies of Prohibition 
that have been foisted on your country for many years past, 
disclosed through the enforcement of iniquitous Prohibition 
laws by process of law, will ultimately result in the over- 
throw of the fanatics, frauds and politicians who support 
them, and that common sense will again assert itself and 
prevail. Also that the legitimate interests of the brewing 
and wine trades will be recognized and afforded the protec- 
tion to which they are entitled. 


Regarding the war, I regret that I have to reiterate my 
opinion that it will continue for two or more years. It is 
generally conceded here that the United States will be the 
deciding factor in ending it and general appreciation and 
gratitude is expressed for what Uncle Sam has done and is 
doing. The necessities that the allied nations are most in 
need of at present are food, ships, men, aeroplanes and sub- 
marine catchers. Uncle Sam must “hustle” and keep things 
“humming” at high pressure, which he has been doing since 
he “butted in” on this war and “deliver the goods” as soon 
as possible. We all know that Americans will “make good” 
when they arrive in France. The greatest misfortune of 
the war is the collapse of Russia, but this has been compen- 
sated in a great measure by Uncle Sam joining the Allies. 


I do not think that the Germans will break through the 
western front in their impending offensive; they may com- 
pel a temporary retirement for a short distance but this will 
be regained in the counter-attack by the Allied armies, the 
results of which it is impossible to forecast. It will prob- 
ably be the greatest and bloodiest conflict in history. How- 
ever, the final end of the war will unquestionably be victory 
for the Allied nations, including America. 


We are now all on food rations but get enough to eat. I 
think the shortage will be beneficial for the health of the 
community. People here generally have for years past been 
consuming more food than was necessary or conducive to 
their health. We have, however, up to the present time not 
suffered through a shortage of coal this winter. 


The official reports for the past year indicate a great de- 
crease in the rate of mortality, and the health of the people 
generally in the United Kingdom is unprecedentedly good. 
Up to the present time we have had a pleasant mild winter 
with the exception of a few cold snaps and we are looking 
anxiously forward to the summer, with the hope for bounti- 
ful harvests and the end of the war. 

The Parliamentary Secretary to the Food Minitsry, Mr. 
Clynes, has announced that the cereal situation precludes 
all possibility of relaxing the restrictions at present imposed 


on the use of grain by breweries, adding that, having regard, 
among other considerations, for the food situation and opin- 
ion in America, the Government, while maintaining a supply 
of beer for heavy manual workers, intended to reduce imme- 
diately the tonnage to be used for brewing material. One 
hundred and fifty thousand tons of barley were taken from 
the brewers and maltsters on March Ist, and a further 209,- 
000 tons would be saved yearly by restricting the standard 
of barrelage and using substitutes which are vastly more 
economical. The brewing materials for 1918-19, Mr. Clynes 
said, would be equivalent to 512,000 tons of shipping, com- 
pared with 1,500,000 tons early in the war. The brewing’ 
material would amount to something less than 3 per cent. of 
the solid food ration and from one-third to one-fourth of 
these materials could be recovered in the form of animal 
food. 

And Mr. Lloyd George, in an address to the Free Church- 
men at the City Temple to-day, declared that the consump- 
tion of intoxicating liquors in Great Britain, owing to the 
reductions instituted by the Government, is now only one- 
third of what it was four years ago. No spirits were being 
manufactured at all, he said, and any one who four years 
ago had predicted such a thing would not have been believed. 
The Premier reiterated that, if it came to a question of 
choosing between bread and beer, the Government would 
not hesitate a moment. 


The Hop Control Committee has issued a circular saying 
that brewers wishing to sell surplus stocks of hops may do 
so previous to June 30th on obtaining a license from the 
Hop Controller. Such license will contain the number of 
pockets, year of growth, name of seller, and, in the case of 
hops anterior to 1917, the marks, description and identity 
numbers of pockets, for purposes of registration with the 
Control. Hops may be sold either-from brewer to brewer, 
or through a merchant, the ultimate “consumer-buyer” not 
to pay more than the maximum prices as already fixed. 


Before the Scottish Section of the Institute of Brewing, 
Mr. Harold Harman has discussed a new substitute for 
malt. The speaker, assisted by Mr. L. Briant, experimented 
with Sudan dura as a brewing material, finding that it may 
replace barley malt, flaked grain or sugar. It is grown in 
Africa and India and costs less than maize. 


The Home Secretary has issued a general order permit- 
ting the extension of working hours for women in malt 
houses and breweries when it is shown that men cannot be 
secured to carry on the work. In such cases women may be 
employed under certain conditions up to twelve hours on a 
week-day and seven hours on a Sunday, provided the total 
hours do not exceed sixty per week. 


The Institute of Brewing has reelected the following off- 
cers: Professor Adrian J. Brown, M.Sc., F.I.C., F.R.S., as 
President ; Arthur Henry Mure, as Hon. Treasurer; Alfred 
Gordon Salamon, A.R.S.M., F.I.C., as Hon. Foreign Secre- 
tary; Past Presidents with seats on the Council: A. Chaston 
Chapman, F.I.C., Thos. Watson Lovibond, F.I.C., and F. P. 
Whitbread. Vice-Presidents with seats on the Council: W. 
Waters Butler, E. R. Moritz, F.I.C., and S. O. Nevile. Or- 
dinary members of Council: C. Vincent Andrews, J. L. 
Baker, F.LC., R. E. Berry, E. B. Collier, G. W. Glenny, L. 
Hitch, W. E. Hornsey, P. K..Le May, W. A. L. Richard- 
son, W. A. Riley, jun., W. Passmore Rowe, H. Ryder, Jas. 
Stenhouse, A.C.G.I., R. J. B. Storey and E. M. Strouts. 


The site of the Meux Brewery has been sold by Knight, 
Frank & Rutley to S. B. Joel for £500,000, the purchaser 
intending to erect a block of commercial buildings on the 
site. 
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Brewing News from the European Continent. 


The desperate condition of the German brewing industry, 
aside from the cable news saying that brewing has been 
reduced in that country to almost nothing, is also demon- 
strated by the fact that a large number of substitutes for 
brewing materials are advertised in many German news- 
papers. Among them is mentioned the root of couch grass, 
a weed also known in America under the name of twitch, 
or squitch. In former centuries it was used to make some 
sort of wine, alcohol and vinegar. It contains fructose, 
varying from 0.6 to 22 per cent., some starch, potassium 
oxalate, a nitrogenous gum, inosit, and 2.5 to 3.3 per cent. 
of mannite. Apart from the fact that the roots require a 
much larger quantity of water for their extraction than 
malt, results of laboratory experiments in the brewing of 
couch beer are not particularly encouraging. The infusion 
and decoction worts from the kilned roots are a dirty red 
in color, and have a repulsive smell and taste, even after 
fermentation, the smell in particular resembling that of 
iodoform; and the finished beer is unfit to drink. The at- 
tenuation is low, but it may be improved in proportion as 
malt was added in mashing. The dark color of the worts is 
unfavorable, so far as the production of pale beers is con- 
cerned, and is due to the presence of phlobaphenes in the 
roots. 

One of the German generals, von Ardenne, has recently 
published an article which accentuates that beer and to- 
bacco are an indispensable necessity for soldiers in war. 
The General says: “Very considerable voices have been 
heard to say——the utterances have lately found expression 
in pamphlets written by experienced officers—that it is 
necessary to provide quite particularly good supplies for 
troops which are to be prepared for an offensive on a large 
scale. The German Army Command has not failed in this 
matter hitherto, and, with the support of the self-sacri- 
ficing people at home, is still doing its utmost in this re- 
spect. This is shown especially by the fact that four-fifths 
of our whole production of beer and tobacco, the luxuries 
which it is most difficult for the soldier in the field to do 
without, are reserved for the fighters at the front. The 
importance of these tonics for stomachs and nerves can be 
appreciated only by those who have shared the lot of the 
troops.” 

According to a report from Consul W. J. Young, the 
1917 hop crop in the Saaz district was a scant 100,000 
zentners (zentner = 50 kilos, or 110.23 pounds). At the 
beginning the market was weak, due to the greatly reduced 
Austrian beer production and to the fact that early in the 
picking season Germany prohibited the importation of 
Austrian hops. Soon thereafter, however, the market be- 
came highly speculative, and prices advanced rapidly from 
the 110 to 140 crowns per zentner (20 to 26 cents a pound), 
at which the season opened, to 170 to 200 crowns (31 to 
37 cents per pound). The market has been so brisk that 
the entire season’s crop has practically been sold. Even 
more unexpected than this activity, however, was the ac- 
tivity in the sales of hops of previous years. First these 
were bought for home brewing, then many thousand zent- 
ners were bought for tobacco substitute. 

Anxiety is growing among the brewers of France. They 
sorely need barley but cannot get it, not because there is 
none of it, but because the government refuses to release it 
for the use of the brewing industry. Any comprehensible 
reasons for such refusal have not been given in spite of 
repeated and urgent inquiries. There seems to be con- 
fusion and incompetence somewhere among the officials to 
whom the food administration has been entrusted. The 


brewers have also asked the government what to do in 
these circumstances. Are they to stop brewing, or merely 
curtailing production? No definite answer, but “decrees” 
are constantly being promised to “regulate” the brewing 
industry. Still the “decrees” are not coming forth. M. 
Boret, the Minister of General Provision of Food, and his 
deputy, M. Vilgrain, both of whom know all about malting 
and brewing from personal and practical experience, have 
repeatedly assured the brewers that they have their in- 
dustry’s welfare at heart and they are philosophizing a 
great deal about all sorts of fine theories, but Mr. Gaessler- 
Noirot, who is the acknowledged spokesman of the brewing 
industry, reminds those two grandees of the saying of the 
Romans: “We must live first, before we can be philoso- 
phers!” Adding that, if Messieurs Boret and Vilgrain can 
not accomplish what it is their duty to accomplish, namely, 
to see that all Frenchmen are provided with food and the 
necessaries of their occupations, they had better resign, a 
well-meant “advice from a man who loves his country and 
the brewing industry.” 


Thus admonished, M. Boret at last issued a decree to 
regulate the sales of beer and malt, ordering the brewers 
to send to the Central Committee of Repartition, 3 rue 
Washington, Paris, a statement of the quantities of malt 
and beer in their possession; fixing the price of malt at 95 
francs per 100 kilos and that of beer at 14 francs per de- 
gree hectoliter, the gravity not to exceed 4 degrees, conse- 
quently, the maximal price to be 56 francs per hectoliter, 
and no beer to be shipped outside of the departments in the 
vicinity of the front where the soldiers are fighting the 
boche; brewers desiring malt to apply to the committee, 
but they are not to ship any brewing materials without a 
license to be issued by the committee. Still nothing said 
about how much malt would be alloted to any brewer 
making his application! What good, then, is the fine de- 
cree? How does it in any way improve the brewing 
situation? 


However, the brewers have been told that this year the 
acreage of barley would be considerably increased by the 
farmers of France, a cheerful announcement as far as it 
goes, but does it fill the brewers’ malt bins? They are also 
assured that “large quantities of barley” may soon be ex- 
pected from Tunis where the crop has been excellent. So 
far Tunis barley has not yet arrived upon the French 
market in overwhelming quantities. 


The beer-taxes paid by the brewers of France in January, 
1918, amounted to 901,000 francs, a decrease of 47,000 
francs as compared with January, 1917. 


To the names in the Golden Book of the French Brew- 
ing Industry have been added that of M. Bachelet, brewer 
at Vaulx-Vraucourt, Pas-de-Calais, whom the Germans im- 
prisoned for his ardent patriotism, releasing him after many 
months of suffering. He is now again engaged in his for- 
mer work of war-relhef and benevolence. Another name is 
that of M. Jules Derot, former proprietor of a brewery at 
Vendin-le-Vieil, Pas-de-Calais, whom the Germans also im- 
prisoned, in spite of his grand old age. 

Evidence is still accumulating that the Prohibitionists 
who spread the rumor that the American Expeditionary 
Forces are decimated in France by drunkenness and sexual 
diseases, are contemptible liars. One New York news- 
paperman writes to his paper that a Prohibition agent, a 
“Reverend” of course, had been snooping around in one of 
the American camps. Ill-mannered, as most of these 
sniveling hypocrites are, the clergyman entered the officers’ 
quarters without knocking. He said he had come to France 
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to study the drink and social evil, and he produced a cir- 
cular printed in America, in which the announcement was 
made that unless beer and light French wines were with- 
held from the men there would be an “uprising” in the 
United States. The circular dwelt upon drunkenness 
among the troops and the diseases due to the use of wine. 
It did no good to tell the fellow that his circular contained 
a tissue of lies and slanders. He had been in France only 
a few days, but his reply was that he knew the statement 
set forth to be true. He cited as his authority “our boys 
writing back home.” It seems not to have occurred to this 
impertinent intermeddler that in an army of hundreds of 
thousands of men there might be a few plain liars. The 
officer assured him that the percentage of drunkenness and 
disease arising from excesses is smaller among the troops 
than it is in any division of civilians in the United States 
of similar numbers. He then sent for the records and 
proved his contention. 


J. A. Whitmore, another New York correspondent, 
writes: “By their moral conduct, their obedience to dis- 
cipline and their cheerfulness under hardships, the Ameri- 
can soldiers now in France are an inspiring example to the 
soldiers of all the Allies. The stories circulated at home 
that our soldiers abroad are succumbing to disease, liquor 
and dejection are part of the subtle pro-German propaganda 
which is spread in this country for only one purpose. That 
purpose is to alarm the parents of our boys and to discour- 
age more Americans from going to France.” 


There are also decent clergymen who will not concoct 
lies for the Prohibitionists. One of these honest men, the 
Rey. C. Evans, formerly of the Methodist Church of Des 
Moines, Iowa, and now in the army Y. M. C. A. of France, 
writes: “I know personally that these charges are untrue 
relative to the considerable portion of the American force 
with which I have come in contact. I haven’t the slightest 
hesitancy in declaring that our soldiers are better behaved 
than they were in civil life at home. _Drunkenness is re- 
duced to a minimum. I’ve seen the-general orders of the 
city mayor forbidding the selling of alcohol to the soldiers. 
They are closing the wine shops at 9 P. M. and throwing 
other restrictions about the sale of wine. No soldier is 
allowed to enter the restricted district and there isn’t one- 
tenth the drinking here that there is in my home town in 
Iowa. I haven’t, seen one drunken man here where there 
would be ten at home. The venereal disease rate among 
the white troops here for January was 2.11 per thousand. 
I doubt if there is an American town of 3,000 where the 
rate is so low.” 


In the Parliament of Denmark a bill has been introduced 
which provides for a special tax on wines equal to the re- 
tail price per bottle, exactly doubling the price to the con- 
sumer, and almost doubling the tax on beer, making it, 
according to the president of the Brewers’ League, the 
highest in the world. 


By Cable—Paris, March 17th. In the Chamber of Dep- 
uties, Jules Siegfried proposed an amendment to the alcohol 
law forbidding the sale in France of spirituous liquors dur- 
ing the war; it was rejected by a vote of 442 to 43. 


RUNNING COUNTER TO EVOLUTIONARY DEMOCRACY. 
“The prohibition spirit is revolutionary because it runs 
counter to the course that an evolutionary democracy, if 
that democracy is to be evolutionary and democratic, must 
take. The prohibition spirit is an old, familiar, ever-recur- 
ring phenomenon.—(Abraham Kaplan, Baltimore, Md.) 


Firm Changes and New Breweries. 


(Reported by the Internal Revenue Biireau, Washington, D. C.) 
FIRM CHANGES. 


Texas—Dallas  ...Dallas Brewery, Inc., succeeds Dallas Brewery. 


Tovey’s OFFICIAL BREWERS’ AND MALTSTERS’ Directory oF NortH 
AND SouTH AMERICA FoR 1918 is a complete, accurate and up-to- 
date directory of the LAGER Breer AND ALE BREWERS and maltsters 
in the United States and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal 
addresses, corrected to January 15, 1918. 

The Directory can be obtained only by subscribing to THE Brew- 
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and ts supple- 
mented monthly by the publication in the JourNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal Revenue, Washing- 


ton, D. C. 
OS 


THe Monstrous Detusion. “The fact that the mon- 
strous delusion of Prohibition is spreading rapidly over 
the country proves nothing. The 16-to-1 free-silver delu- 
sion spread with equal rapidity twenty years ago, and 
threatened to land in the White House a believer in the 
doctrine of repudiation and a dishonest dollar. Yet who 
talks of free silver to-day? The three-times candidate for 
President could not a year ago secure election as a delegate 
to the Democratic National Convention from his home dis- 
trict."—(A New York Democrat.) 


NEBRASKA ARCHBISHOP OPPOSED TO PROHIBITION. ‘As 
prohibition is based on a wrong principle I do not advocate 
it. Its principle is wrong because it does not distinguish 
between what is good in itself and what is essentially bad. 
If the exercise of a man’s free will is hindered in the use of 
any one thing not in itself evil, just as logically may his 
freedom of choice and action be stolen from him in any 
other good thing. Prohibition then, of the moderate use of 
intoxicants, because of the false principle on which it is 
founded, can easily advance a step and in the guise of virtue 
and humanitarianism prohibit any of the things men wish 
to do. Herein is a fanaticism that must be forestalled, lest 
it cause greater evils than are caused by the misuse of in- 
toxicants.”—(Archbishop J. J. Harty, Diocese of Omaha, 
Neb.) 


THE BREWERIES OF ARGENTINA. The first brewery in Ar- 
gentina was established in 1868; there are now 25 breweries 
in the country whose share and debenture capital amount to 
$13,795,009 and $2,427,629, respectively. Invested capital is 
given as $27,279,709. In 1915-16 these breweries consumed 
35,262,937 pounds of malt, of which 32,079,240 pounds 
were imported and the remainder of 3,183,697 pounds was 
produced in the country; the output was 77,085,933 liters 
of beer. The year of largest output was 1913-14, when 
116,321,488 liters were produced. The capacity of these 
establishments (given as 177,790,000 liters annually) is 
still far from being fully utilized. The value of sales 
effected in 1915-16 is given as $11,166,791, practically the 
same as in 1914-15, but considerably less than in 1913-14, 
when the figure was $16,084,336. During the year the 
breweries employed 3,114 persons, whose salaries and 
wages amounted to $1,726,900. They paid in taxes a total 
of $1,713,866, of which $1,534,390 was national taxes, 
$148,977 provincial, and $30,499 municipal. The imports 
of malt from the United States increased from 336,000 
bushels in 1915 to 638,000 bushels in 1916; corn sugar 
from 6,451,000 pounds to 7,092,000 pounds : barley exports, 
from 7,319 tons to 67,580 tons. (U. S. “Commerce Re- 
ports.’’) 6S 
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Alliance Brewing Co., Alliance, Ohio, are enlarging 
their refrigerating plant, for which a 125-ton refrigerating 
machine of the De La Vergne Machine Co., New York, 
has been purchased; a new bottling plant is also being in- 
stalled. 

Anheuser-Busch Brewing Association, St. Louis, are 


electrifying in part the Manufacturers’ Railway on 13th, 
Arsenal and Dorcas Streets, St. Louis, which they control, 
thus enabling them to load cars direct from the brewery 
buildings. The current comes from the Keokuk dam, now 
furnishing power for the Diesel engine plant, also belong- 
ing to the Busch interests. An additional distributing depot 
for the sale of their ““Bevo” has been established by the 
Association in San Bernardino, Cal. 
Beadleston & Woerz, New York, are making impor- 
tant alterations on their seven-story storage building, Nos. 
162-168 Charles Street, New York, at a cost of $20,000. 
Cerveceria Bieckert, Ltd., Buenos Aires, Argentine 
Republic, have ordered by cable from the Arrow Bottlers 
Machinery Co., Chicago, two “Arrow” automatic bottle 
washers of the latest type. 
Cerveceria ‘La Tropical,” Havana, Cuba, has just 
finished installation of four “Arrow” Type. “C”’ inverted 
bottle washers, ordered of the Arrow Bottlers Machinery 
Co., Chicago. 
Colfax Brewing & Malting Co., Colfax, Wash., have 
recently installed an additional 12-ton compressor to their 
refrigeration equipment. 
Frankenmuth Brewing Co., Frankenmuth, Mich., 
having changed their name to Frankenmuth Beverage Co., 
are equipping their plant with machinery for the manufac- 
ture of non-alcoholic beverages. 
Joseph H. Glennon, Pittston, Pa., erects a three-story 
brick and concrete distributing depot at Wilkes-Barre, Pa. 
Grand Rapids Brewing Co., Grand Rapids, Mich., 
are remodeling their four-story refrigerating stock house 
on Ionia Avenue, Grand Rapids, at a cost of $15,000. 

They are also erecting a distilling plant, the estimates for 
which call for an expenditure of $30,000. 
Hussa Brewing Co., Bangor, Wis., are remodeling 
the old Mauston brewery for the manufacture of pickled 
and canned goods. 
John Labatt, Ltd., London, Ont., Canada, have com- 
pleted their new bottling installation and are now using an 
“Arrow” Type “C” inverted bottle washer and 40 spout 


—The brewers of New York, 3rd District, paid to the 
Government in February last $866,505 in taxes for 288,835 
barrels sold by them in that month. 

—Owing to many delays, the Easton Brewing Co., Easton, 
Pa., will not start operations until about April 15th, expect- 
ing to place their product on the market on Decoration Day. 

—Prices have been raised by some of the Philadelphia 
breweries, and they now charge for bottled light beer, $1.50 
a case; dark beer, $1.50; ale, $2; bock beer, $2; porter, $2. 

—The Independent Breweries Co., St. Louis, have closed 
their Empire plant, the cutsomers of which are now served 
from the company’s other breweries. 


New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Othees 


y : 
Arrow” counter pressure filler on low alcoholic also with 
conspicuous success. 


Isaac Leisy Brewing Co., Cleveland, O., have ordered 
of the Arrow Bottlers Machinery Co. one “Arrow” Type 
“C” inverted automatic bottle washer, which is now being 
installed. 


Pacific Brewing & Malting Co., Tacoma, Wash., 


erect additions for pressing oil from copra; the cost, with 
machinery, will be about $100,000. 


Pittsburgh Brewing Co., Pittsburgh, have installed 
in one of their plants two additional ice-making machines 
of 125 tons daily capacity. 


Schemm Products Co., heretofore known as the J. G. 
Schemm Brewing Co., Saginaw, Mich., are equipping their 
plant with machinery for the production of large quantities 
of alcohol contracted for by the U. S. Government. 


Stoll Brewing Co., Troy, N. Y., have contracted with 
the Arrow Bottlers Machinery Co., Chicago, for a complete 
automatic unit between soaker and pasteurizer, consisting of 
“Arrow” Type “C” inverted bottle washer, 40 spout ‘“Ar- 
row” counter pressure bottle filler and “Arrow” automatic 
rotary crowner. 

Texas Brewing Co., Fort Worth, Tex., erect an ad- 
dition to their cold storage plant, costing about $300,000. 


Ukiah Brewing & Ice Co., Inc., Ukiah, Cal., are en- 
larging their plant and equipping it with new up-to-date 
machinery. 

Wisconsin Grain & Malt Co., Appleton, Wis., have 
temporarily converted their plant into a kiln for drying 
corn, malting having been discontinued for the present. 


Worcester Brewing Corporation, Worcester, Mass., 
have installed a coal saving contrivance invented by their 
chief engineer, Anton Graf, which, it is claimed, will bring 
a saving of 15 to 20 per cent. of all coal burned under the 
corporation’s boilers. The invention is known as an eco- 
nomic furnace and is installed underneath the boilers, and 
since it has been thoroughly tested has proven to not only 
save in the burning of the coal, but also to increase the 
steam capacity of the boilers. Letters patent have been ap- 
plied for by the inventor. He announces that he is willing 
to give the new device a 30 days’ free trial under any large 
boiler, and if it is not satisfactory, he will remove the device 
and put the boiler back in the same condition as it was when 
he installed the device. 


—The Curtiss Malting Corporation, Buffalo, has discon- 
tinued its malting business and its elevators are now being 
operated by the Curtiss Grain Corporation. 


—The J. Leinenkugel Brewing Co., Chippewa Falls, Wis., 
have cut down the timber on part of the land adjoining their 
brewery and used it as firewood for their bottling plant 
while coal was not to be had in Chippewa Falls. 


—Burglars using an automobile truck backed up in the 
rear of the Tivoli Brewing Company’s plant, Denver, Colo., 
March 7th, and after breaking a window to gain an entrance 
stole $300 worth of brewing implements and fixtures. 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. Results of Annual Elections. 


New Incorporations. The Akron Brewing Co., Akron, 
O., have amended their charter, increasing their capital from 
$300,000 to $400,000.. : 

Manufacturers’ Testing Laboratories, Manhattan, $50,- 
000; H. Winther, M. and E. Schlichting, 1,270 Madison 
Ave., New York City. 

Grand Rapids Products Co., Grand Rapids, Mich. -Cap- 
ital, $400,000 ; to manufacture industrial alcohol, soft drinks 
and by-products. Trustees, G. A. Kusterer, A. E, Kusterer, 
F. A. Veit, E. Uhl, J. Kanneil. 


Officers have been elected by brewing companies as fol- 
lows: 

American Brewing Co., Indianapolis, Ind.: President and 
treasurer, J. C. Schaf; secretary, superintendent and brew- 
master A. ape tace, 

Appleton Brewing & Malting Co., Appleton, Wis.: Presi- 
dent and manager, N. Dohr; vice-president, A. Krueppel; 
secretary-treasurer, superintendant and brewmaster, John 
Haug. 

Atlas Brewing Co., Chicago.: President and treasurer, 
O. Kubin; secretary, superintendent and manager, A. Laadt; 
brewmaster, A. W. Ernst. 

Auto City Brewing Co., Hamtramck, Mich.: President, 
Stanislaus Chronowski; vice-president and treasurer, J. 
Chronowski; secretary, C. Huhn; brewmaster, W. Stempel. 

Badger State Brewing Co., Janesville, Wis.: President, 
Peter Meer; additional directors, O. Hackbarth, G. U. Fish- 
er, E. Kuemmel, M. Engemann and O. Heiber. 

Bavarian Brewing Co., Wilmington, Del.: President, C. 
H. Eisenmenger ; first vice-president and manager, F. Hehl; 
second vice-president, M. Eisenmenger ; secretary and trea- 
surer, W. Butz; brewmaster, J. Steiger. 

Bellaire Brewing Co., Bellaire, Ohio: President, W. Fel- 
ler; vice-president, C. Rumbach; secretary and treasurer, 
C. W. Rodewig. 

Belmont Brewing Co., Martins Ferry, Ohio: President 
and manager, H. Bieberson; vice-president, August Kraatz ; 
secretary and treasurer, H. C. Hackman; additional direc- 
tors, A. W. Eick and J. C. Wagner. 

Val. Blatz Brewing Co., Milwaukee: Brewmaster, Ru- 
dolph Bender, succeeding the late H. Hoerl. 

Bolton’s Sons, Inc., Lansingburgh, N. Y.: President and 
treasurer, W. Bolton; vice-president, G. Bolton; secretary, 
J. Bolton, Jr. 

British Columbia Breweries, Ltd., Vancouver, B. C., Can- 
ada: President, R. Marpole; vice-president, R. Kelly; sec- 
retary-treasurer, S. L. Prenter; superintendent, H. Reisel ; 
brewmaster, H. Traeger. 

Buffalo Brewing Co., Sacramento, Cal.: President, F. J. 
Ruhstaller; vice-president, J. H. Arnold; treasurer, H. W. 
H. Grau; secretary, W. E. Gerber; manager, F. C. Weil; 
brewmaster, W. Daubenspeck; additional directors, P. C. 
Drescher, C. J. Matthews, O. F. Heilbron. 

Cairo Brewing Co., Cairo, Ill.: President and treasurer, 
C. Beck; vice-president, L. Lazarus; secretary, C. Feuchter ; 
manager, D. H. Montgomery; brewmaster, W. Kunz. 

California Brewing Association, San Francisco: Presi- 
dent and manager, J. P. Rettenmayer; vice-presidents, H. 
Thode, €. O. Swanberg and A. E. Buttner; secretary-trea- 


surer, C. J. Josue; additional directors, W. F. Adams, Fred 
Hansen, P. S. Schuster and H. Wreden. 

Cleveland & Sandusky Brewing Co., Cleveland, Ohio: 
President, T. Fishel; first vice-president, J. E. Stang; sec- 
ond vice-president, O. J. Fishel; secretary and treasurer, 
J. Campbell; additional directors: E. Joseph, J. G. Dorn, 
C. C. Bittner, F. W. Gehring, E. Joseph, E. Quigley, A. A. 
Cohn, R. A. Kummer, J. H. Schaffrank, W. Seher, Dr. A. 
Steiner, J. R. Kraus, M. E. Wagar. 

Connecticut Breweries Co., Bridgeport, Conn.: President, 
treasurer and manager, P. W. Wren; vice-president, J. 
A. Hurley; secretary, W. A. Wintter ; brewmaster, C. Haug. 

Dixie Brewing Co., New Orleans, La.: President, V. 
Merz; vice-president, V. Le Beau; secretary and treasurer, 
R. L. Lambert; brewmaster, K. A. Gerst; additional direc- 
tors, J. T. Holmes, H. Wormer, G. Pietre, A. Vidak, W. 
Brandt, J. Nienaber, F. Simone. 

E. L. Drewry, Ltd., Winnipeg, Man., Canada: President, 
Ed. L. Drewry; vice-president, F. W. Drewry; secretary- 


‘treasurer, C. E. Drewry; manager, W. S. Drewry; brew- 


master, H. Waas. 

Evansville Brewing Association, Evansville, Ind.: Super- 
intendent, Henry A. Wimberg. 

Fell Brewing Co.,-Carbondale, Pa.: President, manager 
and brewmaster, Peter Krantz; vice-president, C. Reedy ; 
secretary-treasurer, F’, Krantz; assistant brewmaster, J. B. 
Dirnberger ; additional directors, J. M. Krantz, C. A. Krantz, 
J. F. Wellbrock, T. E. Campbell, J. Scheck, E. J. Healey. 


_Foss-Schneider Brewing Co., Cincinnati, Ohio: Presi- 
dent, J. G. Broxtermann; vice-president, A. Foss; sectetary 
and treasurer, E. A. Foss; brewmaster, F. J. Broxtermann. 

Franklin Brewing Co., Columbus, Ohio: President and 
manager, J. Unverzagt; vice-president, H. Seibert; trea- 
surer, C. A. Deibel; secretary, L. Mohr; brewmaster, C. A. 
Wilhelm. 

Frontenac Breweries, Ltd., Montreal, Canada: President, 
J. Beaubien; vice-president, Hon. J. M. Wilson; secretary 
and treasurer, L. J. Mouton; general manager, E. Koehler. 

Fuhrmann & Schmidt Brewing Co., Inc., Shamokin, Pa. : 
President, P. H. Fuhrmann; vice-president, M. Schmidt ; 
secretary-treasurer, A. J. Walter; brewmasters, W. J. Lin- 
der and G. Ziehm. 

Gambrinus Brewing Co., Columbus, Ohio: President, 
manager and brewmaster, A. Wagner; vice-president, E. 
L. Taylor, Jr.; secretary and treasurer, F. Wagner. 

Hortonville Brewing Co., Hortonville, Wis. : President, 
P. Olk; treasurer, F. Jungmann; secretary, S. Yogerst. 

Horlacher Brewing Co., Inc., Allentown, Pa.: President 
and manager, F. H. Horlacher; treasurer, G. N. Horlacher ; 
secretary, F. D. Horlacher; brewmaster, C. Auch. 

Hudepohl Brewing Co., Cincinnati, Ohio: President, 
Mary E. Hudepohl; vice-president, C. J. Heselbrock ; trea- 
surer, F. J, Willenbrinck; secretary and manager, W. A. 
Pohl; brewmaster, J. Markt. 

Huron County Brewing Co., Sebewaing, Mich.: Presi- 
dent, G. Reinhold; vice-president, F. Kroll; secretary and 
treasurer, J. C. Martin; superintendent and brewmaster, P. 
Ratt: 

Jamestown Brewing Co., Inc., Jamestown, N. Y.: Presi- 
dent and treasurer, P. F, Simon; vice-president, H. H. 
Cooper ; secretary, F. Dunn. 
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President, W: C. 
Stoehr ; 


Jung Brewing Co., Cincinnati, Ohio: 
Geis; treasurer, J. F. Tieberman; secretary, O. 
brewmaster, W. Weingarten. 


John Kauffman Brewing Co., Cincinnati, Ohio: President, 
manager and brewmaster, J. R. Kauffman; vice-president, 
M. S. Rickert ; treasurer, F. G. Reif; secretary, P. Renner ; 
additional director, C. J. Kauffman. : 

Koppitz-Melchers Brewing Co., Detroit, Mich.: Presi- 
dent, superintendent and brewmaster, K. E. Koppitz; vice- 
president, W. B. Howard; secretary-treasurer and manager, 
F. P. Goettman ; brewmaster, G. Walker. 

La Brasserie Champlain Limitée, Quebec, Canada: Pres- 
ident, R. R. Bergevin; vice-president, H. Doré; secretary- 
treasurer and manager, A. P. Robetaille; superintendent 
and brewmaster, P. P. Roy; additional director, E. Genest, 
J. G. Blondeau and G. Couillard. 


Herman Lackman Brewing Co., Cincinnati, Ohio: Presi- 


dent and treasurer, A. Lackman; vice-president, H. F. Lack-. 


man; secretary and manager, H. W. Lackman; brewmaster, 
E. Bronner.: 

Lima Brewing Co., Inc., Lima, Ohio: President, F. Sei- 
ber; vice-president, H. Frueh; secretary and treasurer, E. 
W. Charles; brewmaster, J. Richter. 

Medicine Hat Brewing Co., Ltd., 
Can.: Brewmaster, Frank Vrhel. 


Meyer Brewing Co. (Partnership), Bloomington, II: 
Secretary and manager, A. A. Rothmann; superintendent 
and brewmaster, H. Meyer; additional directors, W. Meyer, 
EK. Meyer. 


Fred. Miller Brewing Co., Milwaukee: Assistant brew- 
master, Fred. Kessler, son of John Kessler, of the Best 
Brewing Co., Chicago. 

Moerlbach Brewing Co., Rochester, N. Y.: President and 
treasurer, H. E. Kondolf ; vice-president, F. Odenbach; sec- 
retary and manager, C. H. Gehrke; brewmaster, A. Gantert. 

National Brewing Co., New Orleans, La.: President, C. 
A Wagner; vice-president, A. Werner; treasurer, H. C. 
Osborne; secretary, A. C. Daubert; superintendent and 
brewmaster, F. Baldenhofer. 


National Brewing Co., San Francisco: President and 
manager, Justus Hansen; secretary and treasurer, C. G. J. 
Josue; brewmaster, C. F. Hansen; additional directors, H. 
W. Hansen, A. F. Josue and C. R. D. Hansen. 


New Ulm Brewing & Malting Co., New Ulm, Minn.: 
President, J. Schneider ; vice-president, H. Vogel; treasurer, 
O. Meyer; secretary and manager, J. T. Groebner; brew- 
master, J. P. Heinrich. 


Olean Brewing Co., Olean, N. Y.: President, S. W. Bin- 
ney ; vice-president, J. T. Howard; secretary and manager, 
J. M. Homer; treasurer, J. Kaye. 

Park Brewing Co., Winona, Minn.: Additional directors, 
E. Miller, A. Artz, W. Rademacher, C. M. Morse. 


Phoenix Brewing Co., Inc., Rice Lake, Wis.: President 
and brewmaster, J. J. Hanzlik; vice-president, A. Baier ; sec- 
retary, Mary L. Hanzlik; treasurer, H. Wilz. 

Piel Bros., Inc., Brooklyn, N. Y.: President, G. Piel; 
vice-president, Mrs. M. Piel; secretary-treasurer and man- 
ager, Wm. F. J. Piel; technical director, H. G. Piel. 

Pilsener Brewing Co., Hazleton, Pa.: President, W. 
Kelly; vice-president, G. Arnold; secretary-treasurer and 
manager, H. W. Jacobs; brewmaster, J. Gabler; additional 
directors, N. Yascanitz, M. Lapschak, H. J. Arnold, A. J. 
Casey. 

Quandt Brewing Co., Troy, N. Y.: President, G. Bolton; 
vice-president, J. Bolton, Jr.; treasurer, W. Bolton; secre- 


Medicine Hat, Alberta, 


tary and manager, T. MeCochiane’ ‘toners W. apy 
mer. 


Rahr Brewing Co., Green Bay, Wis.: President and trea- 
surer, F. A. Rahr; vice-president and brewmaster, G. 
Groessl; secretary, J. P. Nugent; additional directors, Miss 
Angeline Rahr and Mrs. Flora Gotfredson. 


Savannah Brewing Co., Savannah, Ga.: President, W. 
W. Starr; vice-president, J. F. Minis; secretary and man- 
ager, L. P. Hart; additional directors, M. A. O’Byrne, J. J. 
Rauers, A. S. Guckenheimer, R. M. Beytagh, G. F. Tennille, 
H. E. Dreeson. 


Peter Schoenhofen Brewing Co., Chicago: President, 
Peter S. Theurer; first vice-president, G. A. Buhl; second 
vice-president and manager, C. Sippel; secretary-treasurer, 
oe) e-olieridan, 

Schreihart Brewing Co., Inc., Manitowoc, Wis.: Presi- 
dent, H. J. Schreihart; treasurer and manager, C. Kulnick ; 
secretary, O. H. Senglaub. 


Standard Brewing Co., New Orleans: President and 
general manager, C. Wirth; vice-president, H. W. Armbrus- 
ter; secretary-treasurer, J. D. Wirth; additional directors, 
C. Bacher and A. Wirth. The brewmaster is A. Bissner. 


Rudolph Stecher Brewing Co., Murphysboro, Ill.: Presi- 
dent and treasurer, R. Stecher; secretary, H. Zuber; super- 
intendent and brewmaster, E. Stecher. 


Susquehanna Brewing Co., Nanticoke, Pa.: President and 
manager, C. E. Stegmaier; vice-president, Charles E. Steg- 
maier; secretary-treasurer, J. F. McCarthy; additional di- 
rectors, J. C. Wiegand and George J. Stegmaier. 

Tivoli Brewing Co., Butte, Mont.: President, J. F. 
Charles; vice-president, manager and brewmaster, E. 


Huber; secretary-treasurer, J. Mullins; additional direc- 
tors, E. G. Schmitt and Ernst Schmid. 


Weibel Brewing Co., New Haven, Conn.: President and 
manager, C. R. Nicklas; treasurer, Mrs. T. F. H. Weibel ; 
secretary, J. A. Weibel; brewmaster, L. Hartmann. 

Western Brewery & Ice Co., Albuquerque, N. M.: Pres- 
ident and treasurer, J. Korber; vice-president, O. N. Mar- 
ron; secretary, J. Haggard; manager, T. S. Walker; brew- 
master, C. Spietschka. 

Joseph Wolf Co., Stillwater, Minn.: President, J. Wolf; 
vice-president and manager, J. P. Berkly; secretary-trea- 
surer, A. Wolf; brewmaster, G. Volkert. 


—*~<—e— 


Breweries, which have had the foresight to produce and 
market non-alcoholic beverages, will not suffer from the 
enactment of prohibition, according to the statements of 
leaders in the fight against “liquor,” as well as the admissions 
of executive officers and*distributing plants in Texas. 


ILLocicaL AND DaNceERous. “To put prohibition into the 
Constitution would be as illogical and about as dangerous 
as to burden that instrument with all the provisions of the 
bankruptcy laws. True, the prohibition clause would not 
take as much space, but that is merely a matter of degree; 
the absurdity would be exactly the same in one ¢ase as in 
the other.”—(Gilbert M. Tucker, Albany, N. Y.) 


Fires. About $3,000 damage was done by fire, February 
25th, in the plant of the Buffalo Co-operative Brewing Co., 
Buffalo, N. Y., destroying their garage and wagon shed; 
there was no insurance on the property and it is a 
that the fire was of incendiary origin. 

There was a fire in the plant of the Glens Falls Ale Co., 
Glens Falls, N. Y., March lst, nearly destroying the stock 
house and part of ies contents ; loss, about $50,000. 


228 


THE BREWERS’ JOURNAL. 


April 1st, 1918 


Personal Mention. 


August A. Busch, Jr., son of August A. Busch, president 
of the Anheuser-Busch Brewing Association, St. Louis, has 
been reported to be engaged to marry Miss Marie Church, 
daughter of Mrs. Alonzo Church, 4 Lenox Place, St. Louis. 
The match between these promising young people has been 
discussed by St. Louis society for some time. Miss Church 
made her debut three years ago and has been the reigning 
belle in St. Louis. She is dark-haired and of fair com- 
plexion, extremely vivacious, and has been pronounced the 
most attractive young girl seen in St. Louis for many years. 


William Ebling, president of the Ebling Brewing Co., 
New York, celebrated his birthday on Monday, March 18th, 
being the recipient of the good wishes and congratulations 
of his large circle of friends and business associates. 


Albert J. Egloff, deputy commissioner of parks and public 
buildings, Buffalo, N. Y., has resigned his position to join 
the staff of the Gerhard Lang Brewery, Buffalo, at the 
urgent solicitation of its president, Jacob G. Lang. 


Louis J. Ehret, New York, celebrated his birthday on 
Saturday, March 16th, receiving the congratulations and 
appropriate gifts of the members of his family, his business 
associations and his numerous friends. 


James I. Feather, treasurer and manager of the Labor 
Brewing Co., Uniontown, Pa., recently purchased the build- 
ing of the defunct Uniontown First National Bank. 


William F. Fippinger, secretary to Rudolph J. Schaefer, 
president of the F. & M. Schaefer Brewing Co., New York, 
has been appointed by the Merchants’ Association of New 
York as one of the Block Captains upon whom devolves the 
duty of improving the condition of the streets in the 
metropolis. 

Eugene F. Keeley, secretary-treasurer’ of the Keeley 
Brewing Co., Chicago, has been elected a director for three 
years of the Hibernia Fire Insurance Co., Chicago. 


Casimir Kocot, our esteemed friend and co-worker, is 
now operating the Easton, Pa., brewery formerly owned by 
Xavier Veile. 

H. W. Ladish, secretary-treasurer of the Ladish-Stoppen- 
bach Co., maltsters, Milwaukee, who is also president of the 
Milwaukee Chamber of Commerce, has asked the members 
of the Chamber to pledge themselves for such service as 
they may be called upon to perform in connection with the 
war activities of the Chamber. The pledge was passed 
around from hand to hand and signatures were rapidly 
acquired. 

Edward R. Maier, president, treasurer and general man- 
ager of the Maier Brewing Co., Los Angeles, Cal., is widely 
popular among the Sammies at Camp Kearney, who call him 
their “big brother,” because of his unlimited generosity. He 
has sent them a big lot of gifts, as cigars, tobacco, pipes, 
cakes, candy, books, magazines, baseball and football out- 
fits, sweaters, etc., etc. In all respects, as far as aiding the 
government in fighting for Democracy and downing its most 
ferocious and demonical enemy, the German Kaiser beast, 
Mr. Maier is cheerfully doing his bit, like all other Ameri- 
can brewers. 

William Peter, Sr., president of the Wm. Peter Brewing 
Co., Union Hill, N. J., on Friday, March 15th, entered upon 
the eighty-sixth year of his busy and successful life, healthy 
and strong as ever and congratulated by his loving relatives 
and the innumerable host of admiring friends. He is now 
at the head of his extensive brewing business for nearly 
fifty-three years, still directing and energetically supervising 
its operations and enjoying the proud distinction of being 
the oldest active brewer in the United States. 


William E. Sierp, president of the Jackson Brewing Co., 
Cincinnati, O., has been bereaved by the premature death of 
his son, Wm. H. Sierp, who was called from among us in 
the 37th year of his age, survived by his widow and one 
child. 

Charles J. Vopicka, former president of the Atlas Brew- 
ing Co., Chicago, and at present American Minister to Ru- 
mania, has cabled to the secretary of State interesting facts 
regarding the Rumanian-Austrian situation, stating that the 
Austrian government, tearing to pieces as a “scrap of paper” 
agreements regarding the safety of the Allied military mis- 
sions in Rumania who, in consequence, had to leave Jassy 
and seek shelter in Russia, knowing that Rumania, now at 
the mercy of a barbarous enemy, would not be a safe coun- 
try for the representatives of civilized nations. Mr. Vopicka 
also has left Rumania. 

Henry J. Widenmann, secretary-treasurer of the Solano 
Brewing Co., Vallejo, Cal., has administered a sound drub- 
bing to ex-State Senator E. E. Grant, a Prohibitionist, who 
had insulted Mr. Widenmann by asserting that he was finan- 
cially interested in a “disorderly house,” meaning probably - 
a saloon where the Solano beer is being sold. And Mr. 
Widenmann’s brother, Adolph Widenmann, boxed the ears 
of H. G. Porter, a sniveling parson, who joined the ex-Sen- 
ator in his vile attack upon the Widenmanns, who, although 
both born in this country and have always been exemplary 
citizens and patriots, were charged by the two agitators with 
being disloyal to the U. S. Government. 

Charles Zoller, president of the Charles Zoller Company, 
importers, manufacturers and dealers in brewing machinery 
and brewing materials, 211-213 East 94th Street, New York, 
has been appointed a Block Captain for improving the con- 
ditions of the streets of New York, a laudable aim for which 
the Merchants’ Association of New York is successfully 
striving. 


Alumni Association of the National Brewers’ Academy, 


New York. 
. March 12th, 1918. 

The annual meeting of the Alumni Association of the 
National Brewers’ Academy will be held on Saturday, April 
6th, 1918, at Cavanagh’s, 23rd Street and 8th Avenue, New 
York City, at 5 P. M., sharp. It is requested that the mem- 
bers convene there at 4.30 P. M. 

The program of the meeting is as follows: 

Annual reports of the retiring officers. 

Election of new members. 

Election of new officers. 

Discussion of several important issues, concerning the 
welfare of our Association. ! 

The Committee has also arranged for a dinner to be held 
at Cavanagh’s, 23rd Street and 8th Avenue, New York City, 
at 7 P. M., sharp, and promises every attending graduate 
an enjoyable time at the cost of $3.00 per plate. 

We expect a large attendance. 


ALBERT M. Grou, Secretary. 


“LIBERTY IS BEING CRUCIFIED To-pAy on a cross of 
Fanaticism; is being sacrificed to make a heathen holiday 
for the ghouls of Intolerance. Things have come to such 
a strange pass in this land of the free and home of the 
brave that a man in New York was given ninety days in 
jail for publishing parts of the Declaration of Independence. 
The people have been so bluffed and bulldozed, terrorized 
and misinformed that they stand like dumb driven cattle at 
the mercy of their fanatical foes,’—(“Current Thought.’’) 
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Among the Brewmasters. 


Master Brewers’ Association of the United States. The 
Districts of the Master Brewers’ Association have been re- 
quested by its president, Robert Weigel, to closely co- 
operate with the United States Brewers’ Association in all 
matters concerning government regulations relating to the 
use of brewing materials, no district or member to com- 
municate with government officials in that respect, the 
United States Brewers’ Association being the only proper 
authority to deal with the government on war regulations 
appertaining to the American brewing industry. Brew- 
masters desiring detailed information should address na- 
tional secretary Henry O. Storm, 410 Central Avenue, 
Albany, N. Y. 

Secretary Storm has requested the Districts and indi- 
vidual members to decide whether or not the Board of 
Trustees is to make nominations for officers, in which case, 
the question having been decided in the affirmative, the elec- 
tion may be held by mail. 

The Technical committee has adopted the following reso- 
lution: 

“Whenever occasion presents itself, the Technical Com- 
mittee shall consider it a duty, to warn brewers from buy- 
ing articles of which the constituents are secrets and are 
offered under fancy names.” 


District Meetings. 


Albany. The members of the Albany District have re- 
solved to oppose any further standardization as in war time 
the government should not be pestered with unnecessary 
details regarding the standard of the product now being 
permitted to be brewed in order to save grain. In this con- 
nection a resolution was passed requesting the national 
officers to agitate for amending the food regulations to the 
effect that the reduction of 30 per cent. brewing materials 
be based upon the amount used during the entire year of 
aet7. 

Boston. The Boston District has been discussing the 
regulations made by the Government Food Administration 
in regard to economizing brewing materials; also the 
changes in yeast crops and their resulting composition, and 
brewing methods as employed by the various members. 
Colleagues Koessler, Jr., Kuhn and Lieber have been ap- 
pointed on the Technical Committee. Wm. Heine, brew- 
master of the Commercial Brewing Co., Boston, has been 
admitted to membership. 


Buffalo. The Buffalo District has invited Carl A. No- 
wak, of St. Louis, to address the members upon the subject 
of brewing the 234 per cent. alcohol-content beer prescribed 
by government regulations. An interesting lecture on 
“food products” was delivered by Professor Sy, of the 
Buffalo University. The officers have been re-elected as 
follows: President, Ray Schwartz; vice-president, Ernst 
Silber; treasurer, 1h. Braun; secretary, Jos. Ettl. The 
following committees were appointed: Technical Commit- 
tee, Fritz Silber, Fr. P. Van De Westlaken and Gus 
Braun; Entertainment Committee, Th. Braun, R. Witte- 
mann, Ch. House, Fred. Lehmann, Carl Hirzel; Sick Com- 
mittee, Gus Nagel, Harry Eldering. 

Chicago. The Chicago District has been discussing the 
government food regulations and standardization of lager 
beer, leaving it to the U. S. Brewers’ Association to act, as 
advised by National President Weigel, and not by Scien- 
tific Stations or other organizations and individuals. The 
members are taking active part in the Chicago “Wet and 
Dry” campaign, a publicity committee composed of Arthur 
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Ernst, Geo. Frank, J. Guehring and M. Maegerlein co- 
operating with the Chicago Brewers’ Protective Association 
and $2,000 having been donated to the campaign fund. 


Cleveland. The Food Administration regulations have 
been eagerly discussed at a series of large meetings held by 
the Cleveland District, and methods were approved by 
which a first-class ““‘war beer” is now being brewed in 
Cleveland, a result to which also a trip to Washington by 
delegates of the District and the Cleveland Brewers’ Ex- 
change has largely contributed. 


Milwaukee. The newly elected officers of the Milwaukee 
District are: Fritz Bock, president; Adolf Binder, vice- 
president; Julius Kerber, secretary; Oscar Hastings, trea- 
surer; Adolf Binder, J. F. Theuerer, Carl Kieferle, auditing 
committee; trustees: Charles Brehmier, Julius Stemmler 
and Charles Ehlich. To Colleagues Oscar Mueller and 
Wolfgang Rager withdrawal cards have been issued. 


New York. The New York District held its regular 
monthly meeting on Saturday, March 9th, President Robert 
Weigel presiding. There being no objection, the names of 
Colleagues Henry Grotefend and Louis Reisinger, pro- 
posed by District Pittsburgh; Colleagues Raymond Hol- 
land, Henry Dihlmann, Aug. Haffenreffer, Herbert Kres- 
ser, Albert Kuhn, Jr., and Wm. Heine, proposed by Dis- 
trict Boston, were endorsed for membership in the National 
Association. The paper read by Gustav Koenig at a meet- 
ing of the District Cincinnati, pertaining to the manufactur- 
ing methods and the commercial possibilities concerning 
the production of a high-grade vinegar and valuable dairy 
and poultry food of waste beer and excess yeast, was dis- 
cussed. The discussion of Dr. Rach’s paper ‘Beer a Liquid 
Food; the Production of Beers, Poor in Alcohol and Rich 
in Extract,” read at our last meeting, was continued. Col- 
leagues Balz, Papai and Koenig were appointed a commit- 
tee to investigate the possible merits of a certain sterilization 
process and to report their finding at the next meeting. 

Joun KoeEnic, Jr., Secretary. 


‘Philadelphia. The Philadelphia District has approved 
the action taken by national president Robert Weigel in re- 
gard to the “war-beer” regulations and only the U. S. Brew- 
ers’ Association will be communicated with when questions 
are to be decided or advice is desired. To colleague E. R. 
Grotefend a transfer to the Pittsburgh District has been 
granted, while Peter Mann was dropped from the roll for 
non-payment of dues. Upon the subject of “war-beer” a 
lecture was delivered by Dr. Max Henius. 


Pittsburgh. The Pittsburgh District has resolved not to 
interfere with nor protest against the government “war- 
beer” regulations, but to “brew two kinds of beer, one 
heavy and one light, and mix same in the chip-casks before 
racking to comply with the rules of the government as to 
30 per cent. saving and alcohol contents.” The members 
are also agitating for and buying War Savings Stamps. 
Louis Reissinger, of the Meyersdale Brewing Co., Meyers- 
dale, Pa., has been admitted to membership. 


San Francisco. The California District has requested 
the Internal Revenue Office to classify steam beer with 
ale and porter and the members are now doing their very 
best to keep the alcohol content of steam beer within gov- 
ernment rules. Dr. F. W. Graff, 530 Chestnut Street, San 
Francisco, has addressed the District upon the best methods 
of producing “‘war-beer,” and the character of brewing ma- 
terials required for that purpose, giving interesting details 
of analyses made by him. The election of officers has re- 
sulted as follows: President, J. Hieronimus ; vice-president, 
F. G. Goerl; prot. secretary, J. B. Oppel; finance secretary, 
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W. Schick; treasurer, John Buchner; trustees, Ph. Zimmer- 
mann, Henry Windeler, John V. Oppel. The District’s 
annual banquet was held at the St. Francis Hotel, San 
Francisco, February 16th, and it was a fine social and 
financial success. 

St. Louis. The St. Louis District has honored the mem- 
ory of the late A. P. Otto Moeller by the members arising 
from their seats and adopting resolutions of condolence. 

St. Paul-Minneapolis. The St. Paul-Minneapolis Dis- 
trict has discussed the government’s Food Regulations and 
listened to an address upon the subject by Carl A. Nowak. 
The annual meeting will be held this month. 
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The Startling Vagaries of Puritanism. 


Speaking on “Some Startling Vagaries of the Puritan 
Conscience,” to the members of the Catholic Library Asso- 
ciation, at Delmonico’s, New York, February 20th, Father 
Joseph H. McMahon, pastor of the Roman Catholic Church 
of Our Lady of Lourdes, New York, called upon all liberal- 
minded men and women, especially Roman Catholics, to 
join in combating prohibition as it even puts in jeopardy 
the religious customs and rites of his Church. 

Speaking on “Some Startling Vagaries of the Puritan 
conscience, he said—were named as the energizing force 
of the “bone-dry”’ epidemic. This conscience, he went on, 
moves and acts in straight lines rather than curves, is with- 
out a sense of fairness, disregards vested property rights, 
refuses to recognize religious rites and declines to combine 
mercy with justice. 

“Under the propelling influence of this conscience the 
nation is now engaged in attempting the impossible—that 
of. making men moral by legislative statute,’ said Father 
McMahon. “The ‘bone-dry’ movement strikes directly at 
the individual liberty of man, and it even places our re- 
ligious customs in jeopardy. A priest violates the law of 
Oklahoma every time wine is used at mass in that State. 
And that law is upheld by decisions of the United States 
Supreme Court. 

“The Puritan conscience is individualistic. It refuses to 
accept any standards outside its own. The conscientious 
objector is one illustration of it. This person contends the 
individual is supreme, without thought of the nation’s 
safety. He has not gotten far yet in this country, but he 
may do so yet: He has gone much further in England. 

“Another vagary of that conscience may be described as 
objection to mental reservation. The truth, the whole 
truth, must be told at all hazards. The stark, naked truth, 
which would have no privacy of the home and recognize 
the right of no man to his own secret life, must be placed 
before the world. The man who tried to live up to that 
principle would not have a friend in twenty-four hours 
and would spend the rest of his life as a hermit. 

“Yet this conscience blinks at a secret service—developed 
since the war started into an astute spy system that is held 
in terror the world over. It does not object to camouflage, 
which is the practice of deception. 

“T am not an advocate of the demon rum, but the great 
tragic error of this situation is that justice is not combined 
with mercy. Our duty is to urge tolerance, to appeal to 
fairness and seek the only solution possible in this situation 
—that of education and individual restraint.” 
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Kickinc Him—anp CHucKING Him. “John Barleycorn 
is getting kicked, bumped and jostled every time we look 
in his direction, but there is somebody chucking him under 
the chin on the sly. The government’s statistics prove that 
much,”—(Houston [Tex.] “Post.’) 


Obituary. 


Charles J. Bohrer, vice-president of the George A. Bohrer 
Brewing Co., Lafayette, Ind., died in a hospital at Boston, 
Mass., February 21st, aged sixty-three years of age. He was 
an expert brewer, practically as well as theoretically, having 
been apprenticed to the trade after he had graduated from 
Purdue University as the second student to receive a 
diploma from its faculty, and the only one to be graduated 
in 1876. His brothers, H. Bohrer and Edward F. Bohrer, 
and a sister, Mrs. John Fletemeyer, survive him. 

Henry Brendgen, general manager of the Rubsam & 
Horrmann Brewing Co., Stapleton, Staten Island, New 
York City, died at his home in New Dorp, S. E., March 
24th, at the age of fifty-two years. He was a very efficient 
brewery manager and popular with the people among whom 
he lived. A good sport, he was a member of the Staten 
Island and the Great Kills Yacht Clubs. He leaves his 
widow and one daughter. 

William H. Cusick, one of the directors of the Standard 
Brewing Co., Scranton, Pa., died in that city from pneu- 
monia, February 26th, at the age of 54 years. 

Joseph Germenhausen, former president of the defunct 
Yolo Brewing Co., Woodward, Cal., died in that city aged 
82 years. 

Herman Kollmorgen, malt and hop merchant, Chicago, 
died suddenly at his home in that city, 4438 N. Racine Ave- 
nue, March 3rd, aged 66 years. He was born in Grabow, 
Mecklenburg, Germany, and emigrated to America when 
still young, rising from the bottom of the ladder to ultimate 
success. His widow, one daughter and one son survive him. 

Henry Meyers, president of the Hygeia Brewing Co., 
Passaic, N. J., died February 26th, after protracted illness, 
at his residence in Arcola, N. J. Mr. Meyers was born 
May 18th, 1834, in Posen, Prussia, and he came to the 
United States when quite young, advancing to high positions 
of trust through strict application to business methods. For 
years he was one of the leaders in the Hobart Trust Com- 
pany of Passaic. His son, Harry Meyers, survives him. 

A. P. Otto Moeller, brewmaster of the Empire plant of 
the Independent Breweries Co., St. Louis, and for many 
years secretary of the St. Louis District of the Master Brew- 
ers’ Association of the United States, and subsequently its 
National Secretary and editor of its official publications, died 
in St. Louis February 18th. He was born in Germany fifty- 


one years ago and came to the United States in 1853, to .. 


work in his trade to which he had been apprenticed in his’ 
native land. After having graduated from one of the Ameri- 
can Brewers’ Academies, he advanced to the position of 
brewmaster, settling in St. Louis, where he became one of 
the founders of the Empire Brewery. His death means a 
severe loss to his organized colleagues who esteemed and 
honored him for his splendid qualities as a man and an ex- 
pert in his craft. He is survived by his widow and three 
children. 

John B. Nierendorf, vice-president, superintendent and 
brewmaster of the Aetna Brewing Co., Hartford, Conn., 


_ died at the Hartford Hospital, March 16th, as a result of 


hemorrhages. He was born in Meckenheim, near Bonn, 
Prussia, June 14th, 1857, and, after having served in the 
army, studied brewing technology and practice, coming to 
the United States in 1883, engaging in the brewing business 
and organizing brewery companies in Denver, Colo., Sacra- 
mento and San Francisco, to finally settle in Hartford, 
where he resided and worked during the last sixteen years. 
He was a man of genial nature, well liked by his business 
and fraternal associates, and one of the most popular of 
rive business men. His widow and two sons survive 
him. 
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Ernest F. Ott, superintendent of the Adam Scheidt Brew- 
ing Co., Norristown, Pa., died there February 13th, aged 
seventy-four years. He was a native of Schaffhausen, 
Switzerland, and learned his trade in Germany, graduating 
from the Weihenstephan Academy. In 18/77 he arrived in 
the United States, engaging in business with his brother, 
who was a manufacturer of machinery. About 25 years 
later he became superintendent of the Scheidt brewery, con- 
ducting its operations nearly up to the time of his demise. 

Adam J. Spitzer, vice-president of the Standard Brew- 
ing Co., Scranton, Pa., died at his home in that city, March 
10th, after an extended illness. He had reached an age of 
fifty-five years. 

Edward Welz, son of John Welz, president of Welz & 
Zerweck, Inc., Brooklyn, N. Y., died at his residence, 1328 
President Street, Brooklyn, March 7th, in his 3lst year. His 
widow, who was Miss Irma Hoffmann, and his bereaved 
parents survive him. 


Deaths in Foreign Countries. 

Francois Bourdon, proprietor of brewery at Lestrem, 
Pas-de-Calais, France; aged 62. 

John R. Clarke, of Richard Clarke & Co., Ltd., Reddish 
Brewery, Stockport, England; aged 60. 

Harry Stuart Dix, managing director of Dix & Co., brew- 
ers, Shelton, England. 

Thomas Jenner, managing director of Starkey, Knight & 
Ford, Ltd., Taunton, Somerset, England; aged 81. 

George F. Kendall, governing director of F. Kendall & 
Son, Ltd., Stratford-on-Avon, England. 

John N. Noakes, a director of Noakes & Co., Ltd., Black 
Eagle Brewery, Bermondsey, London, England; aged 51. 

Captain Stuart B. Noakes, son of Wickham Noakes, 
chairman of Noakes & Co., Ltd. Black Eagle Brewery, 
Bermondsey, London; drowned at sea on Transport ‘‘Ara- 
gon,” torpedoed. 

John G. Nutting, Bart., D. L., head of -E. & J. Burke, 
Ltd., Dublin, long identified with the bottling and exporta- 
tion of Guinness’ stout. 

T. J. U. Robins, former head of the Anchor Brewery, 
Waterloo Street, London; aged 80. 

Lieut. Algernon Taylor, son of H. A. Taylor, of H. A. & 
D. Taylor, maltsters, Bishop’s Stortford, England; killed 
in action. 

H. G. Tomlinson, former director of Thomas Salt & Co., 
Ltd., brewers, Burton-on-Trent. 
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“THE PROHIBITION VOTER inserts the entering wedge to 
destroy all security of property in our great republic. If 
he is allowed to confiscate the property of one group of 
citizens in. the name of reform, then he may do the same 
thing in another case. Any class of business men will re- 
sist such injustice in precisely the same way as do the dis- 
tillers and brewers.”—(Rev. Wallace M. Short, Sioux City, 
Towa. ) 

“Rotten Cowarpice.” “It is the rotten popular Anglo- 
Saxon cowardice about the use of alcohol which leads in- 
evitably to its abuse. It is people like our Prohibitionists 
that are responsible for all the drunkenness, for all the in- 
sanity, for all the crime that people resort to. In cotntries 
where there is no feeling against alcohol, where, in honesty 
and decent freedom a man can sit with his family and drink 
in the open, we find none of these troubles.” —(‘‘The Inter- 
national.’’) 


Prussianizing New York. 


Gov. Whitman’s message to the Legislature in opposition 
to a Prohibition referendum is the brief of a desperate 
lawyer seizing upon any technicality to bolster up the case 
of a discredited client. 

The Governor’s client in this instance is the Anti-Saloon 
League. The message is plainly a response to the league’s 
demands. No sooner was it made public than the chief paid 
lobbyist of the league hastened to declare that “I announced 
several days ago that I was absolutely sure that the Refe- 
rendum Bill would never become a law.” This lobbyist 
could have felt “absolutely sure” only because he had ad- 
vance information as to Gov. Whitman’s course of action. 

Reduced to its simplest form, the Governor’s argument 
against a referendum is substantially this: That the peo- 
ple of New York have no rights in respect to an amend- 
ment to the Constitution of the United States which the 
Legislature should respect. They must not be consulted. 
Their opinion must not be sought. Their views are of no 
importance. 

Gov. Whitman’s attempt to deprive the voters of New 
York of any voice in determining this question is the most 
ambitious experiment in autocratic government that this 
State has known. Never before has a Governor under- 
taken to meddle officially with an amendment to the Consti- 
tution of the United States and issue decrees to the Legis- 
lature. Never before has a Governor meekly carried out 
the orders of a private organization and made himself the 
subservient agent of that organization in resisting an ex- 
pression of public sentiment. 

The World does not believe that Gov. Whitman or the 
Anti-Saloon League can gag New York. If it can be done, 
this State has been Prussianized and is no longer fit for 
self-government.—N. Y. World. 
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Not ConrorM To AMERICAN Spirit. ‘“Fanaticism and 
the resort to radical legislation in the matter of personal 
habits not in themselves wrong are not in conformity with 
the real American spirit, nor are they calculated to enhance 
and promote the spirit of true democracy.”—(Newark 
[N. J.] Clergyman. ) 


THE AMERICAN WINE GROWERS’ ASSOCIATION at its 14th 
annual convention held in the Waldorf-Astoria, New York, 
elected, these officers: H. S. Dewey, of New Jersey, presi- 
dent; S. Gustay, of Los Angeles, vice-president, and L. J. 
Vance, of New York, treasurer. 

THe NaTIONAL ReETaiL Liquor DEALERS’ ASSOCIATION 
oF America has held its 25th annual convention in Balti- 
more, Md., and reelected its officers: President, William 
Seckel, Cleveland, O.; First Vice-President, P. H. Keefe, 
Pittsburgh; Second Vice-President, George T. Carroll, 
Elizabeth, N. J.; Secretary, Robert J. Halle, Chicago; 
Treasurer, Thomas C. Hayes, Newark, N. J.; Congressional 
Committee, Hon. M. F. Farley, Chairman, Washington, 
Dee eb taker eounn,. New raven, Conn; )> HH. Kane, 
Wilmington, Del.; Ernst Kunde, Chicago; Fred Rohde, 
Chicago; Ed. P.. Duffy, New Bedford, Mass.; George P. 
Gahan, Grand Rapids, Mich.; H. J. Kueker, St. Joseph, 
Mo.; Albert Illinger, E. Rutherford, N. J.; T. J. Tenjost, 
Buffalo, N. Y.; E. Bick, Brooklyn, N. Y.; Wm. McClena- 
han, New York; George M. Mullen, Buffalo, N. Y.; Fred 
Fortlage, Cleveland, O.; Thomas J. O’Connor, Erie, Pa.; 
Neil Bonner, Philadelphia; John E. Good, Providence, R. I. ; 
James W. Gleeson, Waukesha, Wis.; D. J. O’Connell, Wash- 
ington, D. C.; William D. Barry, Washington, D, C.; Ward 
Savage, Washington, D. C. 
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Foreign Trade Opportunities. 


Additionai details relating to Foreign Trade Opportunities may 
£< optained upon application to the Bureau of Foreign and Domestic 
Commerce, Washington, D. C., or at the branch offices of the Bu- 
reau, 315 Customhouse, New York, N. Y., 629 Federal Building, 
Chicago, IIl., Association of Commerce Building, New Orleans, La., 
and 310 Customhouse, San Francisco, Cal. Apply for address in 
letter form, giving file numbers. 


26502.—A business man in Portugal desires to purchase 
machinery for a brewery, with the exception of refrigerator 
machine and generator of steam. Quotations should be 
made f. o. b. American port. Credit will be opened in New 
York for payment. Correspondence should be in Portu- 
guese. References. 

26520.—A firm in the United States with branches all 
through the Far East desires to be placed in communication 
with American manufacturers and exporters of disinfec- 
tants, paints, varnishes, machinery, beer, wines and spirits. 
A representative of the firm is leaving for the Orient, and 
they desire to receive offers from American firms desiring 
to extend their trade to Java, Siam, French Indo-China, 
Japan, and the Celebes Islands. References. 

26581.—An agency is desired by a man in France for the 
sale of corn syrup. Correspondence should be in French. 
Reference. 

Beer for Guadeloupe——The imports of beer into Guade- 
loupe, French West Indies, are increasing; in 1915, 9,323 
gallons were imported, and in 1916, 11,126 gallons, the beer 
imports from the United States growing from 1,336 gallons 
to 5,728 gallons. 

Cork imports into Paraguay during the first 10 months 
of 1917 amounted to 401 kilos. Nearly all of the cork im- 
ports are for the use of the breweries of Paraguay, of which 
there are two in operation, one at Asuncion and one at Villa 
Rica, while a third is now under construction in the national 
capital. The import duty on cork is 42 per cent. ad valorem 
on a fixed valuation of 125 Argentine gold pesos per kilo. 


—Qn February 25th, at 10 A. M., two unmasked bandits 
drove in an auto to the office of the Best Brewing Co., Chi- 
cago, and with drawn revolvers compelled the treasurer, 
Ignatz Neumann, and a telephone girl, to step into an ad- 
joining room whose door they locked to then empty the 
cash drawer containing $91.27, whereupon they escaped, 
policemen following them being unable to overtake them. 

SALOON A NEceEssity Says A BisHop. “I do not believe 
Prohibition is possible at the present time. You take the 
saloons away from the men, and you leave a big hole for 
which there seems nothing at the present time to fill. When 
a substitute for the saloon pleasure is found then Prohibi- 
tion may be worked out.”—(Bishop Charles R. Williams, 
of Michigan.) 

“You Can No More ENnrForce Prowrpition through 
Governmental measures than you can force men and women 
to stay apart from each other. Whiskey is the curse of 
this country, wherefore the blind seeking of relief from 
that curse by great sections of our vast estate, that in their 
primitiveness have suffered. Our pressing need is tem- 
perance, not prohibition, and to accomplish correction of 
the evil against the sentiments of fanatics who know noth- 
ing but their pet spirit’‘demon rum,’ all we require is reason- 
able regulation. To that end the ‘hard stuff’ should be 
cut out, but beer and light wines of low alcoholic strength 
should be established as temperance beverages, with a 
privilege of their use in canteens as a crumb of comfort 
for our fighting men, thereby putting the surrounding evils 
out of business.”—(John Worthy.) 
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Our Patent Bureau. 


ef Patents relating to Brewing, Malting, etc., issued by the 
United States Patent Office, Washington, D. C. 


1,255,843. Drying apparatus. John B. Adt, Baltimore, Md. 

1,256,070. Turnstile mechanism for bottles and similar containers. 
Herman Stake, Worcester, Mass., assignor to Economic Machinery 
Co., Worcester, Mass: : 

1,257,710. Bottle-caps. John Januchowsky, St. Louis, Mo. 

1,257,991. Bottle-Cap. Cecil V. Gavaza, Boston, Mass., assignor 
to Gavaza Bottle-Cap Co., Boston. / 

1,257,992. Method of making bottle-caps. Cecil V. Gavaza, Bos- 
ton, Mass., assignor to Gavaza Bottle-Cap Co.,. Boston. 

1,258,165. Apparatus for utilizing the heat of liquids. Edward N. 
Trump, Syracuse, N. Y., assignor to the Solvay Process Co., Solvay, 
Nays 

1,258,076. Process for treating corn. Adolph Woolner, Jr., Peoria, 
Ill. 

1,259,014. Refrigerating apparatus. Charles C. Hansen, Forest 
Park, Ill., assignor to Refrigerator Specialties Co., Chicago. 

1,259,348-1,259,349. Bottle-crate. Wm. W. Birnstock and Chas. 
W. Vogel, York, Pa., assignors to Hench & Dromgold Co., York, Pa. 


Selected List 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Prepared specially for the Brewers’ JouRNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 


Specifications Published. 
1916 


111,306. O. Westover. Caps or covers for bottles, jars, and 
the like. 

111,225. J. Ashus. Beverage. 

111,269. C. C. G. Hoyle and G. L. Hart. Closures for recepta- 
cles such as canisters, drums, casks, and the like. 

112,157. A. Westlake. Bottle capping and sealing machines. 

112,158. A. Westlake. Double-ended containers, bottles, or the 
like. 

112,165. C. W. Wallace, Bruce & Co., and E. S. Jones. Machines 
for aerating liquids. 

1917. 

109,958. A. A. Pindstofte. Apparatus for impregnating liquids 
with carbonic acid or other gases. 

110,082. A. Howell. Stoppers and holding devices for bottles. 

110,109. S. S. Staples. Bottle. 

110,278. G. T. Clipstone. Bottle stopper. 

110,873. T. T. Heaton, and Steel Barrel Co. 
measuring and delivering liquids. 

111,011. W. W. Butler, and C. W. Flear. Machines for inserting 
screw and like stoppers in bottles or other vessels. 

112,232. G. H. Hughes. Manufacture of alcohol from molasses. 


Apparatus for 


112,378. M. T. Steele. Stoppers. 
REISSUES. 
14,415. Refrigerating apparatus. Joseph F. Winkler, Philadel- 
Diitaveea: 


For copies of published specifications of Foreign Patents (25 cents 
each), address: Messrs. Redfern & Co., 15, South Street, Finsbury, 
London, England. 


Twenty-five thousand barrels of Kentucky whiskey have 
been ordered by the British Government for the use of men 
at the front. The contract was awarded at Montreal by the 
British Consular Agent there and was given to the Distillers’ 
Securities Corporation. 


“Like Don Qurxote the Prohibitionists joust with wind- 
mills, and like him they would furnish the world with 
amusement were it not for the fact that in their burlesque 
battles with Satan they trample on the rights and liberties 
as well as the property of others. Instead of being Knights 
of Honor and Cavaliers of Chivalry they are General Nui- 
sances and a menace to everybody not willing to play the 
hypocrite.” —(“Tal,” in “Brann’s Iconoclast.” ) 


April 1st, 1918 


THE BREWERS’ JOURNAL. 


233 


Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 108,099. Iroquois Brewing Company, Buffalo, N. Y. 
Filed Dec. 22, 1917. Particular description of goods.—Cereal bev- 
erages Containing less than one-half of one per cent. of alcohol. 
Claims use since July 18, 1917. 


IRO 


Ser. No. 108,100. -Iriquois Brewing Company, Buffalo, N. Y. 
Filed Dec. 22, 1917. Particular description of goods.—Cereal bev- 
erages containing less than one-half of one per cent. oc alcohol. 
Claims use since July 18, 1917. 


Ser. No. 108,257. Rainier Products Company, Seattle, Wash. Filed 
Jan. 2, 1918. Particular description of goods.—Non-intoxicating ce- 
real beverages. Claims use since March 26, 1917. 


Clink 


Ser. No. 108,445. P. Ballantine & Sons, Newark, N. J. Filed Jan. 
14, 1918. Particular description of goods—A beverage made from 
malt, other cereals, and sugar, or either of them, with hops and 
water carbonated, resembling beer in appearance, having less than 
one-half of one per ¢nt. of alcohol. Claims use since Jan. 5, 1918. 


Maur Dew 


Ser. No. 107,413. New England Brewing Company, Jersey City, 
N. J., and Boston, Mass. Filed Nov. 16, 1917. Particular descrip- 
tion of goods.—A tonic for obviating the effects of weakness or 
debility and restoring the healthy functions of the system. Claims 
use since Sept. 1, 1917. 


Ser. No. 107,787. Joseph Fallert Brewing Co., Ltd. Brooklyn, 
N. Y. Filed Dec. 6, 1917. Particular description of goods—A malt 
beverage containing less than one-half per cent. of alcohol. Claims 
use since Nov. 15, 1917. 


The following Trade-Marks have been definitely Registered : 


120,539. Non-intoxicating maltless beverages containing alcohol 
less than five-tenths per cent. by volume. American Burtonizing 
Company, New York, N. Y. Filed July 7, 1917. Serial No, 104,894. 
Published December 18, 1917. Registration granted, February 19th, 
1918. 

120,592. Non-intoxicating beverage of a malt nature containing 
less than one-half of one per cent. of alcohol. William J. Lemp 
Brewing Company, St. Louis, Mo. Filed April 23, 1917. Serial No. 
103,211. Published July 10, 1917. Registration granted, February 
19th, 1919. 

120,607. Non-alcoholic maltless beverage sold as a soft drink. C. 
& J. Michel Co., La Crosse, Wis. Filed September 22, 1917. Serial 


No. 106,390. Published November 13, 1917. Registration granted, 
February 19th, 1918. 

120,740. Sake. Sanziro Hanaki, Muko-Gun, Hyogo-Ken, Japan. 
Filed January 30, 1917. Serial No. 101,039. Published December 
25, 1917. Registration granted, March 5th, 1918. 

120,747. Non-alcoholic cereal beverage sold as a soft drink. Hous- 
ton Ice & Brewing Association, Houston, Tex. Filed July 10, 1917. 
Serial No. 104,957. Published December 25, 1917. Registration 
granted March 5th, 1918. 
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Market Review. 


OFFICE oF THE BREWERS’ JOURNAL, 
New York, March 28th, 1918. 

Barley. On March 8th, the Government’s Crop Reporting Board 
estimated the amount of barley on farms March lst, 1918, to be 
about 43,404,000 bushels or 20.8 per cent. of the 1917 crop, against 
33,344,000 bushels or 18.2 per cent. of the 1916 crop on farms 
March Ist, 1917, and 58,301,000 bushels or 25.5 per cent. of the 1915 
crop on farms March lst, 1916. About 38.8 per cent. of the crop 
will be shipped out of the counties where grown, against 43.5 per 
cent. of the 1916 crop and 43.2 per cent. of the 1915 crop so shipped. 

It was also announced from Washington that the Government's 
agricultural program for 1918 reemphasizes the necessity of pro- 
ducing a larger supply of foods and feedstuffs than ever before. 
Among other things farmers have been advised that the Barley 
production should be increased in regions where it grows best, 
especially in the northern edge of the corn belt and in sections north 
and west of the belt; and the rice-production should be maintained 
and, if possible, increased. 

The local Barley market rules firm with only limited offerings on 


the spot. However, the demand is not urgent. Quotations are: 
Malting Barley, $2.00@$2.20, according to quality. California 
nominal. 


Cuicaco, March 28th: “Last month saw a sensational up-turn in 
Barley, prices reaching a level that probably no one in the trade 
ever dreamed of, caused by keen competition among milling buyers. 
The malting demand was no factor. Barley advanced about 35c 
a bushel. When the millers withdrew, prices dropped 35 or 40c. 
Then there was a renewed milling demand and prices advanced 
10 or 12c, and now we quote: Low Grade Malting, $1.65@$1.75; 
fair to good, $1.76@$1.85; good to choice, $1.85@$1.93 with fancy 
possibly $1.95.” 

SAn Francisco, CAL., March 20th: The Grain Trade Association 
of the San Francisco Chamber of Commerce has unanimously 
voted that, beginning on December 26th and continuing until further 
notice, members of the association should confine all trading in 
barley for future delivery until May 3lst, 1918, to December, 1918, 
and May, 1919, deliveries. Purchases may not be made during the 
period stated except in liquidation of existing contracts, and a 
maximum price of $3 per cental has been established. Contracts 
in the possession of members are to be registered with the secre- 
tary of the Association. 

Malt. The Malt market has declined about 50c during the past 
month. Quotations are: $2.25@$2.40 f. 0. b. New York. 

Curcaco, March 28th: “The Malt market here is very quiet. 
Quotations: Standard Malt, $2.20@$2.24; Bottle Beer Malt, $2.25 
@$2.30; Extra, $2.35@$2.40.” 

Corn Goods. Quoted: Grits, $5.75; Meal, $5.74; Flakes, $6.25; 
all 100-pound sacks; Corn Sugar, $5.19 in barrels, $5.18 in bags; 
Corn Syrup, $5.10. 

Cuicaco, March 28th: “On a quiet market, grits are quoted $6.00 
per 100 pounds; Meal, $5,98@$5.99.” 

Rice. Brewers’ Rice is quoted here at 7!%4 cents per pound for 
Domestic and Foreign at the same figure. 

Hops. The hop market was rather active on the Pacific Coast 
this month. Several thousand bales have been bought for English 
account, the hops remaining stored on the Coast, awaiting oppor- 
tunities to ship when the present embargo is lifted. There some pur- 
chases were also made by dealers, and the market is firmer and 
somewhat higher than it was. The hop acreage on the Coast is 
being reduced to some extent, but what it will amount to we are 
unable to state so early in the season. The demand from brewers 
is not very brisk as yet, but with the advent of warm weather an 
improvement in the trade may be looked for. 

We quote: 1917 N. Y. State hops, 47@52c; 1917 Pacific coast 
hops, 21@25c; 1916 Pacific coast hops, 15@17c; 1915 Pacific coast 
hops, 13@14c. 
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‘WHILE We Are FIGHTING To CrusH AvuTocrRAcy in 
Europe we should not blind ourselves to the danger that 
confronts us here in America—the building up of an au- 
tocracy of fanaticism, illiberalism and the tyrannizing of 
legislators by prohibitionists.’—(George R. Phelps, Chi- 
cago. ) 
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Fisk solid Tires. 


On another page the reader will find an illustrated announcement 
relating to transportation, the nation’s vital need at the present 


day. Read the announcement, it will give you an idea of what 
Fisk Solid Truck Tires will do for you. 


You Should Have This Book. 


Namely: Professor Jean Effront’s “Biochemical Catalysts in Life 
and Industry—Proteolytic Enzymes.” Prof. Effront, for many years 
a director of the Institute of Fermentations, Brussels, Belgium, is 
an acknowledged authority on Fermentology, particularly brewing, 
and any one engaged in this industry will be able to greatly add 
to his knowledge by acquiring and carefully reading his book, which 
is for sale at the publication office of THr Brewers’ JourNAL, 1 
Hudson Street, New York. The price of the book is $5.00, postage 
prepaid. 


Installations made by the York Mfg. Co. 


Since their last report made to THE BREWERS’ JOURNAL, the York 
Manufacturing Company of York, Pa., have made sixty installa- 
tions of their refrigerating and ice-making machinery, among them 
for the U. S. Department of the Interior, Washington, D. C.; the 
Cudahy Packing Co., South Omaha, Neb.; Cotton Plant Ice Co., 
Cotton Plant, Ark.; Clifford & Morgan (Ice Manufacturers), Lind- 
say, Cal.; Murray & Lane Co. (Cold Storage), Deming, N. M.; Wm. 
Gordon Corporation, New York; Moberly Artificial Ice Co., Mo- 
berly, Mo.; Coca Cola Bottling .Co., Fort Worth, Tex., Lawton, 
Okla., and Memphis, Tenn.; Solvay Process Co., Detroit, Mich.; 
Arctic Ice & Coal Co., Winston-Salem, N. C.; Atlantic Beverage 
Corporation, Petersburg, Va.; Wagner Machine Co., Buffalo, N. 
Y.; Swift & Co., Kansas City, Mo.; Springfield Ice & Refrigerating 
Co., Springfield, Mo.; Chicago Cold Storage Warehouse, Chicago; 
San Luis Ice & Cold Storage Co., San Luis Obispo, Cal. 


De La Vergne Machines. 


The De La Vergne Machine Co., New York, has recently pub- 
lished an attractive booklet 8!4x11 inches, which lists installations 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


of its new style vertical safety compressors to the number of 222, 
made during the past four years, replacing old compressors, with an 
average increase in capacity accomplished being about 50 per cent. 
A number of letters from customers are also included in a unique 
fashion, being attached to the inside back cover in a manner that 
compels the attention of the reader. 


A very handsome 90-page catalog showing the complete line of 
De La Vergne ammonia fittings and accessories has also been re- 
cently published by the De La Vergne Machine Co. Typography 
and printing are of the best, the pages being arranged with light 
india background set off with black rule border and white margins. 
Illustrations are well selected and exceptionally clear cut in details. 
One section is devoted to illustrated instructions for making joints, 
showing apparatus used in sequence of operations. Several pages 
are devoted to illustrations of the effect of hammer blows on mal- 
leable fittings. The usual ammonia and steam tables are included, 
together with various others and a useful table of cold storage 
temperatures and rates. 


The Crown Cork and Seal Company's War Fleet. 


The Crown Cork and Seal Company of Baltimore recently caused 
its Art Department to execute a very striking mural painting, size 
9 x 6 feet, now hanging in the Main Hall of the company’s plant 
on Guilford Avenue, Baltimore, and depicting the performance of 
the Company’s War Fleet for the past three and a half years, in 
maintaining a constant supply of cork products from the Company’s 
Spanish plants to their Baltimore factories. 

The combined travel of these boats is 256,000 miles; equivalent to 
ten continuous journeys around the world; furthermore, the coal 
consumed in making these trips cost, at current prices, $1,536,000.00. 


Six of these thirty-two ships have met with disaster; one in col- 
lision, two in conflagration and four sunk by the German submarines, 
the last to fall to the undersea warfare being the S/S Mar Caspio 
on Washington’s birthday, after successfully running the gauntlet 
four times in her trips to Baltimore. 

An electrotype reproduction of the painting the reader will find 
elsewhere in these columns. 


“WuiLte We Are FIGHTING to crush autocracy in Europe 
we should not blind ourselves to the danger that confronts 
us her in America—the building up of an autocracy of fan- 
aticism, illiberalism and the tyrannizing of legislators by 
prohibitionists.”—(Geo. R. Phelps, Chicago.) 

“Tur PROHIBITION OF PERSONAL LIBERTY, in its real and 
fullest sense, is a very convenient phrase of those dema- 
gogues who imagine its demands are inconsistent with their 
narrow sense of individual freedom. Such persons, even 
eager to certify to the world their lofty independence and 
love of country generally, with a salary attachment, take 
especial pains to assure everybody that personal liberty in 
a free country, should be prohibited.’”— (William M. Bunn.) 

“Let Us Have TEMPERANCE IN ALL TuIncs and at all 
times, but legislative Prohibition, never! The human will 
is the most potent factor in human life. The wholesome 
exercise of that will is a sovereign human right, and I am 
not in favor of binding or thwarting that will by legislation 
when it comes to matters which in themselves are not in- 
herently wrong. I wish that our clergy and church people 
generally would show the same breadth of mind and good 
common sense as exhibited by that splendid military com- 
mander Gen. Pershing in permitting his troops the use of 
light wines and beer.”—(A Newark, [N. J.] clergyman in 
N.Y World.”5 


Witt Power THE Onty Means. “There is but one thing 
which will save or reform the drunkard—his own will-pow- 
er. You might as well attempt to dam up Niagara as to 
seek to reform an inveterate drunkard by any other means.” 
—(Robert H. Engle, Clarksburg, W. Va.) : 

DISREGARDING THE PEOPLE’S WisHES. “A government of 
the people, by the people, for the people, is the foundation 
of our Republic. We are having substituted for it a gov- 
ernment of Legislatures and Congress, disregarding the 
wishes of the people. It is a most dangerous situation for 
a free people when their elected representatives refuse or 
ignore the wishes of the voters who elected them.”— (Irving 
H. Brown, Plainfield, N. J.) 

“To PROSTITUTE THE CONSTITUTION to purposes of legis- 
lation is to undermine the authority of that instrument and 
imperil thereby the stability of the government. Prohibition 
is a policy, not a principle. The constitution has never been 
the vehicle for declarations of policy. Not even the Monroe 
doctrine has been incorporated into the fundamental law. 
To compel all the States to conform to the police regulations 
of a majority of the States would be to destroy local gov- 
ernment, which within the corpus of vast sovereignties, as 
well as in colonies, has been found by human experience to 
be vital to contentment among citizens.”—( Philadelphia 
Y Ledger. } 
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American Beer: A Pure Food Product. 


The Federal Government, as well as most of our State 
Governments, maintain bureaus of chemistry and labora- 
tories for the testing of food products so that the country’s 
pure food laws may be enforced. The regular official re- 
ports of the Government chemists enumerate the tests made 
by them and anyone reading those reports knows that beer 
is hardly ever mentioned among the articles found to have 
been adulterated, or not up to the standard of the pure food 
laws. Thousands of samples of beer have been analyzed 
during all the years since the Government established its 
bureaus of chemistry, and we do not remember more than 
two or three cases reported in which beer was found to have 
contained substances not permitted by law. 

In spite of all this the hired man of an obscure little paper 
in New York, hired to drum up advertising, recently had 
the effrontery to insinuate that beer sold in some New York 
saloons contained an acid “eating the varnish off the bars.” 
Neither the bartenders whom he alleged to have told him 
the story, nor the breweries from where the “acid beer” 
might have come, were mentioned by the advertisement 
drummer, whose methods are to boost the trade of those 
who advertise in the respective sheet and to “knock” those 
who don’t, but to boost them as soon as‘they do. 

We would have ignored the contemptible little “knock’’ 
if it were not for the fact that with it a pro-German and 
Prohibitionist attack upon the American brewing industry 
had not been combined, the hired man throwing out 
the following dastardly hint: “The Secret Service, cooper- 
ating with the Bureau of Chemistry of the Federal Depart- 
ment of Agriculture, ought not to neglect the beer situation, 
for in the hands of the Hun beer and near-beer might be 
used as a sinister medium of affecting injuriously the health 
of thousands of workers who drink beer.” 

The “beer situation” remains as it has ever been: The 
American brewers are brewing a good and palatable beer, 
strictly in accordance with Government rules and regula- 
tions, and the Government knows this. No hired advertise- 
ment drummer is needed to tell the Government to do its 
duty. And the Prohibitionists’ charges that Hun beer is 
made in this country to “injuriously affect the health” of 
the American people, therefore, are preposterous, dictated 
by cowardly malice and, consequently, will fall flat. The 
men and women who drink American beer refute them, as 
they continue consuming the national beverage. 
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Malting and Hops. 


Influence of Shaking on the Biological Stability of Beer. 
By H. WItt. 


The formation of turbidity or deposit in beer may be due 
to the separation of non-living matter, e. g., gluten, from 
solution, or to the development of living organisms. The 
effect which agitation of the beer may have on these proc- 
esses has not hitherto been very thoroughly investigated, 
though it is a matter of practical importance, inasmuch as 
beers which have to be transported for long distances are 
necessarily subjected to a certain amount of jolting and shak- 
ing. In the case of bottled beer, for example, the small 
quantity of air remaining in the necks of the bottles would, 
on being shaken up with the beer, probably stimulate the 
growth of wild yeast and certain other organisms present. 
In casks the amount of residual air is much less in relation 
to the volume of beer, and the effect of shaking would there- 
fore probably be less marked. In order to study the effect 
of shaking on the biological stability of beer, i. e., on the 
formation of haze or deposit due to micro-organisms, the 
author made a number of experiments with beer in bottles. 
The investigation was interrupted at a comparatively early 
stage, but the observations made up till then are recorded as 
worthy of note. 

Half-litre bottles of white glass were filled with dark 
beer (summer beer) by means of the usual racking ap- 
paratus, in various breweries. The air space in the bottles 
extended downwards for about 2.5—3 inches below the 
stopper. Some of the bottles, after being placed in ice for 
2—3 hours, were opened and filled completely, the stoppers 
being replaced so that only a small bubble of air remained 
inside. By means of a mechanically driven shaking ma- 
chine, running at about 70 revolutions per minute, some of 
the bottles (both with and without an air space) were shaken 
in a horizontal position twice daily for an hour each time, 
for 14 days in succession. For purposes of comparison 
other similar bottles were kept undisturbed at the same 
temperatures. One set of experiments was carried out in 
a laboratory at an average temperature of about 67 deg. F., 
and others in a cellar at about 60 deg. F. 

It was found that, at 67 deg. F., the shaking of the bottles 
containing some air brought about the development of haze, 
due mainly to wild yeasts, within 3—5 days, whilst the bot- 
tles which were kept at rest remained quite clear for several 
days longer. The amount of-deposit in the shaken beer 
was also greater than in the control. Inthe experiment at 
60 deg. F. no haze was produced by shaking, either in pres- 
ence or in absence of air, but the amount of deposit was in 
the former case greater than in the latter. In the bottles 
containing no air, the amount of deposit was not greater 
than in those which had remained at rest. It appears prob- 
able, therefore, though the number of experiments was 
small, that the presence of air in the bottles was largely 
responsible for the greater development of wild yeasts which 
took place in the shaken bottles. It was observed, further, 
that shaking did not break up the deposit formed into small 
particles, but rather rendered it more flocculent and dense. 


* Ztschr. f. d. ges. Brauw.” 


The Reproduction of Yeast. 


By T. Boxorny, in “Wochenschrift fiir Brauerei.” 


The author gives numerous particulars relating to the 
growth of yeast under different conditions, with many refer- 
ences to the work of previous investigators. It is well 
known that as regards both fermentation and assimilation 
different yeasts behave differently towards the various car- 
bohydrates. According to present knowledge, only three 
aldo-hexoses, viz., dextrose, d-mannose and d-galactose, and 
only one keto-hexose, viz., levulose, are fermentable by 
yeast. According to E. F. Armstrong, all yeasts which fer- 
ment dextrose also attack levulose and mannose. On the 
other hand, many yeasts are incapable of fermenting galac- 
tose. Among the bioses, lactose is not fermented by the 
majority of yeasts, but S. Kefir, fragilis, lactis, and acidi 
lactic’ are exceptions. Dextrins are attacked by many 
yeasts, much more strongly by top-fermentation yeasts from 
yeast factories than by bottom-fermentation beer yeasts. 


Cases of assimilation of sugars by yeasts, without fer- 
mentation, are not uncommon, especially with markedly 
aerobic yeasts. Fermentation without assimilation is more 
rare, but it occurs with S. Ludwigii, exiguus and cartilagi- 
nosus in respect of dextrose, levulose and sucrose. Accord- 
ing to Lindner and Saito, top-fermentation brewery yeasts 
cannot always assimilate dextrose and levulose, though they 
ferment them, and bottom-fermentation yeasts are said also 
to be capable of only moderate growth at the expense of 
dextrose. 

Numerous compounds have been found to exert a stim- 
ulating action on fermentation when they are present in 
only minute amounts; such are strychnine, nicotine, benzoic 
and salicylic acids, phenol, copper sulphate, mercuric chlor- 
ide, carbon bisulphide and hexamethylene. From experi- 
ments on the germination of barley and other seeds the 
author concludes that all toxic substances in very small 
quantities have a stimulating influence on growth. 


The author has studied the assimilation of fermentable 
sugars by yeast under various conditions, with a view to 
ascertaining those conditions which ensure the maximum 
increase in the weight of yeast (dry substance) fora given 
weight of sugar fermented. It was found that the relation 
between the amount of yeast and sugar employed is a most 
important factor; under unfavorable conditions (with a 
relatively large amount of yeast), the sugar was fermented 
so rapidly that little assimilation took place, and in very 
unfavorable cases the yeast even underwent a loss of weight. 
Another factor of some importance is temperature, since the 
temperature most favorable to fermentation is not neces- 
sarily that most favorable to assimilation. It was found 
that, if the sugar is added to the yeast suspension in small 
quantities at intervals, a larger proportion of it is assimilated 
than if it is added all at once, doubtless because in the latter 
case fermentation is more vigorous than in the former. Urea 
constitutes a very satisfactory source of nitrogen for yeast. 

Statements published by previous investigators, relating 
to the increase in weight of yeast for a given weight of 
sugar decomposed, are very conflicting. Giltay and Aberson 
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claim to have obtained 1 part of yeast for 3.8 parts of sugar 
fermented, but it is not clear whether they refer to dried 
yeast. Maercker and Schulze refer to a yield of 28.6 parts 
of dry yeast per 100 parts of alcohol formed (which would 
correspond with 200 parts of sugar decomposed). On the 
other hand, A. Mayer obtained only 0.8—1.0 part of dry 
yeast per 100 parts of sugar, and Pasteur found only slightly 
higher values. In some recent experiments of the author’s, 
the maximum yield of dried yeast was 5.63 per cent. of the 
sugar decomposed. Experiments not yet published, how- 
ever, have given much higher results, 16 per cent. of dry 
yeast being obtained, with urea as sole source of nitrogen. 
In these experiments the liquid was exposed to the air in a 
large, but very shallow, vessel, so that the depth of liquid 
was only about 0.1 inch. 

In conclusion, the author refers to the difficulties which 
have been experienced in the preparation of beers of low 
gravity, owing to degeneration of the yeast and the insuffh- 
cient crops obtained. It is probable that these difficulties 
might be overcome by a proper adjustment of the amount 
of yeast employed in relation to the amount of sugar in the 
wort. If too much yeast is used for pitching, the sugar is 
rapidly ‘fermented, without contributing to the growth of 
the yeast, which may thus, in consequence of having to draw 
upon its own reserve material, become seriously weakened. 

ETRE SL Ae Liat Neier 


Surplus Yeast for Pig Feeding. 
By E.R. Mortrz. 


Brewers who have not found an outlet for their yeast, 
and who might have difficulties in sending it off by rail, can 
very easily add to the greatly needed supply of pig-food 
by a very simple procedure. The yeast (either liquid or 
pressed) must be boiled for 11% hours; no water should be 
added to it. The boiling is best carried out in a vessel (a 
hogshead will serve) fitted with a coil. The coil should 
have a steam and also a cold water connection; the latter 
is not essential, but desirable. The yeast boiled should be 
sufficient to cover the coil. 

After turning on steam and boiling for 1% hours, the 
steam is turned off and the boiled yeast cooled by cold 
water being run through the coil. If this is not available, 
the boiled yeast can be cooled naturally. When cooled the 
boiled yeast is transferred to casks, put on carts and taken 
to farmers. It keeps about three days in cool and two days 
in warm weather. 

The farmers should be told to start with a small pro- 
portion (say one pint per pig per day) and always give it 
mixed with other feed. As the pigs get used to it the pro- 
portion can be increased, the increase being left to the 
judgment of the farmer upon the results obtained; two to 
three pints per pig per day can easily be given, and often 
considerably more, but it is always best to start low and 
increase gradually and according to results. 

The brewer can ‘use any boiling appliance he may have 
available instead of the vessel and fittings proposed above, 
provided that he gives the duration of the boil advised, and 
also provided that the boiling is thorough and that there is 


no scorching. 
SSS 


AtconHov’s Errects DIFFER IN DIFFERENT PEOPLE, ‘‘Ac- 
cording to the proclivities of the person who takes it, and 
according to the repletion or emptiness of his store of 
energy, the effect of alcohol will differ in different people, 
and in the same person at different times. It may increase 
the activity of the body, or it may increase the activity of 
the mind, though the increase in either case is but tempo- 
rary.’—(Dr. C. A. Mercier.) 


Protoplasm and Nutriment. 

The question of yeast nutrition affords perhaps some of 
the most interesting problems that a brewer of varied expe- 
rience will have met with in his work at different breweries. 
Probably the most striking fact in this connection is the 
variation in the type of food suitable to the particular yeasts 
met with. 

Whereas an amide food will yield excellent results in one 
case, in another it will favor a tendency to stubborn fining ; 
whether this is owing to some idiosyncracy of the yeast itself 
or to wort constitution, or again to the organic matter en- 
couraging the development of less desirable organisms, it is 
difficult to say, but when such conditions obtain, more often 
than not the action of a stimulant, consisting of a blend of 
suitable phosphatic salts will be found to be perfectly satis- 
factory in the direction of producing a bountiful crop of 
strong barm. 

But what applies to.a composite substance such as is any 
one of the various yeast foods on the market, does so with 
even greater force in the case of the individual mineral ele- 
ments themselves, for it has long been known that in the 
development of the fungi an essential is magnesium, and 
which is not replaceable by any other of the alkaline earths, 
just as calcium is indispensable—and in relatively large 
quantities—for the elaboration of the chlorophyll cells in 
plants. 

Again, rubidium sulphate, among other salts, has been 
experimented with in the nutrition of yeast, but it is incap- 
able of replacing the potassium salt for the purpose, any 
more than the latter can be replaced by sodium in physio- 
logical action. It is, therefore, definitely clear that when 
even the slightest chemical difference is sufficient to prevent 
one element from assuming the role of another, in the vital 
function of protoplasm, how much more complicated and 
extensive a question the proper nourishment of yeast must 
be than it generally appears to the mere practical worker. 

Admitted that a gradual acclimatization to a change of 
environment is generally possible with a yeast, but the sud- 
den alteration in the balance of the chemical constituents 
of a brewery’s worts is, however, often quite sufficient to 
interfere with the functions of the yeast, which will be re- 
flected in some irregularity of the flavor or behavior of the 
beer, and therefore the frequently reckless alteration in 
grists and sugar proportions by a commercial manager in 
order to maintain a fixed cost price, and that against the 
advice of the technical manager or brewer, cannot be too 
strongly deprecated.— (London “Brewers’ Journal.”) 


fae Ne Sere 6! 

ARSENICAL Dextrose. By André Kling in “Ann. Falsif.” 
For the detection and estimation of arsenic in dextrose 
(commercial glucose), the Marsh, Gutzeit and diaphano- 
metric (turbidity obtained with sodium hypophosphite in 
sulphuric acid solution) methods are equally trustworthy. 
The last method, however, cannot be used if nitrated and 
nitrates are present. The arsenic in dextrose may be pre- 
cipitated completely by treating the dextrose solution with 
bromine and then adding a small quantity of sodium phos- 
phate and ‘‘magnesia mixture” and an excess of ammonia; 
the precipitate obtained is collected, washed, dissolved in 
nitric acid, the solution evaporated with the addition of 
sulphuric acid, and the residue tested in the Marsh appa- 
ratus. This procedure may be employed in place of the 
usual method of destroying the organic matter by heating 
with sulphuric acid and nitric acid. When arsenical dex- 
trose is used in brewing, a small quantity (about one-tenth) 
of the arsenic present is “fixed” by the yeast when top fer- 
mentation is employed; bottom fermentation yeast (lager 
yeast) “fixes” only traces of the arsenic. 
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Influence of Phosphates. 


With increased knowledge of the processes of fermen- 
tation it has become certain that important factors of nour- 
ishment other than the fermentable sugars are concerned. 
These include the mineral matters, especially those derived 
from the brewing liquor. Among these important mineral 
matters a high position is occupied by phosphoric acid and 
its compounds. As Fernbach has pointed out, the study 
of these substances is of more extensive and general int- 
erest than the varying mineral salts of the brewing liquor, 
since they originate in the barleycorn itself and are present 
in nearly uniform and constant proportions. The ash of 
barley, forming about 3.6 per cent. of the total weight of 
the corn, contains phosphoric acid equivalent to 55 per cent. 
potassium phosphate. Ash analyses, however, are capable 
of affording an imperfect idea only of the form in which 
phosphoric acid is actually present in the grain. Recently, 
investigations proved that much of the phosphorus of plants 
is in the form of a complex organic compound, and not in 
the inorganic form of phosphoric acid or phosphates. This 
phosphorus containing organic compound is termed phytin, 
and chemically it is described as anhydrous-oxymethylene 
diphosphoric acid. During growth this substance is elab- 
orated by the plant; and, in the case of barley, it is during 
the process of germination that phytin is degraded by en- 
zyme action into inorganic phosphoric acid or the various 
phosphates found in the analysis of malt. The importance 
of these phosphates is chiefly made evident during the 
mashing and fermentation process. In the mashing 
process the presence of phosphates exercises an influ- 
ence which is closely associated with the acidity of the 
wort; this factor, as is well known, has also a considerable 
bearing upon the “cooking” of the worts during the boiling 
process. One of the first to note the influence of the acidity 
of wort on the conversion of starch by diastase was Kjel- 
dahl. Fernbach afterwards found that the optimum ob- 
served corresponds exactly to the quantity of acid *neces- 
sary for converting the secondary potassium phosphate into 
the primary form, as indicated by a neutral reaction towards 
methyl orange. Maquenne and Roux showed that neutral- 
ity toward this indicator corresponds with the maximum 
formation of maltose. The role of the phosphates is a de- 
termining one in regard to the activity of malt diastase; the 
neutral or secondary salts having an adverse effect, while 
the primary or acid phosphate is beneficial. Their influ- 
ence seems to be similar to that exerted in the -action of 
proteolytic enzymes on the nitrogen compounds of the grain. 
The germinating grain respires or undergoes oxidation; the 
chief material concerned, carbohydrates, being decomposed 
to the accompaniment of water and carbon dioxide. Other 
decompositions occur simultaneously, resulting in the con- 
version of soluble secondary phosphates into primary salts 
by organic acids. These acid phosphates counteract the 
alkalinity due to carbonates of lime and magnesia, which 
are always present in brewing liquors to a great or less ex- 
tent. Thus at the mashing stage the importance of the 
acidity as represented by the proportion of acid phosphates 
must not be overlooked, since it provides a means of con- 


trolling enzyme action on the degree of conversion of the 
starch. 


The part played by phosphates in wort as a yeast food 
is no less important. The ash of yeast indicates that some 
six to seven per cent. of phosphorus. calculated as phos- 
phoric anhydride, is required for its sustenance. Most beer 
worts contain more than sufficient phosphoric acid to satisfy 
the needs of the yeast, and it seems probable that the sur- 


plus above the actual requirements has a good influence in 
determining the keeping properties of the finished beer. The 
acidic character of the wort has its counterpart in the beer. - 
The influence of wort phosphates is not confined to its action 
on yeast as a nutrient material; its effect is far-reaching, 
and has an important bearing upon the activity of the cell 
during the fermentation process as carried out in practice. 
—(“Brewers’ Gazette.” ) 


OR et Se 
Treatment of Brewing Waters.* ) 

In the transition stage of brewing from an art to a science 
the first material dealt. with by scientists was the water sup- 
ply. At the time the opinions of the practical man as to the 
merits of spring water and well water were contradictory, 
which is not surprising since both springs and well water 
vary very greatly in their purity and composition, and the 
differences between the two may be either very small or 
very great. However, the reputation of the beers brewed 
at Burton-on-Trent was so high, in fact they topped all other 
beers in general quality, that the investigation of the Burton 
wells was obviously one of the first things to be done. More- 
over to the chemist at that time the mineral analysis of 
water was a comparatively simple matter, whereas in re- 
spect to the analysis of malt and hops he was absolutely in 
the dark, knowing nothing about these constituents and hav- 
ing but the slightest knowledge of the reactions which occur 
in the production of beer from malt, hops, and water. His 
ignorance of the underlying principles of fermentation was 
equally pronounced. 

It was immediately found that Burton waters were essen- 
tially gypseous; they contained comparatively considerable 
quantities of sulphate of lime and magnesia, and the virtues 
of the Burton ales were hastily ascribed to these constituents 
in the water supply, and the water supplies of other brew- 
eries were at once “Burtonized” in the hope of producing 
beers similar to those supplied at Burton. In certain in- 
stances it will be readily understood there was some measure 
of success, but in many other cases the resulting beers were 
still very far below the standard of Burton. The expert — 
advisers of the brewers at that time did not take sufficiently 
into account that Burton had obtained its reputation over a 
very great number of years, and that the accumulated expe- 
riences of centuries (did not Mary Queen of Scots send to 
Burton for her ales owing to its high reputation?) was re- 
sponsible for innumerable details in the method of brewing 
which determined such satisfactory results. 

It is true that calcium sulphate and magnesium sulphate 
are desirable in the brewing of pale ales, but it is pertinent 
to ask why they should be beneficial, and more especially to 
obtain some knowledge as to the quantities which are neces- 
sary when brewing different beers from different qualities of 
material. There is clear evidence that the presence of cal- 
cium sulphate in a water reduces the amount of soluble 
phosphates in the final wort. Experiments, for instance, 
are given in Moritz and Morris’s text-book showing the drop 
in the quantity of soluble phosphoric acid when a given malt 
was mashed with waters containing increasing quantities of 
calcium sulphate. But before taking as a standard the 
amount of gypsum contained in a Burton water, one should 
first consider the amount of phosphoric acid likely to be in 
a Burton wort and the extent to which its removal is desir- 
able. This point has been generally overlooked. 

The treatment of brewing water may be considered from 
the point of view of the reactions taking place in the mash 
tun and the mineral food necessary for the yeast, both of 
course in the light of their effect on the palate of the beer. 


* London “Brewing Trade Review.” 
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The chief reactions in the mash tun are due to the various 
enzymes, mainly diastase, on the malt constituents, but these 
enzymes in turn are influenced by several factors including 
the acidity of the medium. Now it is well known that the 
so-called acidity of the extract of malt depends mainly on 
the combined phosphoric acid present, that is, mainly the 
primary potassium phosphate and to some extent possibly 
the secondary phosphate. The gypsum in the water will 
react with these phosphates forming insoluble phosphates of 
lime and thus tend materially to reduce the acidity, although, 
of course, carbonates of lime and magnesia are still more 
potent in this respect. 


As regards diastatic action in the mash tun the acidity is 
of small importance because this action can best be regu- 
lated by the temperatures; but in respect to the proteolytic 
enzyme action, which almost certainly takes place in the 
mash tun at temperatures below 150 Fahrenheit, it is very 
probable that the acidity is of importance. It is significant 
that in the case of distillers mashes and those of pressed 
yeast factories steps are taken to ensure the proper acidity 
in the mash, as it is reckoned that such acidity is not only 
protective against bacterial action but that it also assists in 
the formation of those degraded nitrogenous bodies which 
are of importance as yeast food. It is very difficult, how- 
ever, to gauge the action of acid in this respect as the 
amount of investigation so far made on the subject is not 
sufficiently extensive. 


This at least is clear when considering the use of waters 
of the Burton type, that the more malt is used the 
more gypsum will be required to react with these phos- 
phates, so that before closely imitating Burton waters in 
their composition one should first consider as to how far 
one is imitating the average Burton malt and the average 
Burton gravities. 


With regard first of all to the malts of former times— 
we may say of pre-science times—there is a certain amount 
of evidence to show these were probably on the “forced” 
side, and it has been shown that the greater the extent to 
which a malt is forced the greater the acidity ; there is there- 
fore reason to suppose that with the higher gravities of 40 
years ago, the higher acidity of the malts, and the lesser use 
of substitutes, the more likely it was that the Burton type of 
water would be best suited for brewing. But with cool-grown 
malts, reduced gravities (very reduced at present) and a 
certain percentage of non-phosphatic substitute, it is con- 
ceivable that nowadays the removal of phosphoric acid by 
water treated up to the Burton standard would involve the 
removal of far too much phosphate from the wort, espe- 
cially from the point of view of the requirements of the 
yeast. 


The real importance of the phosphates in a wort really 
turns on the requirements of the yeast. Half of the mineral 
matter in a yeast consists of combined phosphoric acid, and 
we know from Harden’s researches that the phosphates, or 
potassium phosphates, play an extraordinary part in the 
mechanism of fermentation. In another column will be 
found a note on this particular point. Considering the yeast 
from the point of view of liquor treatment there are of 
course several constituents which have to be taken into ac- 
count, but phosphoric acid being by far the most important 
and only derived from the malt, one has to consider in 
what way the salts dissolved in the water will react on it. 
There have been many analyses of the ash of yeast, and 
although they vary to some extent, owing mainly to the diffi- 
culties of getting yeast free from adherent beer without 


over-washing it and removing some of its mineral matter, 


there is yet sufficient agreement to inform us as to the rela- 
tive importance of the various constituents. 

Among the bases present in the ash of yeast potassium is 
easily first, running to about 30 to 35 per cent. There is 
very little sodium present. Lime is present as a rule but not 
invariably up to about 2 per cent., and magnesia anywhere 
between 4 and 7 per cent. Phosphoric acid is in the neigh- 
borhood of 50 per cent. or more, and sulphuric acid is also 
generally present but not to a very great extent. 


Under ordinary conditions in a brewery the needs of yeast 
in respect to phosphoric acid are probably satisfied by phos- 
phates obtained from the malt, but there are cases on record 
where these have been inadequate. We have personally 
known of cases where an excessive amount of light foreign 
malt (Smyrna) yielded insufficient phosphates so that at- 
tenuations stuck and the yeast weakened. There are other 
published results to the same effect; for instance, Lintner 
reported a case of a Hungarian barley of very low phos- 
phate content which also gave trouble with attenuations 
being held up, and the yeast being of a very feeble fermen- 
tative energy resulting in considerable trouble. It is clear 
that in cases like this any undue removal of phosphates by 
lime salts in the brewing liquor would accentuate the trouble. 


Magnesia is a necessary constituent of yeast, and yet one 
must depend in a great measure on the water for its pres- 
ence in wort. It has been customary for many years to treat 
water for mild ale brewing with Kainit, which contains a 
considerable percentage of magnesia, but the war has en- 
tirely prevented the import of this mineral, and we believe 
the deficiency has been felt by brewers in respect of the qual- 
ity of the yeast. This has perhaps been due not only owing 
to the reduced magnesia but also to the reduced quantity of 
potash, for Kainit also contains a fair amount of this latter 
body. A further point about magnesia is in reference to 
some work by Moufang. He found that there was far less 
tendency for amorphous deposits to form on chilling a beer, 
and that pasteurized beers kept bright for longer periods 
when magnesia was present to an appreciable extent in the 
brewing liquor. Possibly the previous defects in the beers 
were due to the absence of magnesia and consequent failure 
of the yeast to keep in health, but at least it emphasises the 
need of some magnesia in a brewing water supply, and if it 
is not naturally present it should be added. The extent to 
which it is added is limited by the fact that magnesium salts 
give a saline taste if present in excessive quantity; many 
brewers can taste 20 grains per gallon of magnesium sul- 
phate ina beer. Probably ten grains per gallon of any solu- 
ble magnesium salt is quite sufficient for beers of normal 
strength’and considerably less than that for light beers of 
Government ale type. 

There is, therefore, always the possibility that with low 
gravity beers, and therefore a low supply of phosphates, 
the over-treatment of the water with lime and magnesia 
salts would reduce the final amount of phosphate available 
for the yeast below the point of the normal requirements 
of this organism. Many brewers have been accustomed to 
treat their water intended for pale ale brewing with five 
ounces of gypsum per barrel, the gravity of the beer being 
probably about 18 Ibs. If this gravity is reduced to 13 Ibs. 
we are of opinion that it will be wise to reduce the gypsum 
rate to about three ounces. One cannot reduce the amount 
of gypsum too far because the lime part of the salt is also 
necessary for the yeast. It is true that lime forms but a 
small part of the ash of yeast at any time, and in fact is 
not always present. It has been assumed on theoretical 
grounds that it is not necessary, but practical experience 
has proved up to the hilt that lime as a mineral constituent of 
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wort is absolutely necessary for the well-being of the yeast. 
In addition, experience has shown that lime in the form of 
calcium chloride is especially useful in the brewing liquor; 
it is possible that its beneficial influence is more readily ap- 
plied in this very soluble form that when combined as the 
sulphate. 

In conclusion we would strongly advise brewers to go 
into the question of their liquor treatment when consider- 
ing the effect on their yeast of brewing only very light 
beers; they may find that they can improve their yeast 
while at the same time making a small economy in the sub- 
sidiary materials. 

Bh EL eee 
Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


March 15th to April 15th. 
The number of samples received have greatly increased 
during the last month, owing to the necessity of keeping 
strict control over the alcohol contents in Beers as well as 
in the non-taxable Beverages. The samples were classified 
as follows: 


Malts: e008). sites Wicne a oie. tae ee 175 
Malt Adjuncts,. <\sie sna cc 1 ae ee 40 
Colorants, ..:. {) satenve ase kee: eee ee 20 
HODpS, sae, tes gts Pen eee ee *) 
Waters, os ccc. a's, clea’ abate de tett cnet eee eae annem 10 
Wortts, i... sc eaten an eae lee eee 47 
Mash’"Fun Residtie® gee ee oer 4 
Yeasts, 2... 5 oo eee ee 165 
Beérs & Ales, °. 2. canes te ee eee 360 
Wntaxed Bexerages a eee eee 18 
Fuels, 6006). . occ eae eer 25 
Miscellaneous, <, . cil canter ee eee 22 

899 


Malts. 


The 175 samples received comprise 18 from Pacific Coast 
barleys and 157 from Middle Western barleys, The Pacific 
Coast Malts contained very high amounts of moisture, the 
average being 7.10 per cent. This is undoubtedly mainly 
due to difficulties in shipping. The average extract yield 
of these malts was accordingly somewhat low, being 69.2 
per cent., which corresponds to yield on dry substance of 
74.5 per cent. In the 157 samples of Middle Western Malts 
the moisture was lower, averaging 4.90 per cent., their yield 
of extract averaged 69.1 per cent., corresponding to 72.7 
per cent. calculated on dry basis. 


Malt Adjuncts. 


The 40 samples under this heading comprise the fol- 
lowing types: 
Corn Grits, 
Corn Meal, 
Corn Flakes, 
Refined Grits, 
Mazamis 90 2. astsina eee ee ea 
Brewing Sugars, 
Body Sugars, 


© bie 0 8) (0 (¢ 0 @, 6G Omer aie ie “e..6| © (ese) ce kate leita ve a 


© (0) ee (6 ei fe a ie, 6 ie @ tel ejb) 6 0) w 160 ee nme ee ee lie 


© OC 0: ee. a) Ge 6,0 © 86.8 0 ew Sipe lelinne s 


The majority of the Grits and Meal samples contain 
rather high percentages of moisture, and several meal 
samples contained excessive amounts of oil, rendering them 
unfit for brewing purposes. The general composition of 
the various sugars was satisfactory, and fermentation ex- 
periments were carried out with all, in order to establish 
their degree of fermentability. 


Colorants. 


20 samples of various malt and sugar colors were tested 
as to their solubility in beers and ales under various con- 
ditions of temperatures and various periods of time. All 
the samples were considered satisfactory for their respec- 
tive purposes. 

Hops. 

Of the three samples received, two were from Pacific 
Coast crops, and one a New York State Hops. They were 
all 1917 growths and considered brewing materials of good 
quality. 

Mash Tun Residue. 

Three samples of wet grains were analyzed, and showed 
by their composition, that the mash-tun operations had been 
carried out in an efficient manner. One sample of Dried 
Brewers Grains was of normal composition and satisfactory 
feeding value. 

Waters. 


10 samples of water from various sources were submitted 
to a biological examination, in order to establish their fitness 
for cleaning purposes. A complete chemical analysis was 
made of six samples for their mineral constituents and 
their suitability for brewing purposes. 


W orts. 


41 samples of lager beer wort and 6 of ale wort were 
found to be of satisfactory chemical composition. A biolog- 
ical examination was made of 8 samples in order to control 
the sanitary conditions during the cooling operations. 


Yeasts. 


The samples received comprise 48 of ale yeasts and 117 
of lager beer yeast. The Ale yeasts were all in satisfactory 
condition. 5 samples of lager beer yeasts were received 
from our Pure Yeast Department; they were all entirely 
free from any infection. Eight (8) samples of brewery 
yeasts were infected above the safety limits, making the 
yeasts unfit for further pitching purposes and rendering it 
necessary to introduce new pure cultures; 104 samples were 
in a satisfactory state of health and purity. 


Beers and Ales. 


An unusually large number of samples under this head- 
ing were examined in the chemical as well as biological 
laboratories. The average chemical compositions calculated 
from 126 samples of Ale and 234 samples of lager beer 
were as follows: 


Ales. 

Original “Gravity (2G See 11.8 deg. B 
Alcohol by weight } a0 .. Aaa. 3.75 per cent. 
Lager Beers, 

Original (Gravity) ee ee 9.8 deg. B 
Alcohol by weight 3 +. ete 2.71 per cent. 


Untaxed Beverages. 

Under this heading we have classified 16 samples of so- 
called Near Beers and Ales and two samples of Sweet 
Cider. The average chemical composition of the untax- 
able beverages was as follows: 
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Sa rere 


OriginalGrevins «sie ah ee ee eo 5.8 deg. B 
Alcohol byemersht: 2 ueie he Meese 0.36 per cent. 
PICONOE-DYRVOrEINe -i.4 2 lorie. tas 0.45 per cent. 


The two ciders were of normal composition with an alco- 
hol content below 1 per cent. by volume. 


Fuels. 


25 samples of coal were analyzed, five of these contained 
excessive amounts of ash, and two samples contained 
unusually high amounts of sulphur. 


Miscellaneous. 


Under this heading were classified 22 samples of various 
materials, comprising mainly: cleansers, disinfectants, 
soaking solutions, varnish, filtermass material and lubri- 
cants. 


Bacterial Examination of Water. 
By Frep W. Tanner, Pu. D. 


As soon as sanitary science had demonstrated that dis- 
eases were often spread by food substances which had been 
contaminated with fecal matter sanitarians were impressed 
with the necessity of securing accurate methods for separat- 
ing polluted from unpolluted foods. With this effort orig- 
inated the search for indicators of pollution which forms one 
of the most interesting phases of sanitary history. 

This subject has received most attention with regard to 
water, possibly because this essential of the diet is always 
regarded with suspicion when any undue amount of sick- 
ness appears in a community. The same methods which are 
being used to detect fecal pollution of water have been ap- 
plied, with some modifications, to the examination of other 
foods, such as oysters, chopped meats, etc. Whether this 
may be done without some restriction demands much study. 

Chemically speaking, water is never pure, since it requires 
the greatest care to remove all foreign substances. It is 
frequently called a universal solvent and this term has much 
significance to the chemist who has attempted to secure a 
pure water, i. e., a solution containing the monoxide of 
hydrogen (H,O) only. It requires much skill and appa- 
ratus to remove, for instance, all traces of carbon dioxide 
(CO,). Such a degree of purity, however, is not demanded 
by the sanitarian. His definition of a pure water is quite 
different since he has a different interest from the research 
chemist. 

To the bacteriologist or sanitarian who is interested in the 
conservation ofthe public health, a water might be regarded 
as pure when it contained no micro-organisms or other sub- 
stances which are detrimental to health. Such a definition 
is not specific, for a polluted water may cause disease in one 
individual and not in another.. This depends, to a great ex- 
tent, on the susceptibility to disease of those who partake 
of it. 

It has been the problem of sanitary science for a number 
of years to secure indicators which would detect fecal pollu- 
tion of a dangerous nature. With these attempts is con- 
nected the Bacillus colon test. This has been used for a 
number of years and had its beginning in the early days of 
sanitary science. It was probably introduced by Theobald 
Smith in 1892. The interpretation of this test has been be- 
set with much difficulty and has required great judgment 
and experience. The lack of this along with a careless atti- 
tude with regard to its application has caused much incon- 
venience and the test to be discredited. 

Bacillus colon was discovered by Escherich during his re- 
searches on cholera. Since it was found in all cholera stools, 
he thought that he had found the casual organism for the 


above disease. Soon, however, it was found that the organ- 
ism was present in normal stools. From these facts, Ba- 
cillus colon doubtless gained its start at an indicator of pollu- 
tion. It was found to be present in the feces of most warm- 
blooded animals and later the intestinal tract of many cold- 
blooded animals was found to contain these bacilli. 

One of the greatest reverses which this organism 
causing pollution had to undergo was the discovery by 
Rogers, Clark, Evans, Prescott, Metcalf, and Smith, that 
Bacillus colon or colon-like bacteria could be isolated from 
grains and grain fields which had not received evident fecal 
pollution. This work was of such import that it has become 
necessary to distinguish between fecal and non-fecal mem- 
bers of the colon group. 

English and American bacteriologists have regarded the 
Bacillus colon test with favor but many of the German bac- 
teriologists have fought its use. Kruse, for instance, be- 
lieves that Bacillus colon may be found in any water, no 
matter from what source, provided a large enough sample 
is taken. Miss Chick, however, representing the English 
opinion, believes that it is not present in water unless it has 
received pollution by sewage. These, of course, are ex- 
treme opinions and probably do not represent the average 
opinions of the sanitarians in each country. Race, in argu- 
ing for Bacilli coli as an indicator of pollution, states that 
those cities which have many Bacilli coli in the water usually 
have a high typhoid rate. He warns that Bacilli coli are 
merely an “inferential indication.” 

Much discussion has centered around the definition of 
Bacillus colon which is a very important phase of the sub- 
ject. Winslow considers the group broadly speaking to be 
made up of all aerobic non-spore-forming bacilli which pro- 
duce acid and gas in glucose and lactose media. He advises 
the attempt to determine whether all of the members are of 
the same sanitary significance and whether it is not possible 
to define intestinal B. coli more closely. This definition 
probably represents the consensus of opinion at present with 
regard to the definition. But it is still a problem to distin- 
guish fecal and non-fecal strains. Standard Methods for 
the Examination of Water and Sewage, 1917, recommends 
that “the B. coli group be considered as including all non- 
spore-forming bacilli which ferment lactose with gas forma- 
tion and grow aerobically on standard solid media.” 


The presumptive test was used for some time, but as in- 
formation became more extensive the possible inaccuracy 
of it was established. For grossly polluted waters, the pre- 
sumptive test is probably sufficient, but in such waters this 
pollution might be detected without the aid of a bacterial 
analysis. The difficulty, however, emphasizes itself when 
the attempt is made to classify those waters which are in 
that indistinct field between the two extremes of purity and: 
pollution. The accuracy of the presumptive test was refuted 
most strongly by certain stream pollution studies which have 
been carried on in this country. Cummings recently found 
in Potomac river water where pollution was great that most 
of the gas formed in fermentation tubes was due to Bacillus 
colon, while in those stretches of the river which received 
little pollution, half of the gas formers were not B. coli. 
Gas formation under these circumstances was due to anae- 
robic spore-forming bacteria. Similar evidence was produced 
by the International Joint Commission on the Pollution of 
Boundary Waters. Such data has emphasized the necessity 
of ascertaining whether gas formation in fermentation tubes 
is really due to B. coli and further whether this B. coli is 
of dangerous significance. 

Lactose bile was advocated for a time for the presumptive 
test by many bacteriologists. It was supposed that this in- 
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hibited other bacteria and a few of the weaker atypical 
types of Bacillus colon. For this reason it was deemed to 
be superior to the lactose broth. Jordan found that lactose 
bile inhibited the typical colon as well as the atypical. The 
work of the United States Public Health Service has also 
had much bearing in this connection. Cummings, in the 
stream pollution studies on the Potomac river, secured valua- 
ble data on this question. In 1,851 parallel sets of broth 
and bile tubes, lactose broth gave higher results, confirmed 
as well as presumptive, than lactose bile. It was granted 
by Cummings, however, that in the lower Potomac, remote 
from pollution, the bile test was more reliable. The opinion 
of other bacteriologists has been that for highly polluted 
waters the lactose broth was the better medium, and for 
slightly polluted waters, lactose bile gives the largest num- 
ber of positive results. This is attributed to the presence 
of spore-forming, lactose fermenting anaerobes which are 
not manifest when the number of B. coli is large. Miss Obst 
also found that lactose bile inhibited nearly one-half of the 
typical colon bacilli. The general use of lactose broth for 
the presumptive test, then, seems to be justified. 
(To be continued) 


Conditions of Activation of Washed Zymin and the Specific 
Function of Certain Cations in Alcoholic Fermentation.* ) 
By A. HARDEN, 


It is already known that zymin, 1. e., acetone yeast, can be 
deprived of its fermenting power by washing with water, 
but that addition of boiled yeast juice restores that power. 
Experiments are now described, which show that certain 
other compounds exert an activating influence similar to 
that of boiled yeast juice. The fermentation tests were 
carried out at 25 deg. C. in presence of toluene. Addition 
of potassium phosphate alone had no activating influence 
on the washed zymin, but, together with potassium pyruvate, 
it was as effective as boiled yeast juice. Similarly potas- 
sium phosphate or ammonium phosphate, together with ace- 
taldehyde, produced activation. Potassium carbonate and 
aldehyde had no effect, nor had sodium salts, e. g., sodium 
phosphate and acetaldehyde had no activating influence. 


Since dried yeast can be rendered inactive by washing, 
similar experiments were made with it, and substantially 
similar results were obtained, though they were not quite 
so uniform as those with zymin, perhaps owing to the dried 
yeast containing some living cells. Whilst addition of potas- 
sium or ammonium chloride to a mixture containing inacti- 
vated dried yeast, acetaldehyde and sodium phosphate, 
caused a definite though small degree of fermentation, addi- 
tion of sodium chloride had no effect, the amount of carbon 
dioxide evolved in the latter case being the same as in the 
control. 

In the presence of potassium phosphate, therefore, zymin 
and dried yeast which have been rendered inactive by wash- 
ing can be activated by addition of a pyruvate or acetalde- 
hyde. It is evident, also, that potassium and ammonium 
ions play some important part in fermentation, in which 
they cannot be replaced by sodium ions. In this connection 
it is interesting to note that A. Mayer found that potassium 
phosphate cannot be replaced by the sodium salt in syn- 
thetic culture media for yeast. Great interest attaches to the 
activating influence of acetaldehyde. It is consistent with, 
and may even be held to be strong evidence of, the view that 
acetaldehyde is an intermediate product of fermentation, 
and is reduced in that process by hydrogen liberated at a 


* “Biochemical Journal.” 


previous stage of the decomposition. According to this 
view the aldehyde would fulfil the functions of an activator 
by serving as acceptor for the hydrogen, and would thus 
enable the reaction to start. Further investigation will show 
whether other reducible substances would act like acetal- 
dehyde. These considerations lead to the question whether 
acetaldehyde can be regarded as constituting the co-enzyme 
of yeast juice. There is much in favor of this view, but it 
is impossible to pronounce with certainty at present. The 
stimulating effect of pyruvate and aldehyde on fermenta- 
tion by yeast juice, observed by Openheimer and by Neu- 
berg, also becomes of great interest in the light of these 
results, and will form the subject of further communica- 
tions. 

ae eee 

Cheap Mineral: Yeast. 

By F. Quape. 


In Germany the war has given birth to a new industry 
devoted to the production of the so-called yeast for feeding 
purposes, from solutions containing assimilable carbohy- 
drates and inorganic salts, including ammonium salts as 
source of nitrogen. 

Hitherto the carbohydrate matter has been supplied in the 
form of diluted beet molasses, but, this material being itself 
a valuable feeding stuff, it will be necessary to find a 
cheaper substitute when mineral yeast has to compete with 
imported fodders rich in protein. The author discusses the 
possibility of utilising various materials in place of molasses 
for the cultivation of the yeast. 

In certain districts, potatoes might be used, after ce 
rification of the starch by heating with acids, the free acid 
being afterwards neutralised with ammonia. A still cheaper 
material is cellulose, but the conversion of this into sugar 
by acids requires a high pressure and special apparatus; it 
could be carried out at 175 deg. C. by means of 0.5 per cent. 
of sulphuric acid, and the latter might again be afterwards 
neutralised with ammonia, at least in part. 

Factories which produce ammonia, either from coal or by 
synthesis, might undertake the hydrolysis of cellulose, and 
thus supply, in a concentrated form, the carbohydrate and 
nitrogenous matter required for the reproduction of mineral 
yeast. The waste liquors from the manufacture of cellulose 
would, after neutralisation with ammonia, constitute a still 
cheaper material. 

It is not likely that they would prove toxic towards the 
yeast, for in the United States and in Sweden waste sulphite 
liquors have been successfully fermented by culture yeasts, 
and mineral yeast is likely to be more resistant than the 
latter, especially under the conditions of dilution and aer- 
ation which obtain in its manufacture. 

Of the sugars present in the waste sulphite liquors, man- 
nose and levulose are readily fermentable, while galactose 
and xylose are not; it is possible, however, that they may 
be assimilated if not fermented by mineral yeast.— 
(“Chemiker Ztg.’’) 


ALCOHOLIC FERMENTATION AT DIFFERENT CONCENTRA- 
TIONS OF Hyproxyt Ion. Hans Guler in “Zeitsch. physiol. 
Chem.” concludes that the fermentation of dextrose by yeast 
proceeds even in the presence of alkalinity equivalent to 
N/20—ammonium hydroxide solution. If an adequate pro- 
portion of ammonium phosphate is also added the produc- 
tion of carbon dioxide is greatly diminished, although the 
amount of dextrose fermented may be as great as it was 
before the addition of the ammonium phosphate, similar 
conditions of time, temperature and concentration being 
maintained. 
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Notes and Queries. 

This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JourNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. ; 

here personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. f 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 4 

As nearly all the questions we receive refer to matters generally interesting 
to a trade, our readers will find it to their advantage to carefully follow our 
replies. 


G.B. Your present method of cooling is very faulty. 
You can hardly expect proper hot aeration under the con- 
ditions you describe, and there is grave danger of infecting 
your wort. The hot wort running from the hop jack 
should be allowed to come into intimate contact with the air 
through a suitable spraying device. If you can not change 
the arrangereiit of your Baudelot cooler you should resort 
to the only preventive measure in this case, by yeasting the 
wort in the cooler pan, in order to start an immediate 
fermentation. 


S.P. Our views upon this subject have been repeatedly 
expressed in these columns, and we refer you to previous 
volumes of this journal, where you will find ample in- 
formation regarding this matter. We have always held 
that the proper place to mature the beers is in the chip cask 
cellars, and if you require an increase in your storage capa- 
city, it should be made in this department. It is quite suffi- 
cient to have your beers on ruh for one week, but in order 
to insure a product having good foam keeping qualities and 
a snappy aromatic taste, your chip cask capacity should be 
sufficient to insure a finished product, at least six weeks 
old. ' 


A.G. We have made a very careful microscopical ex- 
amination of the sediment contained in the bottle sub- 
mitted to us, and find that it is almost entirely composed of 
minute particles of pitch. This leads us to infer that the 
pitch you are using for your shipping packages is of rather 
inferior quality. The sediment does not contain any trace 
of yeasts of bacteria. You should send a sample of this 
pitch to a brewers’ laboratory for examination. 


R.U.A. If the latest shipments of coal received on 
your old contract give such unsatisfactory results in your 
furnace, leaving as you state about 20 per cent. ash, it 
appears that your dealer is not living up to his contract. It 
will undoubtedly pay you to have the coal anaylzed in 
order to obtain proper redress. In most modern industrial 
establishments, the fuels, as well as all raw products and 
materials are controlled by periodical chemical analyses and 
if you make your dealer understand this, he will hardly 


ever attempt to deliver material below the standard con-. 


tracted for. 


E.R. I. According to what you tell us, and judging from 
the sample you sent us, the source of infection must be 
very serious. It is, of course, impossible at a distance to 
tell with any accuracy where the infection occurs. We can 
only advise you to look carefully over the sanitary condi- 
tions of your cooler, your vats, hose, pipe lines, as well as 
the condition of your chips, and we consider it highly ad- 
visable and profitable for you to have an inspection made 
by an expert in this line. 


P.M.K. Under your conditions, and with the materials 
you are using, it will probably be advisable to change your 
mashing method. While we cannot go into details concern- 
ing this, we will briefly outline the principal points you 
should observe: Make your initial mash at about 25 deg. R. 


and rest at this temperature for one hour. Then bring down 
your cooker mash as rapidly as possible and convert at 54 
deg. R. for 25 minutes. Your mashing-off temperature 
should be 58 deg. R., and your sparge water should have 
a temperature of 60 deg. R. As the water you are using 
is rather soft, we advise you to harden it with one ounce 
of pure soluble gypsum per barrel. 


S.U.I. It is undoubtedly true, as your brewmaster con- 
tends, that slack malt produces beers of inferior quality. 
With slack malt the fermentation will always be abnormal, 
the yeast crop suffers, and the resultant beers are highly sus- 
ceptible to attack by foreign micro-organisms. This matter, 
however, is of such great importance that we shall not care 
to express an off-hand opinion without being in possession 
of an analysis of your malt, as well as of your beers at the 
end of the primary fermentation. 


A.L.V. Our views on the subject of pure yeast culture 
have quite often been propounded in these columns, and 
we shall content ourselves with briefly enumerating the pros 
and cons for the adoption of this system. The benefit to be 
derived is that you will have a continuous supply of pure 
healthy yeast, of the same character and properties as the 
one you are using in the brewery. You must, however, re- 
member that the proper conduct of a pure yeast propagator 
is a very delicate task, and must not be left to an incom- 
petent assistant, as it otherwise easily becomes a serious 


source of trouble. 
OS 


Giycotysis. G. S. Wilenko states in “Zeitschr. Physiol. 
Chem.” that the fermentation of dextrose by yeast occurs 
without the formation of carbon dioxide when the hydroxyl- 
ion concentration of the medium is maintained within cer- 
tain limits. This can be effected by adding a buffer mixture 
of sodium dehydrogen and disodium hydrogen phosphates 
in the proportion of one of the former to ten or more (de- 
pending on the kind of yeast) of the latter. The same result 
can be achieved without phosphates by the simple addition 
of a slight excess of N-sodium hydroxide solution. If the 
yeast at the end of an experiment is collected and treated 
with fresh dextrose solution, ordinary fermentation with 
evolution of carbon dioxide ensues, indicating that in the 
original experiment the hydroxylions are associated with 
the dextrose or its degradation products rather than directly 
with the enzyme. 


SUGAR FERMENTATION AS RELATED TO SUGAR ASSIMILA- 
non By P. Bokomnyeim <Allg Bre & He -Zig?’ = This 
writer states that external factors have, without doubt, a 
considerable influence on this relationship. Light, which is 
necessary with green plants, is probably unimportant with 
respect to yeast, but access of air has a more marked effect. 
In the present communication, the influence of fractional 
addition of sugar, of nitrogen nutriment, and of addition of 
alkali are considered. The increase in dry substance in the 
fermenting yeast is regarded as a criterion of the extent of 
assimilation. Under unfavorable conditions a loss in weight 
occurs, but, in better circumstances, the extent of assimila- 
tion exceeds that recorded by Pasteur, according to whom 
about 1 per cent. of the sugar is assimilated. Repeated addi- 
tion of sugar without alteration in the total quantity appears 
beneficial. Carbamide, even in pure aqueous solution, is a 
more suitable source of nitrogen than ammonia; apparently 
this is more effective when gradually formed than when ap- 
plied in the performed state. Similarly, assimilation is fa- 
vored by the substitution of sucrose for dextrose. Assim- 
ilation is promoted by free potassium hydroxide at certain 
concentrations, preferably at about 0.01 per cent. 
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Brewers “Doing Their Bit” 

The-drive for the Third Liberty Loan, to free the world 
of that virulent cancer, the German Kaiser beast and the 
military monster which he raised to destroy Democracy and 
Liberty throughout the civilized nations on this earth, again 
found the. American brewing industry among the first and 
the most eager to contribute its share in the great effort to 
save all that humanity cherishes. 

As far as reports received up to the time of this writing 
permit an estimate, the brewery companies, individual brew- 
ers and maltsters, affiliated trades, brewery workmen’s 
Unions, supply men, hop merchants and all others making 
their living in the brewery business, have subscribed to 
Liberty bonds amounting to over $25,000,000, many brew- 
eries having taken $1,000,000 worth at one stretch, notably 
breweries located in New York, Brooklyn, Chicago, Phila- 
delphia, St. Louis, Milwaukee, Cincinnati, Cleveland, San 
Francisco and some of the other large cities. 

The number of young men connected with the brewing 
industry who joined the U. S. Army or Navy has also again 
increased and many of these valiant fighters for Democracy 
and Liberty are now “over there,” sacrificing their limbs 
and lives for those of us who have to stay right here, work- 
ing, producing and earning the money which is required 
to ultimately win the war. Our soldiers and sailors cannot 
And that 


is why we are making beer and wine in this country. It 


do without our labor nor without its products. 


is one of the urgent requirements without which neither 
Englishmen, nor Frenchmen, nor Italians can and will be 
without when undergoing the terrific odds demanded of 
soldiers in the field. We hail them and assure them of our 


untiring zeal and devotion for our sacred cause! 


~+ << 

Wuo et THEory Wronc. “There is one rule of life. If 
you give men opportunity, give them food and clothing and 
drink and sunlight and homes, they can look after their own 
morals, and they cannot do it any other way. The whole 
theory of prohibition is wrong.”—(Clarence Darrow. ) 


“By Far THE GREATEST Majority OF CHRONIC DRINK- 
ERS belong to the mentally deficient types who can make 
a vice of almost anything. Taking away fermented liquors 
will not give them new brains. My experience leads me to 
believe that the amount of crime and insanity usually 
ascribed to the use of alcohol is grossly exaggerated.”— (Dr. 
A. A. Brill, New York.) 


“IN THE CRAVING FoR Liquor I do not see a body hunger, 
as of food and water, but the effect of a brain hunger—a 
starved mind. The human species must incessantly satisfy 
the instinct to achieve, to do things which will bring to 
the individual a feeling of importance or usefulness. He 
may do this in day dreams or in fancy, and if these do not 
suffice the starved soul will fly to alcohol or drugs. The 
breakdown of Russia is an example of what complete sup- 
pression might mean in the United States.”—(Dr. David 
Orr Edson, New York.) 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


Destructive Madmen. 

Like all other destructionists, the Prohibitionists in their 
stupidity and madness, are unable to offer anything with 
which to replace what they destroy. There is not even 
method in their madness. 

Millions and millions of human beings have been and are 
consuming alcoholic beverages, not only because the laws 
of nature have implanted the irrepressible desire for the 
consumption of sugar and its decomposition products, car- 
bonic acid and alcohol, into their organisms, as they im- 
planted it into the organisms of all the higher animals, from 
the insects upward, but also because the effects of such con- 
sumption are comforting, pleasant and enabling the con- 
sumer to think progressive and noble thoughts, produce 
more efficiently than the non-consumer of alcohol, works 
of art and instruments of a constantly higher rising civiliza- 
tion. 

With the destruction of the industries producing alco- 
holic stimulant, humanity would be thrown back into the 
dark ages, not merely into mediaevalism, but into the ages 
not recorded by history, far behind the times of the ancient 
Egyptians who were drinkers of wine and beer in large 
quantities. A non-alcoholic world would be a world of bar- 
barians and savages. 

Our drinking ancestors who developed civilization, who 
built cities, cathedrals, palaces, roads, ships, after having 
invented tools and machinery; who painted pictures; were 
sculptors, musicians, poets, historians, scientists, teachers, 
physicians, chemists, lawyers, soldiers, artisans, were all 
consumers of alcohol and their lives were made happy and 
joyful by drinking wine and beer, the beverages which civil- 
ization had enabled them to produce. They were the foun- 
ders of organized industry, the means of making possible 
our own collective lives as we live them to-day. 

And whatever we owe them is to be destroyed by the 
yelpings and ravings of fanatics, ignorant boors, madmen 
and designing political scoundrels who pursue their own 
selfish ends, availing themselves of the opportunities offered 
by the temporary and local success of these destructionists. 

Humanity will not permit such a disaster to overcome us! 

Why? 

Because humanity does not see what is to replace the 
ptesent means of its enjoyment. The millions and hundreds 
of millions who are to be deprived of alcoholic stimulant 
will not be content with drinking water, unfermented fruit 
juices mixed with mineral substances.- Some few will resort 
to poisonous drugs like opiates, cocaine, heroin, etc., but the 
great masses of the people will reject these death-dealing 
substitutes, 

If a minority, led by the preachers of antiquated cock- 
and-bull stories about the creation of the world by an im- 
possible agency outside the universe, were ever to succeed 
to make all countries on earth “dry,” by-force of arms sup- 
porting their obnoxious “laws,” the majority would soon 
find means and ways to overthrow its oppressors and it 
would then return to the former and natural system of liv- 
ing and enjoying life. 


SS Sacer 


There is nothing constructive in the scheme of the Pro- 
hibitionists. Their leaders, the parsons, only dream of a 
return of the masses of humanity to “the church,” and to 
the times when it ruled the world, when emperors, kings, 
nations bowed down to it and humbly gave it treasures and 
powers. That is what the enemies of mankind offer in place 
of what they seek to destroy. They propose to resurrect 
autocracy in its most despicable and bestial form. That is 
the only thing with which they would replace Democracy, 
enlightenment, progress. 

But we are just now engaged in fighting to’ save Democ- 
racy and we shall save it from the greedy grasp of the Ger- 
man-Austrian-Turkish-Bulgarian autocracy and its Ameri- 
can confederate: parson-led Prohibition ! 


Brewers Disloyal ?—Never! 


Unscrupulous and evil-minded as they are, the Prohibition 
agitators now charge the men engaged in the American 
brewing industry with being “allies of the Kaiser,’ because 
the leaders of what was known as the “German-American 
National Alliance” have been making speeches against Pro- 
hibition, some of them taking money from brewers’ organi- 
zations for assisting them in fighting against the attempted 
destruction of their industry. These charges are blackmail, 
pure and simple, the blackmailers hoping to thereby further 
their sinister scheme of destruction. 

That German-American Alliance has been misused by 
some of its unscrupulous leaders to advance their personal 
selfish interests and the masses of the organization’s mem- 
bers failed to perceive that they were being misled, that 
their votes were being trafficked in for political purposes in 
favor of the German Kaiser beast’s attempt at domination 
of the world. 

But the American brewers had nothing whatsoever to do 
with those secret machinations, They are Americans, first, 
last and all the time. They are brewing beer for Ameri- 
cans and it is but natural that they should defend them- 
selves from all attempts to injure their trade. There was 
nothing dishonorable, much less treasonable, in their avail- 
ing themselves of the speakers of any organization who 
would assist them in enlightening the American people upon 
the disastrous effects of Prohibition and the lies with which 
that odious proposition is being bolstered up. 

That the brewers in the United States are disloyal, that 
they ever betrayed the interests of their country for the 
benefit of the military foes of humanity and civilization is 
the blackest lie that the American Prohibition parsons and 
their contemptible and cowardly political tools have ever 
concocted. 


No wrong can last indefinitely. Just as lying brings dis- 
grace, crime always results in ultimate punishment for its 
perpetrators, so Prohibition, the creation of falsehood and 
greed, seeking to enthrone itself by brute force, cheating 
and subterfuge, has no chance to permanently dominate in 
any civilized country. 
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The Inevitable Result. 


Some of the leading members of the Chamber of Com- 
merce of the United States, at its annual convention held last 
month in Chicago for the purpose of planning to meet the 
great industrial and economic changes which we must ex- 


pect to follow the war, have warned the country of the com- 


ing conflict which will undoubtedly engage the powers of 
capital and labor, and they have pointed out the necessity 
of avoiding the danger of having that conflict to become a 
bloody one. It goes without saying that Europe will expe- 
rience a general social revolution which will not only sweep 
from the face of the earth thrones and the monarchs now 
occupying them—but also the privileged and moneyed classes 
which organized labor is bound to extinguish forever. 

But, bloodshed or not, the change from the “laissez faire” 
system to the system of collective production and distribu- 
tion will carry with it the extinction of class privilege in the 
United States also. And, therefore, let the theological and 
political parasites who, so far, have aided and abetted privi- 
lege to the detriment of the workers in this country, take 
warning. They will be swept away just as well as their 
present masters. They have deceived and lied to the masses 
whom they at this very moment are trying to still further 
enslave by Prohibition, and the natural result must needs 
be that the hatred against the people’s betrayers and tor- 
mentors will be irresistible in its fury. The Prohibitionists 
will then reap the whirlwind they are now sowing. They 
will disappear as all tyrants and oppressors have disappeared 
before them, and with them will go the hateful laws which 
- they and their political tools have framed. 

That they will not heed the warnings of the men at the 
head of industry and commerce in this fair. country which 
the Prohibitionists hope to devastate, is self-evident, because 
they are too stupid, too ignorant and too fanatical to antici- 
pate the terrible consequences of their brutal scheme. They 
will try to carry it out by force and the forces that they thus 
unchain will engulf them! 


When Our Sammies Return! 


Wilbur F. Crafts, the alleged “Reverend,” who makes a 
precarious living by coaching the Prohibition lobby in 
Washington, and by publishing what he thinks is “liter- 
ature,” although it is nothing but pro-German propaganda 
stuff, exclaims: “We must have the saloons out of the way 
before the Sammies come sailing home by the million to 
flood the labor market just when the collapse of war indus- 
tries diminishes the jobs available.” Like all the other Pro- 
hibition fakers, “brother” Crafts has no idea of what the 
contact of our soldier boys with the free and easy French 
and the sturdy beer drinking British will make of American 
soldiers. They will return with the determination of mak- 
ing their lives as free and easy as that of their French and 
British comrades in arms and the millions of war veterans 
will free the American people from the incubus of hateful 
Prohibition, the Crafts and their fellow parsons would place 
upon the necks of the entire American people. The return- 
ing Sammies will knock Prohibition and its stupid and 
hypocritical promoters “into a cocked hat!” 


To show that alcohol is a “poison,’ some Prohibition 
“scientist” has inoculated alcohol into guinea pigs in such 
quantities that the poor little beasts had to die. There is 
nothing too mean, too cruel, too disgusting, but what these 
fakers will stoop to to accomplish their disreputable and 
greedy ends. 


Lynchers. 


Mob-law and murder by lynching are possible only in 
intellectually undeveloped localities, like the southern States, 
where Prohibition parsons and unscrupulous politicians have 
succeeded in retarding progress, development and govern- 
ment by law and decency. There are cattle ranches, min- 
ing towns, lumber camps and other places in Western and 
Northern States where ignorant, passionate and brutal men 


will murder people by hanging, shooting and burning them 


at the stake. Sometimes innocent persons are the victims 
because they have incurred the enmity of someone who is 
sufficiently crafty and brutal to trump up charges to inflame 
a mob and incite it to commit its murderous deed. And in 
most cases these murderers “‘get away with it,’ because the 
politicians who happen to be in office at the respective lo- 
cality are too cowardly to enforce the law and prevent the 
dastardly crime. They generally know the perpetrators of 
the ghastly deed but they fear their votes at the next elec- 
tion. They would not be reelected if they dared to step in 
between the lynchers and their victim. 

These cowardly political protectors of crime have their 
counterpart in the politicians who, at the behest of a few 
parsons and fanatics in their home districts, vote in State 
and National Legislatures for Prohibition laws of which 
they know that the masses of the people do not want them, 
that they cannot be enforced and that, if they could be en- 
forced, the result would be detrimental to State and Nation. 
Still they vote for them, just-as the cowardly sheriffs in 
lynching towns keep their hands off the lynchers. 

However, lynching will gradually disappear with the in- 
creasing education of the masses and so will the Prohibition 
parsons and politicians disappear when progressive thought 
and enlightenment have done their work in this country. 
For a while we shall have the lynchers and the Prohibition- 
ists still with us, but after we shall have saved Democracy, 
rational laws and with them universal happiness and pros- 
perity will not only be enjoyed by the nations of Europe, 
freed by our own military power from autocracy and Kaiser 
beasts, but also by an enlightened and completely liberated 
American people! 


While the Massachusetts politicians succumb to the viles 
and the bulldozing of the “drys,” the Legislatures of Ala- 
bama, Nebraska and some more to come seriously think of 
throwing the Prohibition bugaboo into the waste-basket. 
There are still plenty of little States that will “turn” from 
nonsense to common sense and the little ones count as much 
as the big ones when the votes are finally counted. 


Now they want “Local Option” for the movies, and when 
there should be fools enough to vote them out, the parsons 
will tackle some other thing that keeps people from “going 
to church.” And so they will go on and on until “the 
church” is empty altogether. They are trying hard enough 
and they are succeeding, too, without it occurring to them 
that ultimately they will be the only ones to “get left.” 


Some of the Prohibition parsons who would make a 
desert of the United States have asserted that the brewers 
and saloon keepers are responsible for the freight conges- 
tion on the railroads and the lack of coal from which we 
are suffering. This lie is of the same type represented by 
the assertion that beer and wine are destructive to morals 
and civilization. Prohibition parsons cannot live without 
uttering idiotic lies. 
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“When Rogues Fall Out.” 


“Why can’t brethren dwell together in unity?” quotes 
from the scriptures a contemporary, humorously discusssing 
the fact that the unspeakable Anderson, ex of Maryland and 
now of New York, bewhacked and belabored the ex-ex-ex 
Bryan for heading the newly-formed “National Dry Fed- 
eration,” claiming, like all others, that Bryan only wants to 
utilize Prohibition as a convenient stepping stone for a 
fourth attempt to grab the Presidential office in 1920. 

Nothing simpler to explain than that: Anderson is a 
grafter, as greedy and as selfish as Bryan himself. But 
Bryan has far more chances to advance his own interests 
by hypocritically making war upon “Demon Rum” than 
Anderson, who is merely a ruffhanly political blackmailer 
and adventurer, obscure, unpopular and crooked. It is obvi- 
ous that he must try to elbow and kick out of his way any 
rival that might turn the flow of dollars, dimes, nickels and 
cents contributed by the uninformed and, therefore, cred- 
ulous, and the votes they stupidly cast, from that rival’s 
pockets and ballot boxes to his beloved own. Consequently, 
Anderson denounces Bryan, telling the uninformed and 
credulous that Bryan “only four years ago” supported a 
tool of “the unspeakable liquor ring of Baltimore” in 
Maryland, poor Maryland, now suddenly transformed into 
a betrayed grafters’ domain favoring national bone-dryness. 

Why should not Bryan advocate Prohibition if he thinks 
he can make himself President by doing so? He dropped 
free silver as one would drop a hot potato, when he saw that 
it was an unpopular issue. So he dropped Anti-Imperialism 
and National Ownership of Necessaries when he became 
aware of the fact that they would not capture the Presi- 
dent’s chair for him. And he will drop Prohibition as soon 
as he shall have discovered that it will not work as a na- 
tional political issue in a Presidential election. 

Shrewd as Anderson is in peanut politics, he is a fool to 
attack Bryan for that peanut politician’s foolishness. Bryan 
will not last long as a Prohibition shouter, and Anderson 
may stop troubling himself about the graft that Bryan might 
succeed in keeping for himself while the ‘5000 ministers 
of God” in the State of New York are exhorting their unin- 
formed and credulous sheep to contribute to the Anti- 
Saloon League rather than trying to win the war by pur- 
chasing War Savings Stamps and Liberty Bonds. 


The ridiculous claim of the Prohibition parsons that their 
pro-autocracy scheme to enslave the American people has 
the backing of the Divinity is just as blasphemous as the 
boast of the German Kaiser beast that he is the designated 
instrument, intimate and chosen spokesman of “Gott.” The 
parsons are liars and so is the Kaiser beast. 


When the American people turn from the problem of war 
to the problem of economic and industrial reconstruction in 
peace, Prohibition will no longer be a problem. It will go 
into the garbage can, together with the rest of the mediaeval 
trash still encumbering the path of the American people to- 
ward real freedom through real Democracy. 


The power of individual over individual, the domination 
of personal will and caprice is the only tyranny that man, 
to his eternal honor, is never willing to endure. Hence the 
prodigious and invincible hatred that intelligent people have 
at all times entertained for monarchies and hierarchies, and 
that is the reason that they will not forever tolerate parson- 
made Prohibition. 


The Liberty Loan and Business. 


“What has the Liberty Loan to do with the refrigeration 
business?” was asked by a subscriber in the fastnesses of 
the Rocky Mountains of the editor of the “Refrigeration 
World.” The answer, sound and patriotic, also applies to 
the brewing trade: 

“At this critical time the success or failure of the im- 
pending loan have more to do with refrigeration than even 
the machinery and chemicals used in producing refrigera- 
tion. If the loan fails, everything else will fail with it. All 
business will eventually be prostrated; nothing could 
thrive.” 

It is the business of every business and business man in 
the United States to see that the Liberty Loan does not 
fail. They should buy Liberty Bonds; they should encour- 
age and assist others to buy them. No business in the 
United States is going to succed if the Liberty Loan fails— 
if the Nation fails. 

It is better business to buy Liberty Bonds than to pay in- 
demnities to a victorious Germany; it is better business to 
win this war than to have our foreign commerce subject to 
the dictation of the Potsdam Government. 

The welfare, the success, the prosperity, the liberty, and 
the happiness of every true American is bound up in the 
Nation’s success. We are not fighting alone for material 
interest, for annexations or indemnities. We are fighting” 
for freedom and justice and humanity and civilization. But 
we are also fighting for the maintenance of our commercial 
rights, for the rights of our citizens to pursue their lawful 
journeys on the seas and transport their commerce to for- 
eign markets. 

It is patriotic, and a duty, to buy Liberty Bonds. 
also good business to do it. 


It is 


——_—__—_* <> 2 __—____—_—_ 


“HEAVEN” A DISAPPOINTMENT TO PROHIBITION FOOLS. 
“Heaven is going to prove an awful disappointment to the 
professional agitator when he discovers that they do not 
hold a yearly ‘wet’ and ‘dry’ election up there—(Luke Mc- 
Luke, in “Cincinnati Enquirer.’’) 


AMERICAN PRUSSIANISM.. “The American freeman, un- 
less he is reconciled to the desirability of an American na- 
tional religion, the inevitable outcome and expression of the 
prohibition spirit, unless he is willing to surrender American 
institutions to the tender mercies of neo-Inquisitionists, will 
oppose and repudiate with all his might and main the Ameri- 
can counterpart of Prussianism—the prohibition spirit.”— 
(Abraham Kaplan.) 


“Drys” FEAR SoLtpier Vote. “The undue haste now 
manifest on the part of the Prohibitionists to make the 
United States a bone-dry nation is evidently due to the 
knowledge that when the United States soldiers return from 
France there will not be a chance for Prohibition. It is no 
wonder that the Prohibitionists are in a hurry to saddle on 
the State the most detrimental condition ever known in his- 
tory.”—( Yolo | Cal.] “Independent.”’) 


Pro-GERMAN Move. “The attempt on the part of the 
Prohibitionists just at this time to stampede the country 
into enacting the Prohibition Amendment to the Federal 
Constitution can in one sense be regarded as a pro-German 
move, since there is no doubt whatever that if this ill-advised 
legislation is forced through it will tend to disunite and 
embitter great masses of the people who ought to be pulling 
solidly together to win the war.”—(O. H. Baird, Phila- 
delphia. ) 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures—Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


(Reported by Special Correspondents.) 


The Legislatures of the States which, so far, have ratified 
the Federal Prohibition amendment proposed by Congress 
are: 

Mississippi 
Virginia 
Kentucky 
South Carolina 
North Dakota 
Maryland 
Montana 
Texas 
Delaware 
South Dakota 
Massachusetts 


Washington, D. C. Senator Sheppard has started on a 
new attempt to make Washington “bone dry.” He made 
a motion in the Senate to make the Reed amendment to the 
post-office appropriation bill applicable to the District of 
Columbia. The measure was referred to the Senate Dis- 
trict Committee. It will be remembered that the Reed 
amendment closes the mails to liquor advertisements or 
solicitations going into dry territory. It also prohibits the 
ordering or shipment of liquor into any dry territory for 
beverage purposes. Under the amendment it is forbidden 
to “order, purchase or cause intoxicating liquors to be trans- 
ported in interstate commerce, except for scientific, sacra- 
mental, medicinal or mechanical purposes, into any State 
or terrifory the laws of which State or territory prohibit the 
manufacture or sale therein of intoxicating liquors for bev- 
erage purposes.” It has been held that the amendment can 
in no wise be made to apply to the District of Columbia, 
which is neither State or territory. Sheppard, therefore, is 
making the attempt to get through a provision making the 
amendment cover the District of Columbia as well as States 
and territories. 

An interesting decision has been rendered by the District 
of Columbia Supreme Court in the case alleging violation 
of the Reed “bone-dry” amendment, preferred by the Gov- 
ernment against two citizens of Washington. The case was 
ignored by the grand jury. It was alleged that they had 
brought unlabeled liquor into the city of Washington via 
the Washington, Baltimore & Annapolis Electric Railway 
from Baltimore. When the case was brought before Jus- 
tice Stafford on a demurrer, the court held that the carry- 
ing of unlabeled liquor for personal use in private pack- 
ages was not to be construed as meaning “shipping,” as 
stated in the act of Congress. 

The Federal Trade Commission has issued orders to the 
National Distilling Co., of Milwaukee, to “cease and desist” 
from a number of business practices which it terms “un- 
fair.” Among the practices charged against the company 
are giving liquor to dealers, without any consideration 
thereof, in quantities larger than required for proper sample 
or demonstration purposes; giving customers and prospec- 
tive customers or their employés gratuities, such as liquors, 
meals, personal property or money to induce the purchase 


of liquor of the National Distilling Co.; giving such persons 
Christmas presents and special holiday presents of the same 
general character for the same purpose as stated in the pre- 
ceding pragraph; providing entertainment for liquor deal- 
ers, both customers and prospective customers, as in induce- 
ment to purchase liquor from the National Distilling Com- 
pany; providing entertainment, as an inducement to pur- 
chase liquor from the respondent company, for the dealers 
attending conventions of the trade; delivering, or offering 
to deliver, as an inducement to operative dealers to continue, 
or to enter into, contracts for buying liquor from the said 
company, quantities of liquor to these dealers without mak- 
ing immediate charge for it, and including or distributing 
the price for this liquor in the price of liquor delivered dur- 
ing the term of a contract then in existence, or made subse- 
quent to the period of delivery of the liquor for which no 
immediate charge was made. 


On April 19th, Representative Randall, the Prohibition 
member of the House from California, introduced a bill 
having for its purpose the making of the District of Co- 
lumbia “bone-dry.”” This he hopes to accomplish by having 
the Reed amendment extended to cover the District. The 
bill is similar to the one introduced by Senator Sheppard 
in the Senate. 


President Wilson has been presented with another of 
those petitions instructing him to forbid the manufacture 
and sale of all alcoholic liquors for the period of the war. 
This time the would-be uplifters are the members of the 
Baltimore conference of the Methodist Church. The Presi- 
dent has given no evidence of his-intention to do any such 
thing. 

An amendment to the order declaring a “dry” zone around 
the Naval Academy at Annapolis, Md., the training stations 
at Great Lakes, Ill.; Norfolk, Va., and Hampton Roads and 
Newport, R. I.; the training camp at Mare Island, Cal., and 
the Marine Corps stations at Quantico, Va., and Port Royal, 
S. C., has been approved. by Secretary Daniels. It restricts 
the serving of liquor to naval men who are members of a 
family or bona fide guests in homes within the zone to such 
liquor as was on hand when the order went into effect. Af- 
ter that supply is used no more may be imported. ‘The list 
of “dry” zones was further extended by an order prohibit- 
ing the sale or delivery of alcoholic liquor within five miles 
of the naval station at Key West, Fla. The War Depart- 
ment regulations establishing half-mile zones around mili- 
tary camps say nothing about the making of liquor. They 
only provide against the sale of intoxicants. The breweries 
will not be bothered, they may continue operations, only 
their beer must not be sold within any “dry” zone. 


Federal court decrees holding that railroads cannot be 
compelled to accept beer shipments into a large area of Min- 
nesota, formerly the White Earth Indian reservation, and in 
which the government has been barring liquor sales on the 
ground that it is “Indian country,” have been upheld by the 
Supreme Court of the United States. Dismissal of a suit 
brought by the John Gund Brewing Co., La Crosse, Wis., 
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to compel the Great Northern railroad to transport ship- 
ments of beer was sustained. 

Montgomery, Ala. All attempts of the Anti-Saloon 
League to have the Alabama Legislature called for a special 
session to ratify the Federal “dry” amendment to the U. S. 
constitution and prevent its submission to the votes of the 
people of this State have, so far, met with failure; even the 
offer of the Antis, to pay the expenses of the session, has 
been ignored by the State authorities. 

Augusta, Me. The Democrats of Maine held their State 
convention in Portland last month and, for the first time for 
many years, failed to mention Prohibition in their platform, 
which means that this question will not be an issue for the 
election of Legislators next fall. 

Boston, Mass. April 2nd the Massachusetts Senate rati- 
fied the Federal Prohibition amendment by a vote of 27 to 
12. The house had previously ratified it by 145 to 91. 
When the result of the vote in the Senate had been made 
known, the Prohibition parsons, in concerted action agreed 
upon weeks ahead, made their beadles and sextons ring 
their church bells for a whole hour. 

Lincoln, Neb. With the adoption of a resolution pledg- 
ing unwavering support to the Government in the war the 
special “war” session of the Nebraska Legislature adjourned 
April 8th. A fruitless effort was made by the prohibition- 
ists to induce the Senate to recede from its recent action in 
passing a resolution prohibiting consideration of the joint 
resolution for ratification of the national prohibition amend- 
ment. Governor Keith Neville is opposed to Federal Pro- 
hibition. 

Albany. The New York Legislature adjourned April 
13th, all efforts of the “drys” to revive action upon the 
Federal Prohibition amendment having been in vain; but 
they succeeded in having a bill passed making April 16th 
and 17th election days for Local Option. 

Governor Whitman has signed the bill making it unlaw- 
ful to sell, serve or give away liquor to any man in uniform, 
which will include the National Guard, in any bar, restau- 
rant, café or similar place. 

Austin, Tex. Governor Hobby has signed the ten-mile 
State prohibition bill. It becomes effective June 26th. The 
law affects practically every town in Texas having a popu- 
lation of 5,000 or more, and it is estimated that upward of 
1,600 saloons have been put out of business. The principal 
cities of the State that enter the “dry” column are Fort 
Worth, Galveston, San Antonio, Houston, El Paso, Wichita 
Falls, Beaumont and Orange. Residents are not permitted 
to have liquor even in their homes. 


Interpretation by the Judiciary—Municipal Action—Local Option, Elections, etc., 


Action by Civic Bodies and Others For or Against Prohibition. 


California. Five small towns of California, among them 
Redwood City, near which Camp Fremont is located, voted 
out saloons April 9th. 

The people of Los Angeles are about to feel the conse- 
quences of Prohibition folly, as the city taxes must be raised 
considerably ; among others, brewers’ monthly licenses are 
to be increased from $200 to $500, and to $1,000 if selling 
at retail. 

Colorado. As a result of prohibition in Colorado, the 
Adolph Coors Brewing & Malting Co., Golden, have pros- 
pered exceedingly. From a $60,000 monthly beer business 
the concern has grown to a $150,000 malted milk and pot- 
tery enterprise. 

Connecticut. Not a single one of the nineteen cities in 
Connecticut is in the no-license column. Of the 100 “dry” 
towns in the State only five may be rated as of any impor- 
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tance in the industrial and economic life of the State; they 
are Manchester, Plainfield, New Milford, Stratford and 
Milford. Manchester alone of these towns has a popula- 
tion of more than 10,000, while the other four are away 
under that figure. Connecticut people know that in the cities 
intoxicants will be drunk whether or not their sale is licensed. 
Therefore, they argue, the cities should not deprive them- 
selves of the very considerable revenues that come from 
license. Residents of the large and growing towns reason 
in the same way and vote their towns wet. Those in the 
small and unimportant towns, knowing they can have what 
intoxicants they want in their homes, vote their towns 
“dry” because they don’t want saloons. Hence it is that 
the cities and important towns in Connecticut uniformly 
favor and vote for license. 

Georgia. At Brunswick five large launches, loaded with 
whiskey and beer, were caught recently while en route from 
Florida to Savannah. The boats carried a total of 1,800 
cases fo whiskey and 175 cases of beer. 


Hawaii. The Island of Oahu, on which Honolulu is 
located, became “dry” April 11th, in compliance with presi- 
dential order. All saloons and wholesale houses are 
affected. Brewers of beer and sake, however, continue 
manufacturing for export. 

Illinois. The Illinois Local Option elections April 2nd 
resulted as follows: “Dry” townships voted “wet’—Bur- 
ton, McHenry County; Manlius, Bureau Co.; Shumway, 
Effingham Co. “Wet” townships, voting “dry’”—Gainer, 
Kankakee Co.; Auburn, Sangamon Co.; Danville, Vermilion 
Co.; Fulton, Whiteside Co.; Bloomington, McLean Co.; 
East Lincoln, Logan Co.; Montmorency, Whiteside Co.; 
Chillicothe, Peoria Co.; St. Charles, Kane Co.; Savanna, 
Carroll Co.; East Moline, Rock Island Co. Staying “dry’— 
Silver Creek, Stephenson Co.; Dixon, Lee Co.; Stonington, 
Christian Co.; Sycamore, DeKalb Co.; Canton, Buckheart, 
Fulton Co.; Colona, Henry Co.; Avon, Lake Co.; Grafton, 
McHenry Co.; Tyrone, Franklin Co.; Blackhawk, Rock 
Island Co.; Hahneman, Whiteside Co. Staying “wet”— 
Round Grove, Livingston Co.; Bensonville, Itaska, Addi- 
son, Bloomingdale, Du Page Co.; Aurora, Maple Park, 
Kane Co.; Nauvoo, Hancock Co.; Havana, Mason “Cos 
Kickapoo, Peoria Co,; Maucoupin, Carlinville Co.; Herrin, 
Williamson Co.; Blue Island, Cook Co.; Worden, Madison 
Co.; Arenzville, Cass Co. 

About 140 saloons were voted out and thus there are 
now about 900 cities and towns in Illinois having “blind 
tigers” instead of saloons. 

Against the Rockford Brewing Co., Rockford, Judge 
Landis has issued an injunction for alleged selling in “dry” 
territory, the prosecution asking for fines aggregating 


$250,000. 


Indiana. This State is now Prohibition territory as far 
as the law, which several brewery companies hold to be un- 
constitutional, is concerned. The decision is still pending. 
Added to the previous claimants fighting the law and ask- 
ing for injunctions against enforcement are the Terre Haute 
Brewing Co. and the People’s Brewing Co., both of Terre 
Haute; the Home Brewing Co., Indianapolis; the Southern 
Indiana Brewing Co., New Albany; Berghoff Brewing As- 
sociation and C. L. Centlivre Brewing Co., Fort Wayne. 
In the case of the Home Brewing Co., Judge Louis B. 
Ewbank, of the Marion County Court, issued a temporary 
injunction saying: “This court clearly has jurisdiction to 
preserve the brewery’s properties from destruction by a 
temporary order until the disputed right to destroy it or to 
preserve it can be litigated and determined. It is not neces- 
sary, however, in order to preserve the plaintiff’s property, 


a 
May Ist, 1918 


THE BREWERS’ JOURNAL. 


251 


that the plaintiff shall continue to sell its beer, and the order 
made will not restrain the prosecuting attorney from pro- 
ceeding against anybody who sells intoxicating liquor in vio- 
lation of the statute.” The prosecuting attorney, Alvah J. 
Rucker, has consequently instructed the police to enforce 
the law as it pertains to the sale of beer. 

About 3,400 saloons and 29 breweries have been closed 
by the new fool law and property estimated at $60,000,000 
made unprofitable. Some of the breweries are manufactur- 
ing non-alcoholic drinks. 


Kansas. Governor Capper approves the proposition that 
liquors containing alcohol confiscated by the police prohibi- 
tion squad of Wichita, Kan., instead of being destroyed as 
heretofore, shall hereafter be turned over to the hospitals 
for the use of the sick. But people sick at home must do 
without alcohol ? 


Maryland. A quartermaster’s repair shop being located 
within 5 miles from the Baltimore suburbs Canton and 
Highlandtown, they have been made “dry” by order of the 
War Department. 

Saloons having been ousted from Colgate, Baltimore 
County, taxes have fallen off about $80,000. 


Massachusetts. Organized labor in Massachusetts con- 
demns the Legislature and Governor of this State for hav- 
ing promoted the destruction of industries by Prohibition, 
and refusing to have it submitted to a vote of the people. 


Michigan. This State became “dry” to-day, and 59 
breweries and 3,285 saloons had to go out of business, mak- 
ing nearly $30,000,000 of invested capital almost entirely 
useless to its owners. Some of the breweries continue ope- 
rations, manufacturing non-alcoholic beverages. The Man- 
ufacturers’ and Dealers’ Association of Michigan proposes 
a constitutional amendment permitting the sale of beer, 
wine and: cider, to be submitted to a referendum at this 
year’s fall election. 

Minnesota. Four victories were recorded at the spring 
elections, April 2nd, for the “wets” in Minnesota, Hastings, 
Sleepy Eye and Kasota, turning from “dry” to “wet.” 

Proceedings are pending against Mayor Reiter, of Roch- 
ester, who arbitrarily refuses to sign saloon licenses. 

Mississippi. In this State the manufacture and sale of 
“near” beer is now permitted, the law recently passed by 


the Mississippi Legislature having become operative 
April Ist. 
Nebraska. The Nebraska Supreme Court has ruled the 


Prohibition law of this State to be constitutional. The test 
case had been brought by Paul B. Fitch, an Omaha druggist. 


In Omaha, Mayor James C. Dahlman, liberal and deter- 
mined opponent to Prohibition and Prussianism, has been 
renominated by a tremendous majority of his fellow citi- 
zens voting at the primaries. 

New Hampshire. Merrimac County, comprising the City 


of Concord, has to raise its taxes because saloons were 
driven out. 


New Jersey. At the spring elections last month, Hamp- 
ton, Hunterdon County; Monroe township, Gloucester Co. ; 
Washington township, Warren Co., and Tuckerton, Ocean 
Co., voted “wet,” while Caldwell, Essex Co.; Glassboro, 
Gloucester Co.; Moorestown, Burlington Co.; Woodstown 
and Harrison, Gloucester Co., voted “dry.” : 

In Paterson 40 of its 450 saloonmen have decided not to 
renew their licenses. 

The Central Labor Union of Atlantic City protests against 
Mayor Bacharach’s proposition to close the cabarets in that 
seaside resort, and Judge John J. White, of the Court of 


Errors, who is also president of the Marlboro-Blenheim 
Co., supports the protest, saying: “The Federal Govern- 
ment, in its care over the welfare of our soldiers and 
sailors, has closed the red light district in Atlantic City. 
Shall we permit it to become necessary for the Government 
to close Atlantic City also?” 


Judge Lawrence, of the Common Pleas Court, has fined 
and sent to jail a number of violators of the excise law, 
some to $1,000 and some to $500 and six months, while the 
new sheriff, Geran, says that he will strictly enforce the 
law. 


The Manufacturers’ and Merchants’ Association of New 
Jersey is keeping up its good work by distributing large 
amounts of enlightening literature, among others official 
documents showing that George Washington and the other 
founders of this republic made and drank “liquor”; also a 
leaflet entitled “Belgium, a Real Hero Land,” containing 
statistics proving that the valiant Belgians are consuming 
more “liquor” per capita than any other nation on earth. 


New York. At the Local Option elections held April 
16th and 17th, the “drys” were beaten in 20 cities, carrying 
18, among them Binghamton, Jamestown and Middletown. 
The total majority of the “wets” was about 14,000 votes, a 
fact that the foolishly ambitious Governor Whitman will 
not find very much to his liking, as it demonstrates that the 
stupid assumption that the voting women are more parson- 
led than the male voters is altogether arbitrary and only 
fostered by the childish hope that women may be used more 
easily by political knaves than men to bolster up the claims 
and interests of designing schemers. 


The cities voting “wet” and the majorities given by them 
were: Amsterdam, 2,510; Beacon, 590; Glens Falls, 555; 
Geneva, 250; Kingston, 2,838; Little Falls, 627; Lockport, 
724; Mount Vernon, 2,557; Newburgh, 2,288; New Ro- 
chelle, 1,514; North Tonawanda, 451; Ogdensburg, 164; 
Olean, 138; Oswego, 2,890; Port Jervis, 639; Rome, 861; 
Schenectady, 2,202; Syracuse, 11,433; Tonawanda, 844. 


The “drys” gave majorities in: Auburn, 750; Batavia, 
202; Binghamton, 3,359; Canandaigua, 957; Cortland, 
1,215; Corning, 872; Elmira, 2,277; Fulton, 600; Glovers- 
ville, 2,738; Hornell, 800; Ithaca, 1,550; Jamestown, 4,888 ; 
Johnstown, 245; Middletown, 830; Norwich, 1,600; 
Oneida, 135; Oneonta, 2,000; Plattsburg, 736; Salamanca, 
123; Watertown, 1,818. 


The total vote cast in the 38 cities was 342,508, of which 
the men cast 198,602 and the women 143,906 votes, the men 
thus constituting 58 and the women 42 per cent. of the total 
and, therefore, 7,899 men participated in the majority of 
13,619, while the proportion of the women in that majority 


-was 5,720; or 103,276 men and 74,786 women voted “wet.” — 


One of the consequences of the rural parts of the State 
having been made “dry” by the credulous followers of 
selfish parsons and politicians has been that last year’s col- 
lections of liquor-taxes were decreased by $1,972,159.54. 

The Appellate Division of the Supreme Court in Brook- 
lyn has decided that hard cider is subject to the State liquor- 
tax. 

Ohio. The form of the amendment for prohibition in 
Ohio prepared by the “drys” and.also the form of the initia- 


‘tive measure prepared by the Ohio Home Rule Association 
‘to provide a referendum on Federal constitution amend- 


ments have both been filed with the Attorney General of the 
State and approved. 

The Republicans of Ohio have adopted a bone-dry State 
platform for this year’s fall election. 
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Pennsylvania. Perry County went “dry” last month. 
The other “dry” Pennsylvania counties, made so by arbi- 
trary judges, are: Crawford, Bedford, Greene, . Mifflin, 
Juniata, Mercer, Venango, Warren, Huntingdon, Jefferson, 
Union, Wyoming and Fulton. 


South Dakota. A coffin supposed to contain a corpse 
was recently seized at Huron, and when opened was found 
to contain twenty gallons of whiskey. The bootlegger had 
ordered a grave dug in a Huron cemetery. The coffin had 
been shipped to Huron from the East. 


Wisconsin. Results of this year’s spring elections in 
Wisconsin were as follows: From “dry” to “wet”—Alma 
Center, Fort Atkinson, Park Falls, Philips, Neenah, Lake 
Mills, Somers, Burnett. From “wet” to “dry’—Spooner, 
Ashland, Superior, Nekoosa, Randolph, Amherst, Weyau- 
wega, Beloit, Trempealeau, Royalton, Brockway, Millston, 
Merrillan, Ladysmith, Edgerton. Remain “wet’—Eau 
Claire, Rolling, Menasha, Antigo, Polar, Upham, Ackley, 
Clintonville, Menomonie, Bear Lake, Almena, Gillett, Mel- 
vina, West Selem, Norwalk, Green Bay, Columbus, Beaver 
Dam, Sturgeon Bay, Mondovi, Independence, Bangor, Cash- 
ton, Mauston, Tomah, Monroe, Oliver, Antigo, Oconomowoc, 
Salem, Elkhorn, Shorewood, Mineral Point, Fort Atkinson, 
Onalaska, Janesville, Lake Geneva, Ripon, Chippewa Falls, 
Fox Lake, Princeton, De Pere, Green Bay, Denmark, 
Wrightstown, Allouez, Glenmore, Holland, Humbolt, Mor- 
rison, Preble, Ashkosh, Marinette, Altoona, Necedah, Clin- 
tonville, New London, Mondovi, Scott, Suamico. Remain 
“dry’—Madison, Oak Grove, Rice Lake, Turtle Lake, 
Baraboo, Reedsburg, La Valle, Kendall, Cataract, Black 
River Falls, Darien, New Lisbon, Oakdale, Clifton, Wilton, 
Hustler, Clinton, Stanley, Elroy, New Lisbon, Whitewater, 
Delavan Lake, Delavan, Elton, Evergreen. 


Virgin Islands. The Government of the British Virgin 
Islands has submitted to its Legislature a bill to prohibit the 
importation, manufacture, sale, giving away or having pos- 
session of intoxicating drinks within six months after ap- 
proval of the bill. 


Bolivia, S. A. Prohibitionists are agitating for curtailing 
the “liquor” traffic in Bolivia. 


Australia. The Prohibitionists have been defeated in the 
Local Option elections of Tasmania. 


The Australian soldiers in France have acquired a liking 
for wine, and it won’t be safe for the “wowsers” to preach 
prohibition to them when they come marching home. Any 
attempt to bring the Australian army at home under prohi- 
bition must result in a disastrous failure. 


Or Si 


“WE CANNOT SOLVE THE DRINK ProBLEM without the 
aid of political economy and psychology alike. Prohibition 
itself is an appeal to political action. Prohibition, however, 
is a counsel of despair over individual intelligence and 
initiative. It is humiliating to the majority, who do manage 
already to do without alcohol without the help of the state, 
and to drunkards themselves, also, all of whom cherish the 
hope that they can abstain if they should try, while moral- 
ists, physicians and psychologists combine in assuring the 
weakest that they can overcome this habit. Prohibition is 
autocratic. It is appropriate toa Russia under a czar! Na- 
tional prohibition seeks to put the liquor question forever 
beyond the reach of public opinion. Prohibition, moreover, 
is cheap, in preferring legislation to paying better wages, 
but it is not economical.”—(Richard Morse Hodge, New 
York.) 


Win-The-War Spirit in Business Letters. 


“See that a win-the-war spirit gets into your business 
letters” is the slogan of a movement launched by the U. S. 
Department of Commerce to remind business men that the 
every-day business letter is a most effective instrument for 
creating confidence in the Government’s war policies and 
for inspiring others with the determination to see the war 
through at any cost. 

“The idea was first brought forward in connection with 
American business letters to foreign countries,’ says Sec- 
retary Redfield. ‘The volume of our foreign business mail 
is very large. It reaches firms in all but the enemy coun- 
tries. For the most part it is read by those who are for us, 
but you may be sure that it reaches many who doubt our 
success and many who are at heart against us. J am sure 
that every foreign business man who opens an American 
letter is quick to detect even the slightest indication of the 
writer’s feelings on the conduct of the war and its outcome. 

“Tt is of the utmost importance therefore that the Amer- 
ican business letter breathe confidence in every line. If the 
manufacturer or exporter feels that he has a just grievance 
against restrictions imposed on his trade, by all means let 
him go right to headquarters and register as emphatic com- 
plaint as he feels is justified. But he certainly should not 
carry the matter into these business letters. It is sure to 
create an entirely erroneous impression in some minds. 

“Let the American business man make known to the 
whole world that he is for this war and that he is going to 
see it through, regardless of inconvenience, loss of trade, 
loss of money, or anything else. Every manufacturer ought 
to be fearless in expressing his sentiments even though he 
may be writing to a concern whose sympathies he may sus- 
pect are not wholly with us. Don’t give a foreign concern 
the idea that you are apologizing for your Government’s 
restrictions or that you are chafing under them. Spread 
the impression, the absolutely correct impression, that over 
here we are backing this war unqualifiedly.” 


—S 


“THE Liquor TRAFFIC AS AT PRESENT CONDUCTED fe- 
sults in the availability of whiskey and of beer of the high- 
est quality. Before this traffic was developed home distilled 
whiskey of the moonshine variety and beer brewed in the 
home in an inefficient manner were used, just as they will 
be again used if the prohibitionists prevail, to the great 
detriment of humanity.”—(T. R. Stearns, Jersey City, N. J.) ~ 


Tue 1917 Yrear Book or THE U. S. Brewers’ AssoctA- 
TION contains highly interesting articles on “The True Tem- 


perance Issue”; “The States and National Prohibition”; 
“Opinions of the Press on the Pending Amendment”; 
“Britain and the Liquor Problem”; “Industrial Unrest in 


Great Britain”; “Drinking in France’; “The Beer of Can- 
ada”; “The Canteen in the Army—the Alcohol Ration”; 
“Medical Views as to Alcohol’; “The Use of Grain in 
Brewing,” and many other subjects now being discussed by 
millions of intelligent men and women in this country who 
are anxious that beer, one of the greatest social, moral and 
economic missionary forces, shall not be taken away from 
the masses of the American people by parson-led fanatics 
and selfish politicians who hope to entrench themselves in 
permanent power by the votes of poorly-informed and, 
therefore, credulous voters in mentally undeveloped parts 
of this great country. All brewers and all others whose 
livelihood depends upon the American brewing industry 
should carefully read the contents of this Year Book, to 
enable themselves to refute the falsifications of the enemies 
of the American people. 
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Chicago News. 


Office of ‘THE Brewers’ JourNAL, People’s Life Building 
Randolph and 5th Avenue. 


| Cuicaco, April 27th, 1918. 
The output of the Chicago breweries last month aggre- 
gated 311,793 barrels, a decrease of 73,460 as compared 
with the output in March 1917, a showing which is not so 
bad, considering the fact that the brewing industry had been 
restricted to 70 per cent. of its normal production in times 
before the war. Aside from that, many Chicago breweries 
are manufacturing non-taxable “near-beer,’ a beverage 
which does not appear in the official report of the Internal 
Revenue collector. As prices of material and labor have 
advanced enormously, the Chicago brewers have decided to 
raise their prices, the new schedule to go into effect next 
Wednesday. What the retailers will do is not known as 
yet, but you may be sure that some of them will raise their 
prices also, while others will serve smaller quantities for the 
present price over the bar and into the “growler.” Present 
wholesale prices vary between $8 and $10 per keg, and the 
advance will bring them to at least $1 above this scale. 

The local brewers have also agreed to clean up the retail 
trade and rid it of all undesirable elements, representatives 
of the brewing industry having elaborated a plan in co- 
operation with the Illinois State Council of Defense and 
certain regulations insisted upon by the Federal Govern- 
ment as a necessary measure to successfully carry on the 
war against the barbarous militarists of Germany and their 
lying, hypocritical and blood-thirsty leader, the would-be 
world ruler and madman, Wilhelm Hohenzollern. That 
the cabarets are doomed, as the Chicago City Council has 
ordained by a vote of 63 to 2, is a matter of course, the 
brewers being the first in the fight against a nuisance which 
has been tolerated only too long. One of the means to 
stamp it out is an ordinance denying a bar permit to any 
applicant who will charge an admission fee to his estab- 
lishment. Furthermore, a drive on the illegal sale of liquor 
has been inaugurated by U. S. District Attorney Charles 
F. Clyne, energetically assisted by City Prosecutor Harry 
B. Miller. Drastic rules have been laid down for the North 
Shore dance halls by the War Camp Service Association of 
Waukegan. Cheek-to-cheek dancing, bunny hugs, crocodile 
walks and similar movements are prohibited. Arms must 
not encircle necks. No intoxicants will be permitted. 

The residents of Lake Forest, Highland Park, Waukegan, 
Lake Bluff and other towns in the five mile dry zone about 
the Great Lakes Naval Training Station have been notified 
that they may have liquor shipped to their homes. A pre- 
vious ruling by Secretary of the Navy Daniels held other- 
wise. 

The “wet” and “dry” election has resulted similar to that 
in New York, the women voting like the men. In Blue 

-Jsland, for instance, the “wet” majority was 1,532, when 
out of a total of 4,180, the number of women voters was 
2,063. In every respect, the result was gratifying to the 
trade, as of the 26 candidates endorsed by us, only one was 
defeated and, therefore, the new City Council will have a 
working liberal majority. My 


News from the Brewing World. 


Letters from Correspondents at Home and Abroad.—Technical and Structural Improvements:— 
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. 


In the matter of the Third Liberty Loan agitation, the 
trade has been doing fine. Peter S. Theurer, president of 
the Peter Schoenhofen Brewing Co., heads the committee 
collecting for the brewers, wholesalers and retailers, and 
so far over $2,000,000 has been reported as the aggregate 
subscriptions secured by the committee. In addition to this 
the breweries have very liberally contributed toward the 
fund of the Associated Catholic Charities. 

The Manufacturers and Dealers Association of America 
is being congratulated for the splendid work done by its 
officers and members during the spring election campaign 
and for the Liberty Loan at the same time, several million 
of pieces of enlightening literature having been sent out 
from the Association’s publication office. The officers 
unaminously elected by the Association at its annual meet- 
ing are: President, Allen Laird; Vive-President, Edwin E. 
Besser, Jr.; Secretary, John Temple; Treasurer, Wm. J. 
Scown. Board of Directors, Wm. J. Crane, W. D. Hut- 
chinson, Ernst Schmidt, Robert Hilton, Cooper Lyon. 


At the recent meeting held here by the Executive Council 
of the American Hotel Association, an agreement of its 
members was announced to the effect that the whiskey bar 
will be definitely abolished, and that “the hotel men stand 
solidly behind any movement that has for its object nation- 
wide moderation in the use of alcoholic beverages. The 
council is of the opinion that the sale of beer and light 
wines in hotels can be modified so that the use of beer and 
light wines may be permitted to be served under such regu- 
lations as will best meet the moderate wishes and de- 
mands of patrons.” 

The Chicago Section of the American Society of Brew- 
ing Technology was held at the Hotel Bismarck last Wed- 
nesday, when Mr. George Sippel read an interesting paper 
entitled “The Nutritive Value of Dried Brewers’ Yeast.” 
The business meeting was preceded by the annual dinner 
which was enjoyed by a large attendance of members and 
invited guests. 
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But Don’t Try It. “Recipe for making Prohibition 
spirit: Take vinegar and quinine, a pint of each ; add a dash 
of lemon juice, a tablespoonful of gloom, and a teaspoon- 
ful of pessimism. Put on fire until the mixture becomes 
boiling hot; then set in dark place to cool, Don’t let it come 
near the sunshine.”—(“The Other Side.”’) 


Just Wuat THE Kaiser Wants. “The so-called 
‘fraternization’ of Russian and German troops on the Fast- 
ern front was inaugurated and kept alive by the free use 
of intoxicating drinks by the German soldiers. This sort 
of conviviality everywhere breeds a spirit of good fellow- 
ship, and these soldiers naturally forgot all about killing 
each other under such circumstances. I can imagine the 
grin of satisfaction which came over the Kaiser’s features 
when he heard of ‘Cousin Nick’ banishing vodka; and a 
similar smile will pervade his countenance whenever he 
hears that the United States has committed itself to an 
equally foolish policy.”—(Robert H, Lanyon, New York.) 
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Doings on the Pacific Coast. 
(Special Correspondence of THE BREWERS’ JOURNAL.) 


SAN Francisco, April 19th, 1918. 


Brewers are not particularly enthusiastic over the situa- 
tion in San Francisco and such other Far Western points 
as still remain free from Prohibition, though it is admitted 
that the market shows some improvement as compared with 
the immediate past and promises fairly well for the future. 
The markets for hops, barley and malt show very little 
change and no great amount of activity; and, for want of 
more interesting subjects, brewers are giving most of their 
attention to the war news and do speculations on the com- 
ing election, in the results of which they are vitally inter- 
ested. This fall California will elect a Governor and entire 
state ticket, half of the State Senate and the entire State 
Assembly, beside voting on the so-called Rominger bill, 
which is receiving the more or less lukewarm support of the 
wine men and grape growers but which is by no means 
acceptable to the brewers or the retail dealers. 


Most of the numerous gubernatorial candidates are fight- 
ing shy of the “wet” and “dry” question. Governor 
Stephens, who is a candidate to succeed himself via the 
Republican party, is the leading exception. He is just out 
with a statement in support of the National “Dry” Amend- 
ment. Congressman Hayes of San Jose, who is also aspir- 
ing to the Republican nomination, is understood to favor 
the Rominger bill. There is now some talk that Mayor 
Rolph of San Francisco may go in to beat out Governor 
Stephens with the backing of the “wets” and of organ- 
ized labor.. The Mayor is a good vote getter; and, if he 
decides to make the fight, would be one of the leaders for 
the Republican nomination. Francis J. Heney, who has 
given up the investigating of the meat packers of Chicago 
to enter the Governorship contest in California, is expected 
to capture the Democratic and Progressive nominations. 
His stand on the “wet” and “dry” question is not definitely 
known. 


The April municipal elections showed about the usual 
number of towfs moved over to the “dry” column. Venice, 
one of the Los Angeles suburbs, stayed in the “wet’’ list, 
the vote being 1,645 wet to 1,136 dry, a wet majority of 
509; the town of Watts went “dry” by the narrow margin 
of 14 votes, and another Los Angeles suburb, Culver City, 
moved back from bone “dry” to “damp.” Needles, the 
last remaining oasis in the San Bernardino County desert, 
has now gone “dry.” In the south central part of the 
State, Madera, the county seat of Madera County, voted 
“dry,” also Coalinga, the center of the Fresno County oil 
district and, aside from Fresno City, the last “wet” town 
in that county; and Taft, a mining town of Kern County. 
McKittrick, the Kern County oil center, will stay “wet,” as 
will also Maricopa, Redwood City, south of San Francisco, 
voted “dry.” 

A meeting of the California State Brewers’ Association 
has been called for an early date, and it is rumored that 
matters of considerable importance will come up for de- 
cision. A good attendance is anticipated. 


Fhe Annual Meeting of the Brewers’ Protective Asso- 
ciation of San Francisco has been called for May 17th, at 
which time officers will be elected for the coming year and 
other business transacted. 


CR Samet, president of the Ranier Brewing Co., of this 
city, has just returned from a trip through the Rocky 
Mountain territory as far as Butte, Mont. 


Carl S. Plaut, of the Oakland Brewing & Malting Co., 


Oakland, left April 14th for Chicago to attend the meeting 
of the trustees of the United States Brewers’ Association. 

Now that Governor Stephens has come out in favor of 
the National “dry”? amendment, the friends of Henry Wie- 
denmann, the Vallejo, Cal., brewer, who recently aroused 
the ire of the “drys” by trouncing State Senator Grant, 
one of the leading “dry” advocates, are wondering if Mr. 
Weidenmann will lose his position as a member of the 
California State Highway Commission. Mr. Weidenmann 
is an appointee of the Governor’s and holds office at the 
latter’s pleasure. 

It is pretty well understood that the brewers and others 
opposed to the Rominger amendment to the California 
Constitution will give the voters a chance to vote for a 
measure more to their liking. The suggestion made at the 
February meeting of the California State Brewers’ Asso- 
ciation that a measure providing for the continental plan of 
distributing beer and light wine be submitted at the fall 
election will almost certainly be acted on. 

The fact that Mayor F. C. Harley, of Portland, Ore., 
has come out as a candidate for Governor of the “bone 
dry” State of Oregon on a platform favoring the amend- 
ing of the prohibition law so as to permit of the sale of 
light wines and beer seems to indicate that at least one 
good vote getter believes that Oregon sentiment is not all 
on the side of the “drys.” 


Our London Letter. 
OFFICE OF THE BREWERS’ JOURNAL, 
46 Cannon St., E. C., April 12th, 1918. 

Under new orders of the Ministry of Food the statutory 
output of the breweries in the United Kingdom, as well as 
the price of beer, are still further being regulated since the 
first of the present month. The output must now corre- 
spond with that authorized for the same quarter of 1917, 
but the original gravity is not to be below 1010 deg. for beer 
sold to the public and not to exceed 1030 deg., although in 
Ireland the gravity may be extended to 1045 deg., an indul- 
gence for which no reasonable explanation has been vouch- 
safed by an all-wise and duly paternal government. The 
quantity to be brewed is to be not more than 10,750,000 
barrels during the current fiscal year, the 20 per cent. in- 
crease permitted during the previous fiscal year having been 
withdrawn. The price of beer below an original gravity of 
1030 deg. is to be 4d. per pint, and up to 1034 deg., 5d. per 
pint, for beers of higher degree the price has not been lim- 
ited. Degree and price must be indicated by label upon 
every package leaving the brewery. The low gravity edict 
has resulted in a complete revolution of brewing methods, 
and brewmasters and brewery chemists must look sharp 
not to be caught in violating the new rule, however difficult 
the performance of their duties may be. But what the 
consumer thinks, if not says, of the “revised” product, the 
truth-loving recorder of these events forbears to mention, 
although it may be imagined from the following paragraph 
issued by the Commissioners of Customs and Excise: 

“Dilution with Water.—To give facilities to brewers for 
yeast production the following provision is made by the 
Order to allow of beer being diluted by the addition of water 
where such dilution is necessary to bring the average orig- 
inal gravity within the limits laid down in the Order: 

“Where provision has been made to the satisfaction of 
the commissioners of Customs and Excise for the dilution 
with water of beer after brewing, and the dilution is carried 
out under conditions approved by the commissioners, the 
diluted beer . . . shall be deemed to have been brewed at 
such original gravity as the commissioners may determine.” 
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Another order of the Ministry of Food requires brewers 
to use a minimum of 33.3 per cent. of glucose as a malt 
substitute, although it is recognized that there is not enough 
malt in the country available for the output of beer per- 
mitted. It is expected that the glucose imports from the 
United States will be largely increased from now on. 


The Brewers’ Society, after having discussed the new 
order, has unanimously adopted the following resolution: 
“The Brewers’ Society strongly protests against the prefer- 
ential treatment accorded under the Intoxicating Liquor 
(Output and Delivery) Order, 1918, to Irish brewers, 
whereby they are to be allowed to brew ales and stouts at 
an average gravity of 50 per cent. stronger than is to be 
permitted in. other parts of the United Kingdom, and in 
addition are to be at liberty to import these stronger beers 
into Great Britain, thereby maintaining and strengthening 
their good-will, while unfairly competing with the other 
brewers of the United Kingdom, who, on the ground of 
the nation’s needs, were appealed to and are now ordered 
to sacrifice at great pecuniary loss the present and probably 
the future reputation of their products.” 

Drastic is also an order of the Central Control Board re- 
quiring all license-holders in Scotland East Central and 
Scotland West Central areas not to sell or supply to or for 
any one person at any one time more than % pint of beer 
for consumption on the premises, unless the beer is beer in 
bottle or is sold or supplied for consumption at a meal sup- 
plied at the same time; not to sell or supply to or for any 
one person at any one time more than % of a gill of spirits 
for consumption on the premises unless the spirits are sold 
or supplied for consumption at a meal supplied at the same 
time; not to sell or supply to or for any one person or accept 
any order for or from any one person for the sale or supply 
of both beer and spirits at one time for consumption on the 
premises. Remonstrances made by the trade have, so far, 
availed nothing. 

As the British drink bill for 1917 shows an increase of 
about £50,000,000 as compared with 1916, the Government 
contemplates additional taxes upon the trade, arguing that it 
can easily bear them considering the fact that with the in- 
crease of consumption, profits for the producers have also 
increased. In some cases this may be so, but the argument 
does not hold good for the trade at large. 

With the Army and Navy Canteen Board the brewers 
having military contracts have agreed to supply soldiers and 


sailors with a beer of 1034 deg. gravity, the sale of stout in © 


the canteens in Great Britain to be discontinued. 


The elaborate publications by Lord d’Abernon defending 
teetotalism and attacking alcohol as not being a food product 
are as “‘scientific” as if they had been compiled by any other 
man not’knowing anything about the subject under discus- 
sion and, consequently, they have fallen flat among the men 
of the scientific world whom mere assertion cannot con- 
vince. Lord d’Abernon evidently does not want to convince ; 
his object is merely Prohibition propaganda. 

Sir J. T. Agg-Gardner, M.J., has given a pertinent answer 
to these propagandists by writing to the “Times”: “The 
idea of helping to win the war by imposing privations on 
others has always found favor with a certain sect. Among 
the members of that sect are apparently to be included your 
correspondents the Bishop of Willesden and Mr. T. Ellis, 
and,..1f. the _former=is <correct,- our sesteeméd . Sugar. 
Controller, Sir Charles Bathurst. It is the desire of 
these gentlemen that our soldiers in the trenches and 
our workers in the mines are to be deprived of 
their beer; that the cellars of the rich and the public-houses 
frequented by the poor are to be closed, and that our French 


Allies are to be forbidden to send us any more of their 
brandy or wine. The total abstainer, meanwhile, is to con- 
tribute nothing. The doctrine of equality of sacrifice has 
no charm for him. If self-abnegation is to win the war, let 
its burden fall on all but him. In support of this program 
we are told its fulfillment will greatly please our American 
Allies, and that we owe concession to their views as a return 
for the supply of cereals they have sent us. But we also 
have done our best to contribute to the requirements of our 
American Allies, and I trust we shall not have the bad taste 
to ask them as a consequence to adopt any of our domestic 
manners and customs. For my own part, I greatly doubt if 
the average American citizen troubles himself about our 
social habits. What principally concerns him is that we 
should win the war together, speedily and conclusively; and 
I feel sure he will recognize that this end can be most effec- 
tively obtained by avoiding all causes of friction, and by 
promoting feelings of contentment and of unity among all 
classes of our community.” 

Parliament has negatived a Prohibition amendment to 
the Address of the King, the House of Commons taking its 
vote without a division. 


By Cable—Lonpon, April 22nd. The annual budget pro- 
posed by Mr. Bonar Law to-day, comprises these items: 
The spirit duty would be increased from fourteen shillings 
ninepence a gallon to thirty shillings, bringing in $27,500,000 
this year. The beer duty would be raised from twenty-five 
to fifty shillings a barrel and would bring in $48,500,000 
this year. The Chancellor of the Exchequer has no doubt 
that at the prices to be fixed by the Food Controller ‘the 
trade could bear the burden and still make a good profit.” 
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Brewing News from the European Continent. 


A writer in the “Berliner Borsen-Zeitung” declares that 
the brewing industry of Germany should not under any cir- 
cumstances be taxed more heavily than at present; that, 
while it is true that dividends larger than last year’s have 
been declared, such dividends should be allowed in view of 
the many difficulties under which this industry is operating. 
In the first place the “Zeitung’s’’ correspondent states, out 
of the twelve thousand and odd breweries which existed in 
Germany before the war not more than 6,000 are now operat- 
ing. It is true that many fusions have been effected, and 
this has helped to reduce the.number of breweries in Ger- 
many. At least 5,000 of the operating breweries have un- 
dertaken some activity in addition to the manufacture of 
beer, such, for instance, as the drying of fruit and vege- 
tables, or the working up of various food preparations. This 
derangement of the industry calls for the setting aside of 
large reserves, in order to place the breweries in a position 
to resume their normal activities after the war; further large 
reserves are needed in order to purchase machinery for re- 
equipping the breweries, for much of the copper apparatus 
and fittings has been removed and put to military use. An- 
other difficulty for which due allowance should be made is 
that the breweries can obtain only 50 per cent. of their nor- 
mal coal requirements. The writer closes his article with 
the statement: “Breweries which are working for the army 
were in 1917 allowed only 16 per cent. of the amount of 
barley which they normally consumed; and other breweries 
could have only 13 per cent. The 1918 deliveries of barley 
are to be the same as the 1917, except that the army brew- 
eries are to receive an extra 1 per cent. However, on ac- 
count of the very poor crop of oats, much of the barley 
harvest will have to be used in food for horses, and it is 


256 


THE BREWERS’ JOURNAL. 


May 1st, 1918 


hardly to be expected that the breweries will receive more 
than 5 per cent. of their normal amounts.” 

The money invested by German breweries in hotels and 
restaurants in Germany has been lost in thousands of in- 
stances, as the mortgagees could no longer pay interest to 
the brewers, and where they still continue to pay, they have 
greatly reduced their payments, the hotels and restaurants 
having lost from 20 to 50 per cent. of their patronage. 
Thousands of restaurant and hotel keepers are owing from 
5,000 to over 100,000 marks to brewers for beer delivered 
to them and there is no prospect for a long time to pay their 
indebtedness. 

Experiments made by German brewers with producing 
beer from sugar beets had to be abandoned because the Gov- 
ernment has commandeered the entire beet crop to prevent 
the masses of the laboring people from starving, beets and 
turnips now being the principal food of millions for whom 
potatoes, bread, meat, etc., is no longer available. Various 
breweries had applied for permission to manufacture a beer 
substitute by a special patent process from beetroot, hops, 
yeast, and water. The German Minister of Finance states 
that the drink in question is a drink similar to beer within 
the meaning of the brewing tax law, since it is produced by 
fermentation of the sugar contained in the beetroot. 


The war has reduced the consumption of beer by the 
masses of Germans who formerly spent about 20 per cent. 
of their income on beer, wine and spirits on an average to 
about 4 per cent. of their income, millions now being un- 
able to obtain any alcoholic beverages whatsoever. 


In the Reichstag, which reassembled April 17th, bills are 
pending to monopolize the distilling industry and levy addi- 
tional taxes upon what still remains of the beer and wine 
industries. At present there is more wine to be had in Ger- 
many than beer and spirits, and choice wines are compara- 
tively cheap, making it possible even for poor people to 
drink wine. 

Conditions have not improved during the last four, weeks 
for the brewing industry of France. The brewers in the 
various parts of the country are now complaining that the 
Government, in its distribution of brewing materials, is dis- 
criminating against those whose breweries are located in 
the southern departments, the northern breweries being 
given the preference. Consequently, the southern brewers 
have reminded the Minister of Ravitaillement that all 
Frenchmen are equal under the law and they demand that 
there shall be no discrimination. So far, the Minister has 
not given his reasons for not treating all brewers alike, nor 
has he made good his promises to increase the deliveries of 
barley and malt. But, instead of that, it is now proposed to 
make brewing a government monopoly in France, and the 
Budget Commission is seriously considering a report sub- 
mitted by the Deputy Louis Marin who, basing his argu- 
ment upon the brewing statistics of Germany and the United 
States, declares that the monopolization of the French brew- 
ing industry would ‘result in great economic advantages for 
the people of France, as the government would be able to 
produce beer more economically than it is possible by the 
present system of competition among individual brewers 
and brewery companies. 

Another clergyman who has recently returned from 
France to the United States, Daniel A. Poling, Associate 
President and Citizenship Superintendent of the United So- 
ciety of Christian Endeavor, contributes his testimony to 
the established fact that the hypocritical Prohibition schem- 
ers lied when they asserted that the American Army in 
France was being decimated by drunkenness and syphilis. 
Mr. Poling, in reporting of his experiences abroad, says: 


“The American soldier overseas is true to the finest tradi- 
tions of American arms. The stories of wholesale drunken- 
ness and vice, which have greatly disturbed the minds of 
thousands of people who have given their sons to the na- 
tion, are not true. The program of the American authorities 
in France is the most comprehensive and aggressive ever 
attempted by a nation at war to keep her fighting men physi- 
cally sound and morally fit. The fruits of the program are 
unmistakable. My own investigations, conducted under 
every condition of army life and in every training camp of 
any size where American soldiers are gathered in France, 
substantiate the statements of the military authorities, which 
prove that the American in uniform is to-day living on a 
higher moral plane than the American in civilian life. My 
word to the mothers and fathers of this country is one of 
reassurance and cheer.” 

American barley and malt are now arriving in small quan- 
tities in Holland, and the Purchasing Commission of the 
Netherlandsche Brouwers Bond is distributing it among the 
members who have agreed to cooperate in the purchase. 
Grain is so scarce in Holland at present that the distilling 
industry as a whole is about to cease operations. 

Nearly six hundred breweries’ have resumed operations 
in Russia since what has been left of the government of 
that country has withdrawn from the European war. 
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By Cable.—Stockholm, April 25th. The Excise Commit- 
tee of the Swedish Parliament has reported unfavorably a 
“bone-dry” Prohibition bill, arguing that Prohibition is not 
supported by public opinion in Sweden, and that the bill 
does not provide for compensation. 

BrewinGc Inpustry IN NEw ZEALAND. “There are 62 
licensed breweries now operating in New Zealand and the 
consumption of beer increased in this Dominion from 9,800,- 
610 gallons in 1911 to 18,865,764 gallons in 1915, the last 
year for which the official figures are given. During 1915 
there were but 271,206 gallons of beer imported, into the 
country, and 254,228 came from the United Kingdom.”— 
(“Commerce Reports.’’) 

THE AUSTRALIAN ARMY CANTEEN. From the Australian 
Camp on Salisbury Plain writes a correspondent to the 
“Australian Sun”: “The crime sheet is practically a neg- 
ligible document at Salisbury. There are less orderly-room 
cases than there were in Australia. I asked a responsible 
officer the reason for this, and he replied shortly, ‘We have 
a wet canteen. The dry canteen in Australia is so much non- 


sense. Men will have drink, and when they go outside for 
it they are often given bad stuff, and too much of it. The 
drink in our canteens is as wholesome as possible. Army 


inspectors are careful that it is, and no man can obtain too 
much from us.’ ” 

Evipences or Farturr. “As further evidence of the 
failure of prohibition to prohibit, the United States internal 
revenue officials report that “moonshining’ is on the increase, 
not only in all the southern and western States which have 
enacted so-called bone-dry laws in the last few years, but in 
the good old stronghold of prohibition Kansas, which has 
been theoretically dry for more than a generation. The pro- 
hibition laws have, in fact, been a great boon to the moon- 
shiners, enabling them to secure a price for their crude 
product undreamed of in the days when the sale of liquor 
was licensed and regulated. The great demand, the enorm- 
ous profits and the comparatively slight risk have been a 
great stimulus to moonshining, and the State authorities and 
the internal revenue officers have not succeeded in holding 
it in check. It was easy to abolish the saloon, but to sup- 
press the moonshiner and the bootlegger is another proposi- 
tion.” — (Springfield [Mass.] “Republican.’’) 
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New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers,. Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Othees 


Banner Co., Saginaw, Mich., are adapting their plant 
for the production of commercial alcohol, installing new 
Goetz apparatus. 


——Chattanooga Brewing Co., Chattanooga, Tenn., are 
equipping their storage casks with new cooling apparatus. 


Cincinnati Home Brewing Co., Cincinnati, Ohio, 
erect an addition to their bottling department, the structure 
to be of steel and concrete, and cost about $15,000. 


Ebling Brewing Co., New York, erect an addition 
to their office; also a three-story brick structure for their 
bottling department. 


installing new machinery for the production of non-alco- 
holic beverages. 


Fortune Bros. Brewing Co., Chicago, are making im- 
provements in their plant, including the installation of a new 
washing and sterilizing system. 


Franklin Brewing Co., Columbus, Ohio, are erecting 
a one-story garage on Cleveland Avenue, to accommodate 
part of their growing fleet of auto-trucks. 


—At a directors’ meeting of the Wm. Schellhas Brewing 
Co., recently held in Winona, Minn., it was resolved to go 
out of business. 


—Beer prices have been advanced in Milwaukee, St. 
Louis, Louisville and in many places in Pennsylvania, I[li- 
nois and other States. 


—The Millstadt Brewery Co., Millstadt, Ill., founed fif- 
teen years ago, has ceased operations, the directors finding 
that their business was no longer profitable. 


—C. H. Evans & Sons, Inc., Hudson, N. Y., have brought 
to book two retailers who had been using Evans beer bottles 
in their own business. Each of the defendants was fined 


$100. 


—The Emanuel African Methodist Episcopal Church has 
secured a mortgage loan of $7,000 at 5 per cent. on its prop- 
erty at 162 West Sixty-second Street, New York, from the 
Excelsior Brewing Co., Brooklyn, N. Y. ) 


—The property of the Iron City Brewing Co., Lebanon, 
Pa., has been purchased, at Sheriff’s auction, by the Francis 
Perot’s Sons Malting Co., Philadelphia, holders of the first 
and second mortgages, aggregating $22,000. 


—The Cincinnati Home Brewing Co., Cincinnati, Ohio, 
have given a blanket mortgage on their plant to secure a 
bond issue of $123,000. The bonds are dated April 1st, 
1918, and are of denomination of $500 each, all bearing in- 
terest at 6 per cent. per annum, Alfred M. Cohen is named 
trustee for the bond holders. 


—Damages amounting to $20,000 have been awarded in 
the Brooklyn Supreme Court to Welz & Zerweck, Inc., 
brewers in Brooklyn, N. Y., against the Scranton & Lehigh 
Coal Co., as a result of the coal company’s raising of prices 
in the face of a contract, and awarded the latter concern 
$8,628 for unpaid coal. Welz & Zerweck had agreed to. pay 
$3.95 per ton for specified deliveries, and when the bills 


Evansville Brewing Association, Evansville, Ind., are , 


Fresno Brewing Co., Inc., Fresno, Cal., are erecting 
an addition and making important alterations in their plant. 


Jackson Brewing Co., New Orleans, La., are experi- 
menting with a new equipment furnished by the Goetz 
Company, Chicago. 


Lima Brewing Co., Lima, Ohio, are making improve- 
ments in their brewhouse, including the installation of new 
heating and cooling coils. 


National Beverage Co., Saginaw, Mich., are installing 
Goetz machinery for the manufacture of alcohol, the annual 
output of which is to be about 20,000 barrels. 


Wm. Sebald Brewing Co,, Middletown, Ohio, are 
making additional improvements, among them being the 
installation of an up-to-date ammonia drier and purifier. 


Union Brewing Co., Newark, N. J., erect a concrete 
addition to their bottling plant, the structure to cost about 


$1,500. 


Victor Brewing Co., Jeannette, Pa., recently installed 
in their refrigeration plant four additional ammonia con- 
densers. 


showed a much higher figure the brewers declined to pay 
and had to buy coal elsewhere at prices that were not less 
than $8 a ton, in order to keep their plant going. 


—The Diogenes Brewing Co., Brooklyn, N. Y., have 
ceased operating their plant and they have sold their trade, 


chattel mortgages and good-will to the Consumers’ Brewing 
Co., New York. 


—The Peoples Brewing Co., Terre Haute, Ind., have dis- 
posed of their holdings in Westville, Ill., to the Westville 
Grain Co., who are erecting a large elevator on the site here- 
tofore occupied by a storage house. 


Fires. The storage house and barn at Linton, Ind., of 
the F. W. Cook Brewing Co., Evansville, Ind., was de- 
stroyed by an incendiary fire March 20th. For the appre- 
hension and conviction of the persons who set the building 
on fire, the company are offering a reward of $500. 

In a $2,000,000 fire at Kansas City, Mo., the distributing 
depot of the Milwaukee-Waukesha Brewing Co., Mil- 
waukee, was totally destroyed, entailing a loss of about 
$100,000. 

Fire started in the storage depot at Peoria, Ill., of the 
Val. Blatz Brewing -Co., Milwaukee, March 2nd, but the 
damage done was slight. 

The plant of the Southern Indiana Brewing Co., New 
Albany, Ind., was destroyed by fire, April 14th; loss, about 
$50,000. 

“THE VOTER FOR PROHIBITION enacts a kind of law which 
is in a wholly different class from all usual and just laws, 
and which the ordinary officials elected by the people have 
never proved adequate to enforce. Therefore, he must 
follow his prohibition vote with a vote for unusual financial 
emoluments for law enforcement, and with measures for 
taking the machinery of law enforcement out of the hands 
of the people.’—(Rev. Wallace M. Short, Sioux City, 
Iowa.) 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


New Incorporations. Manitowoc Brewing Co., consoli- 
dating the Kunz-Bleser Co., Wm. Rahr’s Sons Co., and 
Schreihart Brewing Co., Inc., Manitowoc, Wis.; capital, 
$300,000. Incorporators: Louis A. Kunz, Charles Kulnick 
and Reinhart Rahr. 


Officers have been elected by brewery companies as fol- 
lows: 

Banner Co., heretofore Banner Brewing Co., Saginaw, 
Mich.: President, O. R. Krause; vice-president, F. S. No- 
wak; secretary-treasurer, J. Baum; additional directors, N. 
P. Olson, C. W. L. Wartenburg, M. B. Baum, E. Kersten, 
J. W. Witt. 

Bellevue Brewing Co., Cincinnati, Ohio: President, G. 
Klotter ; general manager, G. Osterfeld. 

Berghoff Products Co., Fort Wayne, Ind.: Brewmaster, 
Adolph Nikolas, formerly with the Mutual Union Brewing 
Co., Alquippa, Pa. 

Bernheimer & Schwartz Pilsener Brewing Co., New 
York: President, S.S. Housman; vice-president, C. Meyer; 
treasurer, W. R. Rose; assistant treasurer, B. J. Paskus; 
secretary and manager, A. G. Freeland; superintendent and 
assistant secretary, M. Hartmann; brewmaster, A. Wagner. 

Blumer Brewing Co., Monroe, Wis.: Assistant brew- 
master, John P. Schauer. 

British-American Brewing Co., Ltd., Windsor, Ontario, 
Canada: President, Mrs. Ida Irion; vice-president and sec- 
retary, W. R. Bonds; general manager and treasurer, L. A. 
Irion; brewmaster, A. Finkbeiner; additional directors, A. 
L. Irion, Mrs. B. Bonds, Mrs. E. Moore and R. E. Irion. 


Butte Brewing Co., Inc., Butte, Montana: President and 
general manager, J. Harrington; secretary and treasurer, 
C. Lewis; brewmaster, T. Teuschl. 

Capital City Brewing Co., Trenton, N. J.: President, 
secretary and general manager, C. H. Reichert, Jr.; vice- 
president, C..Reichert, Sr.; treasurer, Sophia Reichert; 
brewmaster, G. Rosey. 

Cleveland & Sandusky Brewing Co., Cleveland: Brew- 
master for the Lorain plant, John B. Dirnberger. 

Covington Brewing Co., Covington, Ky.: President, J. H. 
Mersman; secretary and treasurer, C. P. Lang; brewmaster, 
R. Spitznagel. 

Crockery City Brewing & Ice Co., East Liverpool, Ohio: 
President, S. J. Wainwright, Jr.; treasurer, G. W. Mere- 
dith; secretary, T. N. Meredith; manager, A. E. Webber; 
brewmaster, A. Zix. 

Henry Elias Brewing Co., New York: President, W. J. 
Elias ; first vice-president, F. W. Kroehle, Sr.; second vice- 
president, A. E. Duerr; treasurer, F. W. Kroehle, Jr.; sec- 
retary, G. H. Elias; brewmaster, A. Steinhardt. 

Ernst Fleckenstein Brewing Co., Faribault, Minn.: Presi- 
dent and manager, W. M. Fleckenstein; treasurer and brew- 
master, A. A. Fleckenstein; secretary, E. R. Fleckenstein. 

Freeland Brewing Co., Freeland, Pa.: President, C. O. 
Boyle; vice-president, J. J. Timony; treasurer, J. Shigo; 
secretary, J. S. Brogan; brewmaster, H. Muffler. 

Hagemann Brewing Co., San Francisco, Cal.: President, 
treasurer and manager, F. Hagemann; vice-président and 
secretary, J. Buchner; additional directors, H. F. Hage- 


Results of Annual Elections. 


mann, Marie Hagemann and Mrs. Johanna Thode; brew- 
master, R. Turner. 

Charles Hamm Brewing Co., Inc., Random Lake, Wis.: 
President, manager and brewmaster, C. N. Hamm; vice- 
president, Mrs. Anna Liefer; secretary-treasurer, W. J. 
Hand. 

James Hanley Brewing Co., Providence, R. I.: President, 
W. H. Hanley; vice-president, G. T. Hanley; treasurer, G. 
C. Dempsey; manager and secretary, S. H. Over; superin- 
tendent and brewmaster, J. K. Carroll. 

John Hauck Brewing Co., Cincinnati, Ohio: President, L. 
J. Hauck; vice-president, P. W. J. Hauck; treasurer and 
secretary, E. J. Schultz; additional directors, J. Frech and 
Mrs. Emilie L. Frech; brewmaster, C. Butz. 

Hausmann Brewing Co., Inc., Madison, Wis.: Manager, 
C. J. Hausmann; superintendent, W. P. Hausmann; brew- 
master, J. F. Hausmann. 

Hinckel Brewery Co., Albany, N. Y.: President, G. G. 

Schaefer; vice-president and treasurer, S. Uhlmann; secre- 
tary, D. Heller; superintendent and brewmaster, E. Uhl- 
mann. 
Simeon Jones, Ltd., St. John, New Brunswick, Canada: 
President, R. Kellie Jones; vice-president and general man- 
ager, F. Caverhill Jones; secretary and treasurer, Simeon 
A. Jones ; brewmaster, Thomas Campbell Dickson. 

Jung Brewing Co., Milwaukee: President, Philip Jung, 
Jr.; treasurer, E. Jung; secretary and manager, F. 
Schneider ; brewmaster, O. Roesch. 

Kurth Company, Columbus, Wis.: President, J. H. 
Kurth; vice-president, J. Kurth, Jr.; treasurer, manager 
and brewmaster, H. J. Kurth; secretary, Anna Kurth; addi- 
tional director, C. Kurth, Jr. 

C. & J. Michel Brewing Co., La Crosse, Wis.: President, 
manager and treasurer, C. F. Michel; secretary, M. F. Platz; 
superintendent and brewmaster, E. Chitel. 

Michigan Brewery, Detroit, Mich.: President, C. H. Ley;- 
vice-president, J. C. Lensky; manager and treasurer, C. H. 
Koerber; secretary, Peter Neckel ; superintendent and brew- 
master, W. G. Koerber. 

Fred. Miller Brewing Co., Milwaukee: President, E. G. 
Miller; secretary and treasurer, E. P. Miller; brewmaster, 
A. Binder; additional director, F. A. Miller. 

Milwaukee Malting Co., Milwaukee: President, G. J. 
Zimmermann ; vice-president, A. W. Asmuth; secretary, B. 
E. Fink; manager, J. Stolz. 

National Beverage Co., Chicago: President, W. H. Rehm; 
vice-president and treasurer, F. A. Rehm; secretary and 
manager, F. W. Wallin; brewmaster, J. Mohr. 

People’s Brewing Co., Duluth, Minn.: President and 
manager, F. G. Sandstedt; vice-president, C. M. Forest; 
treasurer, T. S. Wood; secretary, T. G. Trerker; brew- 
master, F. Luckow; additional directors, M. J. Doyle, F. 
Horgan, J. Vanderyacht, W. Carlson. ; 

Pennsylvania Central Brewing Co., Scranton, Pa.: Presi- 
dent, A. J. Casey; vice-presidents, W. Kelly and H. W. 
Jacobs ; secretary and treasurer, W. G. Harding. 

Plymouth Brewing & Malting Co., Plymouth, Wis.: Pres- 
ident and manager, J. E. Curtiss; vice-president and brew- 
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master, J. U. Kraft; secretary and treasurer, C. A. Lamm; 
additional directors, Mrs. J. E. Curtiss and H. J. Goelzer. 

Popel & Giller Co., Inc., Warsaw, Ill.: President, M. 
Popel; vice-president, O. Giller; manager, W. J. Giller; 
secretary-treasurer, J. N. Giller; brewmaster, C. Wagner. 

Reisch Brewing Co., Inc., Springfield, Ill.: President, G. 
Reisch, Sr.; vice-presidents, J. Reisch and Annie Reisch; 
secretary and treasurer, F. Reisch; additional director, G. 
F. Reisch, Jr.; brewmaster, C. Griesser. 

Rettig Brewing Co., Pottsville, Pa.: President and trea- 
surer, L. Schimpff; vice-president and manager, W. B. 
Shugars; secretary, F. J. Helreigel ; brewmaster, F. Ost. 

Savannah Ice & Beverage Co., Savnnah, Ga.: Brewmas- 
ter, Charles Weiderer, late of the Chicago Heights Brewery. 

Schemm Products Co., Saginaw, Mich.: President and 
manager, C. W. Riedel; vice-presidents, F. Marxer and S. 
Eastman; secretary, J. Raquet; treasurer, W. Mertz; addi- 
tional dire ors, H. A. Savage, W. Seyffardt. 

Storck pb:cwing Co., Schleisingerville, Wis.: President, 
manager and brewmaster, H. N. Storck; vice-president, W. 
Storck ; treasurer, A. Storck; secretary, C. D. Storck. 

Tivoli Brewing Co., Detroit, Mich.: President and man- 
ager, L. W. Schimmel; vice-president, A. J. Singelyn; sec- 
retary and treasurer, E. M. Bayne; brewmaster, A. Wandrei. 

D. G. Yuengling & Son, Inc., Pottsville, Pa.: President 
and manager, F. D. Yuengling; ice-president, C. D. Rishel ; 
secretary and treasurer, C. W. Rigg; brewmaster, N. Denne- 
baum. oS 


BritisH-AMERICAN Breweries. The Milwaukee & Chi- 
cago Breweries report that in-1916-1917 their sales at 859,- 
036 showed a decrease of 53,727 barrels, largely due to re- 
strictions brought about by the war. The debenture debt of 
the English company was reduced by a further £8,017 and 
the small balance will be redeemed by September lst next. 
The bonded debt of the American company, which was 
originally $3,500,000, was reduced to $2,790,000. A final 
dividend of 3 per cent. was paid, making 6 per cent. for the 
year. American company’s profits were £50,839; adding 
the amount brought forward gives £103,191, out of which 
the American company was able to declare dividends of 
£54,415. 

Epo e ok ed eae 

Two Kinps or Dryness. “There are two kinds of ‘dry- 
ness, but only one kind that really counts. The kind that 
is promoted by hysteria and administered with hypocrisy 
cannot be permanent. The honest ‘dryness’ is the only kind 
that can succeed, because it maintains the self-respect of 
the people. The ‘dry’ issue that is promoted by methods 
that look chiefly to the matter of getting votes, is bound to 
lose, even if it wins.”—(St. Paul [Minn.] “News.’’) 

“Let Us Sree what will be the practical result of an at- 
tempt to enforce nation-wide prohibition. The movement 
has its strength in the rural parts of the country; its opposi- 
tion in the cities. The United States is continually becom- 
ing more and more industrial and less agricultural. In- 
deed the rural population in many, if not in most of the 
States, is actually decreasing, while the population of the 
cities is increasing by leaps and bounds. Even in the pro- 
hibition States the majority of the inhabitants of large cities 
are opposed to prohibition. Especially is that true of the 
artisans or workingmen, so-called. It is from that class 
chiefly that the political party which controls the South has 
in the North its adherents. If that class is alienated the 
party that represents the South will for many years have 
small chance of again controlling the National Govern- 
ment.”—(Edgar M. Cullen, former Chief Judge of the 
Court of Appeals, New York.) 


Personal Mention. 


John F. Becker, treasurer of the Wm. Ulmer Brewery, 
Inc., Brooklyn, N. Y., has been appointed on the committee 
of citizens of German descent in the Second Federal Re- 
serve District, New York, to push the third Liberty Loan. 


Jacob Birk, one of the founders of the Birk Bros. Brew- 
ing Co., Chicago, has retired from active participation in 
the management of that company’s business, having been 
engaged in the trade for nearly fifty years. He was born 
in Trossingen, Wurttemberg, September 21st, 1835. At the 
age of 18 he emigrated to America and at once started to 
work in a New York brewery, to then go to Connecticut 
and from there to Chicago where, in 1881, he entered the 
malting business of Fred Wacker & Son, subsequently the 
Wacker & Birk Brewing & Malting Co., and when that con- 
cern had been sold to the Chicago Breweries, Ltd., Mr. Birk 
and his sons established the Birk Bros. Brewing Co., now 
one of the most extensive and up-to-date brewery organiza- 
tions in Chicago. 

Henry F. Dihlmann, late assistant brewmaster of the 
Frank Jones Brewing Co., Ltd., Portsmouth, N. H., who 
recently was admitted to membership in the Master Brew- 
ers’ Association of the United States, has joined Uncle 
Sam’s forces to fight in the American Navy against the 
oppressors and deceivers of the German people. 


Peter Doelger, President of the Peter Doelger Brewing 
Co., Inc., New York, has been awarded the bronze emblem 
of the Liberty Loan Legion for the work he has done as 
chairman of the New York Brewers’ Liberty Loan Com- 
mittee which sold over $5,000,000 worth of bonds, he him- 
self having taken $100,000 in the auctioning off of a cap- 
tured Prussian helmet. 

George Ehret, Sr., New York, entered upon the eighty- 
fourth year of his busy, successful and honored life, April 
6th, receiving the congratulations and good wishes of the 
members of his family and those of his friends who know 
his address abroad. Mr. Ehret, who is reported to be in 
good health, hopes to soon be in our midst again. 


George Ehret, Jr., and Louis J. Ehret, New York, have 
been in White Sulphur Springs, W. Va., stopping with their 
families at the Greenbrier Hotel. 

Jacob Faude, for more than 27 years brewmaster of the 
George J. Cooke Co., Chicago, has retired to take a well- 
merited rest after a long life of ardent labor in the trade 
and its organizations. He learned to brew good beer in his 
native country and came to the United States 46 years ago, 
working in New York and St. Louis until he settled for 
good in Chicago, where he was instrumental in organizing 
the Chicago District of the Master Brewers of the United 
States, the members electing him secretary for a term of 
many successive years. 


J. A. Hieronimus, superintendent of the Acme plant of 
the California Brewing Association, San Francisco, and 
president of the California District of the Master Brewers’ 
Association of the United States, has been elected as one of 
the directors of the Home Industry League of California. 


Joseph L. Hirschel, brewmaster of the Central Brewery, 
East St. Louis, Ill., a branch of the Independent Breweries 
Co., St. Louis, Mo., has been ill for some time, and Max 
Besser, formerly with the Capitol Brewing Co., Denver, 
Colo., has been appointed temporarily to take Mr. Hirschel’s 
place. ane 

Bruno A. Kaerger, brewmaster of the Hudson County 
Consumers’ Brewing Co., West Hoboken, N. J., is recover- 
ing from a lingering illness which caused him to take a rest 
at quiet and beautifully located Ferndale, N. Y. 
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Gottfried Krueger, president of the Gottfried Krueger 
Brewing Co., Newark, N. J., who has been in Europe since 
1914, when the war prevented his early return, is now re- 
ported to be on his way to his adopted country, fully recov- 
ered from the ailments from which he sought relief in the 
watering places of the “old country.” He is accompanied 
by Dr. Daniel Elliott and J. H. Smith, Mr. Krueger’s son- 
in-law, who succeeded in having passports issued for Mr. 
Krueger, who recently celebrated his eightieth birthday. 


Henry D. Mueller, Sr., treasurer of Val. Loewer’s Gam- 
brinus Brewing Co., New York, and Mrs. Mueller, have 
announced the marriage of their pretty daughter Irene to 
Dr. William J. Synder, of the Staff of the North Hudson 
Hospital. The wedding ceremony was performed by pas- 
tor Wm. Koppen, of the Reformed Church on 42nd Street, 
New York, and it was followed by a dinner at Reisen- 
weber’s Columbus Circle Hotel, a large number of the 
friends of both families being present. 


Frederick Schimper, president of the Daniel Bermes 
Boulevard Brewery, Union Hill, N. J., celebrated his 
eighty-first birthday, April 18th, surrounded by his family 
and receiving the congratulations of his many friends and 
business associates. Mr. Schimper enjoys the best of health 
and we all hope and wish that he will celebrate many more 
anniversaries of the date of his birth. 


William Windeler, one of the brewmasters of the En- 
terprise Brewing Co., Inc., San Francisco, Cal., has just 
recovered from dangerous injuries sustained when he was 
near a malt mill in which an explosion of malt dust occurred. 


Oi 


Hopsy versus Facts. “The National Temperance League 
and all the other propagandists used as one of their strong- 
est points of argument against the manufacture, sale and 
use of spirits that it diminished the grain and bread supply. 
Now there is not a particle of grain or any other foodstuff 
used in the manufacture of brandy, gin, applejack or cider, 
and they all have great medicinal qualities. But what is a 
fact compared to a hobby? Are the whole people of the 
country to live and eat and drink to suit themselves, or 
must they live and eat and drink to suit some one else? 
Why don’t these self-satisfied moralists conserve the food 
supply by prohibiting the use of soda-water, ice-cream and 
candy, that have no medicinal qualities?”—(Arminius A. 
Aikin.) 


Doctor BArucH PLEADS FOR BEER AND WINE. “Failure 
of the most laudable efforts to remove the malign menace of 
alcohol from the human race, together with the universal 
use of coffee, tea, cocoa, tobacco and other mild stimulants 
or sedatives, demonstrate that the craving for stimulants is 
omnipotent, and that it is especially dominant in its most 
active, energetic and spirited members. The increasing use 
of drinks produced by fermentation and containing small 
quantities of alcohol, diluted, appears to offer an avenue of 
escape from the menace of distilled intoxicants, which are 
always used in concentrated form, and for this reason in- 
flict local and general harm to the organism. The manufac- 
ture and consumption of wine in this country are insignifi- 
cant in comparison with that of beer. I want to say a word 
in favor of the encouragement of the production of beer of 
low alcoholic percentage as a promising substitute for the 
manufacture and consumption of the dangerous products 
of distillation and the sale of such beers in places that would 
offer attractions not existing in the saloons of the day.”— 
(Dr. Simon Baruch, New York.) 


Among the Brewmasters. 


District Meetings. 


Baltimore. The Baltimore District has granted with- 
drawal cards to colleagues Carl Wanke, brewmaster of the 
Eigenbrot Brewery, Baltimore, Md., and John Knecht, for- 
merly brewmaster of the Consumers’ Brewing Co., Nor- 
folk, Va. 

Boston. The members of the Boston District are co- 
operating with all other trade organizations and the Liberals 
in general in the fight against Prohibition. Adolph Stuetzel, 
one of the brewmasters of the Massachusetts Breweries 
Co., Boston, and Henry F. Dihlman, formerly assistant 
brewmaster for the Frank Jones Brewing Co., Ltd., 
Portsmouth, N. H., have been admitted to membership. 

Buffalo. The Buffalo District has pledged its members to 
assist in the effort of saving food to win the Wa, Carl A. 
Nowak has been invited to address the District. upon the 
subject of producing non-alcoholic beverages. The mem- 
bers favor the proposition not to hold an annual convention 
this year and continue the term of the national officers for 
another year. 

Chicago. Having discussed the question of utilizing brew- 
ery by-products as food, the members of the Chicago Dis- 
trict have agreed that yeast may be profitably used as a food 
for human beings as well as animals. They have also con- 
sidered the various methods for drying yeast and denounced 
“Billy” Sunday, then having his “religious” circus in 
Chicago, as a contemptible hypocrite, strike breaker and 
faker. Colleagues J. Diersen, G. J. Siebel and G. Glueckert 
have resigned from the District, while J. Piotrowski has 
been suspended for non-payment of dues. | 

Cincinnati. Leon Block and Gustav Koenig have deliv- 
ered before the members of the Cincinnati District a joint 
address on the “Utilization of Brewery By-Products for 
Food Products,” describing practical methods of producing 
yeast foods, vinegar, etc., with the result that the District 
agreed to actively participate in the Federal Government 
Food Saving Campaign. 


Detroit. The members of the Detroit District have lis- 
tened to an address upon the subject of “How can breweries 
in dry states generate carbon dioxide without fermenta- 
tion?” 

Louisville. The members of the Louisville District have 
discussed the 234 per cent. alcohol-content question, arriv- 
ing at this conclusion: “A normal mash process should be 
selected which will result in a beer not containing more than 
234 per cent.; with an original wort of 8 to 9 per cent. Ball- 
ing such a result can be readily obtained. Some use a 
checked fermentation process which, to our opinion, is a 
dangerous proceeding, as sooner or later the unfermented 
sugars will ferment and cause the Master Brewer no end of 


trouble.” Colleague J. Schneider has been granted a with- 
drawal card. 
Milwaukee. R. Schneider, who recently posed before 


the Food Administrator in Washington to make unauthor- 
ized recommendations in regard to regulating the American 
brewing industry, at the same time pursuing the selfish in- 
terests of a brewers’ school with which he is connected, has 
been hauled over the coals by the members of the Milwaukee 
District and, as he persisted in his obnoxious and detrimen- 
tal activity, unanimously expelled from the District. 

New York. The District New York held its regular 
monthly meeting on Saturday, April 13th. In the absence 
of the President, Hon. President Leonh. Michel occupied 
the chair. The Chairman apprised the members of the 
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death of Colleague John B. Nierendorf of Hartford, Conn., 
and as a mark of esteem and respect to the deceased, re- 
quested all to rise from their seats. After all routine busi- 
ness had been taken care of, the chairman introduced Mrs. 
Franks, who read a paper explaining her Sterilization 
Process, which she claims adaptable for the treatment of 
all malt beverages, either alcoholic or non-alcoholic. The 
chair thanked Mrs. Franks for her lecture, with the promise 
that the District New York would make a thorough investi- 
gation of her process. This paper as well as the discussion 
which took place will appear in the “Communications.” 
Joun Koenic, Jr., Secretary. 


Philadelphia. Yeast drying and Food Products have 
been discussed by the members of the Philadelphia Dis- 
trict, who resolved to recommend to all brewers of this 
country to engage in the manufacture of by-products from 
yeast and dried spent grains. They also listened to ad- 
dresses by Charles Ash upon that investigator’s Process of 
manufacturing chill-proof beer, and by Carl A. Nowak 
upon the subject of non-alcoholic and low-alcohol-content 
beverages. 


Pittsburgh. The Pittsburgh District has discussed the 
brewery by-products question, colleagues Nusskern, 
Vieland, Klussmann, L. Meyer and many others giving 
their views, whereupon the subjoined resolution was 
adopted : 


“Resolved, that District Pittsburgh heartily indorses the 
proposition made to District Cincinnati by Mr. Leon Block 
of the U. S. Food Administration and Mr. Gustav Koenig 
and will recommend same to the brewery proprietors to act 
and also obtain permission to make use of ‘Restbeers.’” 


The members have also been requested by president 
Klussmann to carefully observe the restrictions placed 
upon the production of beer by the the U. S. Government, 
as consented to by the U. S. Brewers’ Association. The 
District favors the suggestion that the annual national con- 
vention be dispensed with this year and that the national 
officers hold over for another term. 
late A. P. Otto Moeller was honored by the members rising 
from their seats and sending resolutions of condolence to 
the bereaved family. 

eee eg, 

Tue Brs_te GIvEs THE WORKINGMAN THE RIGHT to 
spend his own money for booze, so why in thunder does 
Billy Sunday, Reverend Stidger and Gandier seek to deny 
him that right in the name of religion? The Workingman 
is worth every bit of his hire, and the minister who denies 
him the right to spend his earnings for strong drink is a 
politician pure and simple, and derives no authority from the 
Bible to preach the contrary.”—(‘‘Liberal Leader.”) 


“Dry or Free? Already the prohibitionists are getting 
into action to force the dry issue upon the States by means 
of special sessions of legislatures. This is not a good time 
for States to waste money or special sessions for an object 
that can wait. Not when the Treasury Department tells the 
cities that they should quit pushing public works or voting 
funds for more improvements. States should practice 
thrift, too. It 1s bad policy to project the prohibition issue 
into politics now. That subject always operates to obstruct 
and delay other legislation of importance. At present it will 
muddle every movement for adjusting State revenues to 
the nation’s war activities. More time is lost on wet and 
dry jockeying in legislatures than through any other cause. 
Let us side-track prohibition and concentrate on winning 
the war. A world free is of more importance than one 
nation teetotally dry.”—(“Reedy’s Mirror.’’) , 


The memory of the 


Annual Meeting and Dinner of the Alumni Association of the 
National Brewers’ Academy and Consulting Bureau, NewYork. 


The general annual meeting of the Alumni Association of 
the National Brewers’ Academy, New York, was held in 
the Banquet Room of Cavanagh’s Restaurant, 268 West 
23rd Street, New York, on Saturday afternoon, April 6th, 
presided over by the President, Mr. Louis A. Wehle of the 
Gerhard Lang Brewery, Buffalo, N. Y. The meeting was 
very well attended and many of the graduates had come 
from great distances in order to participate in this gather- 
ing. Before the routine business was started the President 
of the National Brewers’ Academy, Mr. Emil Schlichting, 
presented to the Alumni Association, on behalf of the In- 
stitution, a service flag containing eleven (11) stars, in 
honor of the following graduates who have joined the 
United States Forces in their War for Liberty: 


John H. Birkenhauer, Jr., Newark, N. J. 
William Burton, New York City. 
Jacob R. Baltz, Philadelphia, Pa. 
Frank Draz, New York City. 

Henry F. Dihlmann, New Orleans, La. 
Cornelius Evans, 3rd, Hudson, N. Y. 
Gerald T. Hanley, Providence, R. I. 
William Hoffmann, New York. 
Raymond Holland, Boston, Mass. 
James> Penrose, ColktoesS, Nin Y- 

Emil Schaefer, New York City. 


Mr. Schlichting accompanied the presentation with a few 
appropriate words of esteem in which these members of 
the Alumni are held by their fellow graduates. The flag 
was received on behalf of the Alumni Association by the 
President, Mr. Wehle, who expressed the gratitude of 
members for the great thoughtfulness and patriotic spirit 
which actuated the presentation. As a further recognition 
of the services these graduates are rendering their country, 
it was unanimously resolved that a certain sum be set aside 
from the Treasury to provide a suitable gift to each of the 
enlisted men. It was also decided to release any member 
who is enlisted from paying dues during their services in 
the Army or Navy. 


The meeting proper was then opened by Mr. Wehle and 
on account of the illness of the Secretary, Mr. Albert Groh, 
the reading of the minutes of the last meeting was dis- 
pensed with, and the next business was the election of offi- 
cers. After a very spirited contest the following officers 
were elected: 


President, Christian E. Jetter. 

First Vive-President, James Key. 
Second Vice-President, Fritz Kreusler. 
Honorary Treasurer, Albert Groh. 
Honorary Secretary, O. G. Brockert. 


After a vote of thanks had been tendered the retiring 
officers, the new President, Mr. Jetter, took the chair. The 
next business taken up was the question of the Annual 
Summer Reunion and, owing to the present serious condi- 
tion of affairs, it was resolved that the reunion should be 
abandoned this summer, and that every member should 
contribute part of the expense generally involved to a fund 
for the members at the front. It was also moved and 
seconded that the Association send to the Honorary Trea- 
surer, Mr. Albert Groh, as a token of regret and sympathy 
for his illness, a gift of flowers. The meeting then ad- 
journed. 

At the informal dinner, an unusually large number of 
graduates and friends were present. After singing the 
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Star-Spangled Banner the members and their guests sat 
down and spent a thoroughly enjoyable evening. During 
the dinner a collection was taken up for the Army Girls 
Tobacco Fund, netting the sum of $75.25. This money was 
sent to the Treasurer, Captain Samuel Frothingham, U. S. 
R., on behalf of the Alumni Association of the National 
Brewers’ Academy. The dinner being entirely informal 
there were no set speeches, but the gathering was enlivened 
by spontaneous talks and songs in which everybody present 
joined. It was the unanimous opinion that the features of 
the evening had been made very enjoyable by renewing old 
acquaintances and strengthening the ties of mutual friend- 
ship and unity of spirit which are so essential to maintain- 
ing the ideal aims and purposes of the Alumni Association. 
Among the speakers of the evening should be mentioned 
James A. Bain, Louis A. Wehle, Dr. Carl Rach, Emil 
Schlichting and Carl H. Boeker, the unique and able humor- 
ist and entertainer. 
Bd Se SNe Uwe i ee 


Foreign Trade Opportunities. 


Additional details relating to Foreign Trade Opportunities may 
be obtained upon application to the Bureau of Foreign and Domestic 
Commerce, Washington, D. C., or at the branch offices of the Bu- 
reau, 315 Customhouse, New York, N. Y., 629 Federal Building, 
Chicago, IIl., Association of Commerce Building, New Orleans, La., 
and 310 Customhouse, San Francisco, Cal. Apply for address in 
letter form, giving file numbers. 


26806. A company in England desires to purchase beer. 
The company wishes to sell this beer in the Kongo to the 
Europeans. Quotations should be made f. 0. b. New York. 
Payment will be made against invoice after delivery at New 
York by a New York bank. The beer should be shipped in 
strong iron-hooped cases or barrels. Reference. 


The Lyon Sample Fair‘ot: 1918. Usssaec onsu! a) ts 
Jones, Lyon, France, reports: “Notwithstanding adverse 
conditions caused by the war, the Third Annual Sample Fair 
at Lyon opened with 2,500 stands taken, an increase of 180 
over last year’s total. There are about 3,200 exhibitors, or 
600 more than in 1917, divided as to nationality as follows: 
American, 543; English, 107; Italian, 40; Russian, 1; 
Swiss, 114; Spanish, 33; Dutch, 22; all the rest are French 
firms. The attendance is much larger than heretofore, and 
merchants are active in placing their orders. The exhibi- 
tion of catalogues of American manufacturers, under the 
direction of the American consul, is advantageously located 
and is 50 per cent. larger than last year. The demand for 
American products is such as to demonstrate that no time 
should be lost in opening a commercial campaign after the 
war.” The Fair will be made permanent. 


Make Your Goods Known in Canada!—Manufacturers 
and exporters in the United States should avail themselves 
of the chances offered to them by the organizers of the 
Permanent Exhibit of all Commodities of the World in the 
Commercial and Industrial Museum of Montreal, Canada. 
This museum is an annex to the “Faculty of Commerce” 
(Laval University), and its exhibits, collections and pub- 
lications furnish the American manufacturer and exporter 
with valuable information for extending his trade. Space 
is free to exhibitors. Additional details may be obtained 
by addressing the Director of the Museum, Prof. H. Lau- 
reys, 399 Viger Avenue, Montreal, Can. 


Oi 


Ruinep Berore THEY Drank. “Among the gentlemen I 
have known, few, if any, were ruined by drinking. My few 
drunken acquaintances were generally ruined before they 
became drunkards.’—(Oliver Wendell Holmes. ) 


Firm Changes and New Breweries. 
(Reported by the Internal Revenue Biireau, Washington, D. C.) 
NEW BREWERIES. | 


New Yorx—Canandaigua ....Best Beverage Co., Inc. 


BREWERIES CLOSED. 


ALASKA—Juneatt ............-. Eagle Brewing Co. 


2 oe Waldez sxtanene ere Valdez Brewing & Bottling Co. 
Ittinois—Thornton .......... John S. Bielefeld Brewing Co. 
- . Chicagoans: & Wm. Pfeiffer Berlin Weiss Beer Co. 
> Ui EE se ear ee eg United Breweries Co. (Chicago 
Brewery). 
InpIANA—Indianapolis ....... American Brewing Co. 


MaryLAnp—Baltimore ....... Frank Sandkuhler. 
Dist, oF CoLtuMBrA—Wash- 

ington..Washington Brewery Co., Ltd. 
MicHicGAN—Marine City ..... Marine City Brewing Co. 
Minnesota—East Grand Forks.East Grand Forks Brewing Co. 
NevapA—Virginia City........Albert Schnitzer. 
New Hampsuire—Portsmouth.Eldredge Brewing Co. 
New Jersey—Atlantic City...Atlantic City Brewing Co. 
New YorK—Syracuse ........ Cornelius Murphy. 


Tovey’s OFFICIAL BREWERS’ AND MAttsTers’ Directory oF NorTH 
AND SoutH AMERICA FOR 1918 is a complete, accurate and up-to- 
date directory of the LacER BEER AND ALE Brewers and maltsters 
in the United States and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal ad- 
dresses, corrected to January 15, 1918. 

The Directory can be obtained only by subscribing to THE BREW- 
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JouRNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal Revenue, Washing- 
ton, D.C. 


2 << 


Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
July, aes 6,889,293 . 6,013;926-  .<,56 875,367 
A UgtSt arenes PAS 152 0,270.) eaten 863,142 
September .... 5,453,469 4,483,351  ..... 970,118 
October) ..2. 1 -4:349.0/7 2 3,921 B74 eee 927,203 
November... } .4,474,950= .3,/43,252 Se oe4 731,698 
December .... 4,487,910 , 3,683,206 ...... 804,704 
1917. 1918. 
January ss. 33ie4 009 006"-213 146 400 Sa tee 860,666 
February jee F0i2 4308 20, LOUj09Ee yh oe g 495,149 
Total. ..40,976,140 34,448,093 ..... 6,528,047 
Net decrease for the first eight months of the 
fiscaltyearmlGI/-19 18). ica.ce deve. Ce eis 6,528,047 
el re a | 
Foot Parsons Cuttinc THEIR Own TuHroats. “The 


church in politics to enforce national prohibition will further 
loosen the perilous hold which it now has upon the masses 
of the American people. If the church would only stop to 
examine history and human nature it would realize that in 
dealing with fundamental instincts the solution is temper- 
ance and guidance, not prohibition. To work for prohibi- 
tion is not to meet the issue but to evade it. Prohibition 
does not satisfy and hold in harmless channels man’s funda- 
mental desire for stimulants, but drives to illicit and dan- 
gerous traffic in strong drinks.’—(“N. Y. Evening Mail.’’) 
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Obituary. 

Jacob Angst, an individual member of the Master Brew- 
ers’ Association of the United States, has died at his late 
residence, 126 McKee Street, Manistee, Mich. 

Adam Blumer, Sr., president of the Blumer Brewing Co., 
Monroe, Wis., died at his home in that city March 31st, 
mourned by his fellow citizens of Monroe and its vicinity, 
large numbers of whom came from far away to attend his 
funeral, the deceased’s body being carried to the grave by 
employés of the Blumer Brewing Co. Mr. Blumer was a 
successful and popular business man, active in the political 
life of his adopted country and he was elected to public 
office several times, rendering particularly appreciated ser- 
vice as an alderman. He was born in the Canton of Glarus, 
Switzerland, April Ist, 1844, and came to the United States 
with his parents when he was 5 years old. In 1891 Mr. 
Blumer bought a half interest in the brewing business with 
the late Jacob Hefty. A few months later Mr. Hefty died 
and Mr. Blumer succeeded to the ownership of the brewery. 
On January Ist, 1906, the business was incorporated under 
the name of Blumer Brewing Co. Of late years Mr. Blum- 
er’s sons have conducted the business while he devoted his 
time to his farm and the duties of his office of alderman. 

David Goodman, vice-president of the India Wharf Brew- 
ing Co., Brooklyn, N. Y., died April 11th at his home on 
Bessemund and Healy Avenues, Far Rockaway, L. I., aged 
sixty-two years. Mr. Goodman had been connected with 
the brewing business for the past forty years and was for- 
merly identified with T. C. Lyman & Co., New York, as 
their representative. In 1889 he became connected with the 
India Wharf Brewing Co. and was active in its affairs, prin- 
cipally in the management and expansion of the real estate 
and sales department. He is survived by his wife, Pauline, 
and three daughters, Miss Lillian Goodman, Mrs. Beatrice 
Dryfoos and Mrs. Sophie Carvalho. 

Gottfried Schober, founder and manager of the Schober 
Ice & Brewing Co., San Antonio, Tex., died at his residence 
in that city March 25th, aged fifty-eight years. He was a 
native of Wurttemberg and emigrated to America when he 
was about twenty years old. After having graduated from 
an American brewing institute he settled in San Antonio, 
where he then erected his brewery, operating it until death 
removed him. from amongst our midst, mourned by a large 
circle of friends and fellow workers, who admired him for 
his amiable and sociable personality. His widow and one 
daughter survive him. 

Frederick Steil, vice-president, treasurer and manager of 


the Frank Steil Brewing Co., Baltimore, Md., died at his © 


home in Irvington, Md., March 14th. He was a native of 
Prussia, born there fifty-five years ago and came to the 
United States with his parents, arriving in the fall of 1875. 
After having graduated from school he engaged in several 
trades to then connect himself with the brewing business 
established by his brother Frank, materially contributing to- 
wards the success of the Steil company. 

Thomas Zoltowski, founder of the brewery bearing his 
name at Detroit, Mich., died there March 17th. He was a 
practical and technical brewery expert and quite successful 
and progressive in his trade, in which he had been working 
for more than forty years. 


Deaths in Foreign Countries. 

James F. D’Arcy, D.L., Deputy-Lieutenant for County 
Wexford, and head of the brewery firm of John D’Arcy & 
Son, Ltd., Dublin, Ireland; aged 58. 

Geo. F. Lattimore, youngest member of the family of 
William H. Lattimore, proprietor of the malting and brew- 
ery business on Brewhousehill, Wheathampstead, England. 


Thomas McGrath, head-brewer for Roope & Co., Inver- 
cargill, New Zealand; aged 68. 

Georges Monteuuis, proprietor of brewery at Bourbourg, 
Nord Department, France; aged 65. 

Edward W. Plumb, secretary and general manager for 
Strong & Co., Ltd., brewers, Romsey, England. 
Lieutenant Frank W. Sykes, Ivyholme, Tadcaster, killed 
in France, aged 25. He was the only son of William Sykes, 
chairman and managing director of John Smith’s Tadcaster 
Brewery Co., Ltd. 


MEE Le IIA EAL aie 
Degeneration Through Alcohol ?—Not So! 
Says Dr. AttAN McLane, Hamilton, famous 
Medical Scientist. 
GREAT BarRINGTON, Mass., April 23rd, 1918. 

It cannot be denied that many of those in favor of strict 
prohibition are utterly unfit to pass judgment upon so vital 
a question as the use of alcohol. Many belong to societies 
concerned in injudicious reformation of the community of 
various kinds, some are seekers after notoriety and others 
are absolutely ignorant of the effects of alcohol, being 
governed by long-standing prejudice that has flourished in 
a narrow way. 

Even the most radical of well-informed reformers of an 
intelligent class, among them the late Sir Lauder Brunton, 
of England, hold that, properly used, distilled and other 
alcoholic liquors are only harmful when abused, and Dr. 
William Osler said: “In moderation, wine, beer and spirits 
may be taken throughout a long life without imparing the 
general health.” 

On the other hand, while the immoderate use of alco- 
hol for a long period is undoubtedly responsible for much 
disease and social misery, the figures adduced by those who 
seek to abolish its use are strikingly incorrect, and no one 
knows this better than the well-informed physician. As a 
cause of insanity it does not play the part is has in the 
past been said to, for many associated causes were re- 
sponsible for the numerous psychoses once ascribed entirely 
to alcohol. 

Even its hereditary influence is incorrectly quoted. Asan 
exciting cause of mental disease it accounts for less than 
15 per cent. of all the cases. Elderton and Pearson detailed 
in their researches conducted at the Francis Galton Labo- 
ratory for National Eugenics, in London (1910), and dis- 
closed a number of interesting facts after an examination 
of a large number of children in several of the largest cities 
of Great Britain. 

From their findings it appears that “owing to the greater 
fertility of alcoholic parents the net family of the sober is 
hardly larger than the net family of the alcoholic. The 
mean weight and height of the children of alcoholic parents 
are slightly greater than those of sober parents, but as the 
age of the former children is slightly greater, the correla- 
tions when corrected for age are slightly positive, i. e., 
there is slightly greater height and weight in the children of 
the sober. The wages of the alcoholic as contrasted with 
those of the sober parent show a slight difference compatible 
with the employer’s dislike for an alcoholic employé, but 
wholly inconsistent with a marked mental or physical in- 
feriority in the alcoholic parent. 

The general health of the children of alcoholic parents 
appears, on the whole, slightly better than the health of the 
children of sober parents. There are fewer delicate children, 
and in a most marked way cases of tuberculosis and epilepsy 
are less frequent than among the children of sober parents. 
Parental alcoholism is not the source of mental defect in off- 
spring. 

The relationship, if any, between parental alcoholism and 
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filial intelligence is so slight that even its sign cannot be de- 
termined from the present material. 

To sum up, then, no marked relation has been found 
between the intelligence, physique or disease of the off- 
spring and parental alcoholism in any of the categories in- 
vestigated. On the whole, the balance turns as often in 
favor of the alcoholic as of the non-alcoholic parentage. 

These investigators finally observe: “If, as we think, the 
danger of alcoholic parentage lies chiefly in the direct and 
cross-hereditary factors of which it is the outward or 
somatic mark, the problem of those who are fighting alco- 
holism is one with the fundamental problem of eugenics. 
We fear it will be long before the temperance reformer 
takes this to heart. He is fighting a great and in many re- 
spects a good fight, and in war all is held fair, even to a 
show of unjustifiable statistics.’ The bad effects of alco- 
holic beverages are therefore in this respect exaggerated, 
and depend upon many other factors than the mere use 
or abuse of the agent itself. To certain individuals it is 
certainly indispensable, especially to those past middle age, 
and as there is no standard of perfect mental or physical 
perfection or in fact normality, it is impossible to make 
a law for every one that will be wise or beneficial. Many 
men who are below the average as the result of perfectly 
innocent but harmful and degenerating factors, bad en- 
vironment, or overwork of any kind, need some stimulation 
of flagging energy which is the result of such overwork, 
whether voluntary or enforced, and this fact is familiar to 
the veriest tyro. 

In medicine, though certain Western solons have dis- 
puted the fact, its use is often imperative, and if it were de- 
nied us many would perish from the deprivation of an agent 
which has no substitute. In certain septic conditions it is.a 
veritable specific, and its use in exhaustion is sanctioned by 
medical men of all ages and nations. 

Advanced opinion goes to show that alcohol does not in 
itself possess the property of inducing persons to take ever- 
increasing amounts. — 

“Furthermore, it is easy for any healthy person to restrict 
his use of alcohol within the bounds of moderation. . 
The disposition to excessive drinking has its origin in defi- 
nite peculiarities and circumstances of the individuals af- 
fected, who are mentally abnormal or otherwise unfor- 
tunate.” (Starke.) 

If the measure of enforced total abstinence was limited 
to the closing of most of the saloons, and if the use of 
beer and wine was permitted’in gardens or suitable places 
as abroad the desired reform would be sensibly as well as 
fully accomplished. In older and more civilized countries 
experience has proved that the general use of mild bever- 
ages containing no more than 10 per cent. of alcohol is not 
only harmless, but does much to keep the people happy, 
orderly and satisfied with their lot, while in others where 
total abstinence is prescribed the inhabitants are a dour, 
criminal or miserable set. 

Much has been said about the psychological factors that 
may enter the question. While the immoderate use of 
alcohol undeniably brings in its train the most deplorable 
results, there can be no doubt that its rational consumption 
antagonizes a great deal of mental discomfort, lightens the 
fagged brain and supplies the loss of much needed energy 
in a way that is attended-by little or no reaction, favors the 
exchange of ideas and makes the workingman forget much 
that is sordid. It is not necessary that he should be drunk 
to bring about these things. 

The moderate use of alcohol is for many a man of the 
present day a very important hygienic measure. So let 
us rather regulate than abolish. 


Statement of the Ownership, Management, etc. 


Required by the Act of Congress of August 24, 1912, of 
THE BREWERS’ JOURNAL, published monthly at New York, 
Ni Y3 tor Apr le 1913: 


State of New York, County of New York, s.s. 


Before me, a Notary Public in and for the State and 
County aforesaid, personally appeared Edward Bold, who, 
having been duly sworn according to law, deposes and says 
that he is the Business Manager of “Tur Brewers’ Jour- 
NAL,” and that the following is, to the best of his knowl- 
edge and belief, a true statement of the ownership, manage- 
ment, etc., of the aforesaid publication for the date shown 
in the above caption, required by the Act of August 24, 
1912, embodied in Section 443, Postal Laws and Regula- 
tions, to wit: 

1. That the names and addresses of the publisher, editor, 
managing editor, and business manager are: 

Publisher, THE Brewers’ JourNaL, INc., 1. Hudson 
Street, New York, N. Y. . 

Editor, THEo. F. Cuno, 1 Hudson Street, New York, N.Y. 

Managing Editor, Epwarp Bop, 1 Hudson Street, New 
York, N. Y. ; 

Business Manager, Epwarp Bo tp, 1 Hudson Street, New 
York, N. Y. 

2. That the owners are: THE Brewers’ JourNAL, INc. 

Stockholders, holding 1 per cent. or more of the total 
amount of stock: Fred J. Alley, 80 Arch Street, Boston, - 
Mass.; Edward Bold, 1 Hudson Street, New York, N. Y.; 
Fred Briickbauer, 911 8th Avenue, Brooklyn, N. Y.; August 
A. Busch, Trustee, 9th and Pestalozzi Streets, St. Louis, 
Mo.; Mrs. Elizabeth B. F. Cherouny, 21 Vandewater Street, 
New York, N. Y.; George Ehret, 217 E. g2nd Street, New 
York, N. Y.; Estate of August Finck, 324 West 39th Street, 
New York, N. Y.; Estate of Wm. L. Flanagan, 262 toth 
Avenue, New York, N. Y.; David Gerber, 32 Broadway, 
New York, N. Y.; Isaac Goldmann, 80 Lafayette Street, 
New York, N. Y.; Adolf G. Hupfel, 161st Street and St. 
Ann’s Avenue, New York, N. Y.; Wm. H. Kurtz, 58 Glen- 
wood Ave., Bloomfield, N. J.; Estate of Henry Lindenmeyr, 
Bleecker and Mott Streets, New York, N. Y.; Lion Brew- 
ery of N. Y. City, 108th Street and Columbus Avenue, New 
York, N. Y.; Henry Osborne O’Hagan, 34 Old Broad 
Street, London, England; Fred Oppermann, Jr., Brewing 
Co., 332 East 45th Street, New York, N. Y.; Jacob Rup- 
pert, 1639 Third Ave., New York, N. Y.; David W. Tovey, 
240 Riverside Drive, New York, N. Y.; Samuel Unter- 
myer, 120 Broadway, New York, N. Y.; Edward W. Voigt, 
213 Grand River Avenue, Detroit, Mich.; C. M. Warner, 
124 Front Street, New York, N. Yv; Josephine Weil, 317 
East 156th Street, New York, N. Y.; E. G. W. Woerz, 
291 West roth Street, New York, N. Y. | 

3. That the known bondholders, mortgagees, and other 
security holders owning or holding 1 per cent. or more of 
total amount of bonds, mortgages, or other securities are: 
None. 

4. That the two paragraphs next above, giving the names 
of the owners, stockholders, and security holders, if any, 
contain not only the list of stockholders and security holders 
as they appear upon the books of the company, but also, 
in cases where the stockholder or security holder appears 
upon the books of the company as trustee or in any other 
fiduciary relation, the name of the person or corporation for 
whom such trustee is acting, is given; also that the said 
two paragraphs contain statements embracing affiant’s full 
knowledge and belief as to the circumstances and condi- 
tions under which stockholders and security holders who 
do not appear upon the books of the company as trustees, 
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hold stock and securities in a capacity other than that of 
a bona fide owner; and this affiant has no reason to believe 
that any other person, association, or corporation has any 
interest direct or indirect in the said stock, bonds, or other 
securities than as so stated by him. 


Epwarp Botp (Business Manager). 
Sworn to and subscribed before me this 29th day of 
March, 1918. 
HiERONYMus Breunicu, Notary Public, Bronx Co. 
Certificate filed in New York Co. 
My commission expires March 31st, 1919. 


Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 


under the Act of February 20th, 1905, and persons believing that 


they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 108,612. Grand Rapids Brewing Co., Grand Rapids, 
Mich. Filed Jan. 24, 1918. 


othierndiait 


Particular description of goods.—A Non-Intoxicating Malt 


Beverage. 
Claims use since Jan. 16, 1918. 
Ser. No. 108,825. The Home Brewing Co., Bridgeport, Conn. 


Filed Feb. 5, 1918. 


MO 


Particular description of goods.—Non-Intoxicating Cereal Bever- 
ages, Maltless, and Containing Less Than One-Half of One Per 
Cent. Alcohol by Volume. 


Claims use since Dec. 5, 1917. 


Ser. No. 109,161. 
Feb. 21, 1918. 


Schoenhofen Company, Chicago, Ill. Filed 


A CASE OF GOOD JUDGMENT 


Particular description of goods—Cereal Beverages Sold as Soft 
Drinks. 


Claims use since Jan. 1, 1918. 


The following Trade-Marks have been definitely Registered : 


120,778. Maltless beverage commonly sold as a soft drink. Piel 
Bros., Inc., Brooklyn, N. Y. Filed January 20, 1917. Serial No. 
100,779. Published December 25, 1917. Registration granted, March 
5th, 1918. 


120,809. Non-intoxicating malt beverages. Welz & Zerweck, Inc., 
Brooklyn, N. Y. Filed October 1, 1917. Serial No. 106,551. Pub- 
lished December 25, 1917. Registration granted, March 5th, 1918. 


120,914. Non-Intoxication Malt Beverage to be sold as a soft 
drink. St. Joseph Brewing Co., St. Joseph, Mo. Filed July 9, 1917. 
Serial No. 104,946. Published October 2, 1917. Registration 
granted, March 12th, 1918. 


121,088. Non-alcoholic cereal beverage. New England Brewing 
Company, Jersey City, N. J., and Boston, Mass. Filed November 
17, 1917. Serial No. 107,438. Published January 8, 1918, Regis- 
tration granted, April 2nd, 1918. 


121,099. Non-intoxicating cereal beverage containing a all 
percentagé of malt. A. Schreiber Brewing Co., Buffalo, N, Y. 
Filed December 15, 1917. Serial No. 107,992. Published January 


15, 1918. Registration granted, April 2nd, 1918. 
121,128. Ale. The James Hanley Brewing Company, Provi- 
dence, R. I. Filed December 24, 1917. Serial No. 108,127.. Pub- 


lished January 22, 1918. Registration granted, April ‘Oth, 1918. 


Our Patent Bureau. 


Selected List of Patents relating to Brewing, Malting, etc., issued by the 
United States Patent Office, Washington, D. C 


1,259,568. Process of producing sugars. 


Robert Lee Ulman, 
Baltimore county, Md. 
1,260,329. Bottle-washing apparatus. 


1,260,411. Sight-glass for water 
Lukens, Wheeling, W. Va 


1,260,427. Refrigeration. Josiah L. Merrill, Pittsburgh, assignor 
to ee Refrigeration Co, 


Henry J. Chilton, Chicago. 
John G. 


cooling systems. 


260,499. Bottle- “capping machine. Erastus E. Winkley, Lynn, 


Mase 

1,260,964-1,260,965. Bottle-sealing machine. Amos Calleson, 
Brooklyn, N. Y., assignor to Benjamin Adriance, respectively, 
Adriance Machine Works, Inc., Brooklyn N. Y. 

1,262,472. Non-alcoholic carbonated beverage. Wm. J. Eisen- 


beiss, Chicago. 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Market Review. 


OFFICE OF THE BREWERS’ JOURNAL, 
New Yorx, April 29th, 1918. 


Barley. The Barley market remains in an unsettled condition, 
but some concessions are being offered on all goods. Quotations: 
Malting Barley, $1.70@$1.85, according to quality. 

Prices are advancing again at the rate of 2 to 3c. a day. 


SAn Francisco, April 19th: “The rains of March and April 
have done a lot to make up for the rather dry winter, and the 
Barley acreage will be considerably larger than seemed likely a 
couple of months ago. The March sowing of Barley was the largest 
in years. Generally speaking, winter-sowed Barley is looking fine, 
though the season is somewhat behind the average. In certain spots 
in the San Joaquin Valley the crop is early, the grain being already 
“in the boot” according to reports, but other growing sections report 
the crop several weeks behind time.” 


Malt. The Malt market has been quiet and easy during the last 
few days. New crop Standard Malt is quoted at from $1.95@$2.07. 


Look for a stronger Malt market. 
No Bottle Beer Malt; 


Chicago, April 24th: “Conditions have not changed to any con- 
siderable extent upon the Malt Market; it remains quiet and but 
little Malt is offered. Quotations to-day are: Standard Malt, $1.90 
@$1.92; Bottle she Malt, $1.95@$1.97; Fancy Grades, $2.02@$2.05.” 


SAN Francisco, April 19th: ‘Malt men say that the Malt market 
has practically ceased to exist, that there is nothing doing in the 
way of sales and that no quotations are possible. The various food 
rulings concerning Malt and Brewing have awakened no response 
here as far as Malt is concerned.” 


Corn Goods. Quotations to-day are: for Grits, $5.70@$5.75; 
Meal, $5.69@$5.74; Flakes, $6.30; Corn Sugar, $5.00; Corn Syrup, 
$5.19. 


Chicago, April 24th: “Grits are quoted here to-day at $5.74@ 
$5.76; Meal, at $5.73@$5.75.” 


Hops. The hop market was more quiet in April. The quantity 
of hops remaining unsold is small, and growers are not pressing 
them for sale, neither is there much inquiry for them. The price 
for Pacific coast hops is unchanged, while quotation for N. Y. 
States are more or less nominal. Choice hops are very scarce, 
and when a good lot is wanted, they bring a fair price. Many 
brewers have allowed their stock to run down, and an occasional 
inquiry is received. We quote: 1917 N. Y. State hops, 43@50c; 
1917 Pacific coast hops, 21@25c; 1916 Pacific coast hops, 15@17c; 
1915 Pacific coast hops, 13@14c. 


San Francisco, April 19th: “The hop market continues rather 
quiet with no great amount changing hands. A considerable sale 
of 1917 hops was made at Santa Rosa some days ago at l6c., and 
that is probably a good average price, though some quotations are 
given a cent to a-cent and a half higher. There has been some 
little agitation recently in favor of common action to reduce the 
acreage for this year, but at this late date united action seems out 
of the question. The acreage will, however, be considered de- 
creased especially in the Sacramento Valley section, where some 
growers place the 1918 acreage at not over two- thirds of that of 
last year. There has so far been no speculative dealing in the 
1918 crop and nobody seems disposed to guess at a probable price 
for the coming yield.” 


Rice. 


i Prices now $2.02 to $2.07. 
offered choice Barley very scarce. 


Brewers’ Rice is not being offered here to-day. 
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For War Beer. 


Emken’s Pure Malt Coloring is manufactured by the New York 
Malt Roasting Co., 33 East 27th street, New York, whose business 
announcement recommends its use for the brewing of War beer. 
The announcement is printed elsewhere in these columns and we 
herewith call the reader’s attention to it. 


Office Removal. 
Benjamin Schwarz & Sons, hop merchants, have removed their 
offices to more commodious and more conveniently located quarters 
and they are now doing business and receiving their numerous 


friends and callers at their finely appointed suite in the big building, 
No. 15 Whitehall street, New York City. 


Consolidation in Bronze Business. 


The Hawes Foundry & Equipment Company, with a capitalization 
of $250,000, has just announced the recent acquisition of the Central 
Bronze Co., which concern will co-operate with its other plants in 
turning out a complete line of bronze valves and fittings used in 
connection with steam engineering, industrial and shipbuilding work. 


This company also announces that all its products will be mar- 
keted and distributed as in the past, through its principals, the 
John Wilfert Company, of New York, Brooklyn, St. Louis and 
Buenos Ayres. 


Converting Flue Gases with Magnus Carbonating Outfit. 

A. Magnus Sons Company, Chicago, announce that their carbonat- 
ing outfit can not only be used for carbonating with carbonic acid, 
but also for converting the flue gases from steam boilers, now go- 
ing to waste, into commercially pure carbonic acid gas for carbonat- 
ing malt beverages. 

To accomplish this the Magnus apparatus is connected with the 
“Wittenmeier System,” which A. Magnus Sons Company furnish 
and install in the plant of any brewer or other manufacturer desir- 
ing to save time and money, an urgent essential in these strenuous 
times. 

For additional details write to A. Magnus Sons Company, Chica- 
go, Ill 


The Pfaudler Company's Sales Organization. 


The Pfaudler Co., manufacturers of Glass Enameled Steel Tanks, 
Rochester, N. Y., announce the following changes and additions in 
their extensive sales organization : 


“Mr. W. E. Foster now represents us as manager of our Atlantic 
Coast Sales Division, vice F. L. Craddock, with headquarters at our 
New York Office, 110 West 40th Street. Before joining our or- 
ganization, Mr. Foster was General Sales Manager, Railway Di- 
vision, of the Ingalls-Shepard Forging Company of Chicago. We 
believe that his experience along the lines of technical development 
will be of considerable service to our friends. 


“Mr. Philip S. Barnes, formerly with the Avery Chemical Com- 
pany, of Lowell, Mass., is now associated with our Sales Depart- 
ment as Consulting Chemical Engineer, with headquarters at our 
New York office. We are pleased indeed to be able to offer to our 
friends the services of a man of his training. . 


“Mr. J. A. Cowles, for many years connected with our Order 
Department at our Executive Offices in Rochester, is now estab- 
lished at our New York office, where his intimate knowledge of the 
details of our manufacturing processes is being turned to good 
account. 

“On April Ist our Chicago office was removed from -the 
Schiller Building, where it has been for a number of years, to 1442 
Conway Building. Mr. R. B. Kilmer, who is in charge, believes 
that the change will enable us to serve more efficiently our friends 
in Middlewestern territory. 


“Mr. H. L. Wagner, formerly with the Jensen Creamery Ma- 
chinery Company of New York, is now a member of our sales 
organization, with headquarters at our Chicago office, 1442 Conway 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


Building. Mr. Wagner has had a valuable experience in connection 
with equipment for handling milk and milk products, and expects 
to turn it to good account in presenting Pfaudler Glass Enameled 
Steel Equipment to the Dairy Trade. 

“Our Minneapolis, Minnesota, office. at 502 Plymouth Building, is 
now in charge of Mr. G. W. Giles, who from this point of vantage 
is prepared to give attentive and efficient service to our friends in 
Minnesota and surrounding States.” 


Entire Brewery Equipment for Sale. 


The Machinery Utilities Company, 501 Fifth Avenue, New 
York, are offering for sale the entire equipment, or any part there- 
of, of the Schalk Brewery, Newark, N. J., recently closed. In- 
tending purchasers will find all the details of the equipment pub- 
lished by the selling company in a trade announcement on another 
page in this journal. 


Corrugated Fibre Shipping Boxes a War-Time Economy. 


The Hinde & Dauch Paper Co., Sandusky, Ohio, have just issued 
an interesting booklet describing the corrugated Fibre Shipping Box 
manufactured by them, and pointing out the fact that in these times 
of high prices and necessary economy it will pay brewers and 
bottlers to use these greatly convenient and efficient shipping boxes. 


The booklet, which is sent by the company to all who apply for 
them, says of the boxes: “The compactness of corrugated boxes in 
their folded form, effects great economy of storage room and floor 
space, needed for the speeding up of production, at a time when 
no unnecessary building operations should be undertaken. Their 
lightness, readiness for use and ease of. sealing and unpacking 
eliminate the rough hand labor required in the preparation, closing 
and opening of other boxes, and so facilitate the dilution of labor 
in packing and receiving rooms. They also reduce fire risk by 
abolishing the litter of more inflammable packing materials at both 
ends of their journey, so as to increase materially the safety of 
plants whose maximum production is now more than ever needed. 

“When they are sent out with their content of merchandise, their 
lightness and compactness again come to the fore with a further 
saving of tonnage and car space amounting to from five to fifteen 
per cent, and even more in special cases. By this economy of exist- 
ing railway facilities, they effectively accelerate freight movement 
without necessitating additional power or equipment.” 


Installations made by the York Mfg. Co. 


Since their last report to THE Brewers’ JourNAL, the York 
Manufacturing Co., of York, Pa. has made ninety-six installa- 
tions of their refrigerating and ice-making machinery, among them 
for the Merchants Refrigerating Co.. New York; Atlantic Hygienic 


Ice Co., Brooklyn, N. Y.; Big Four Ice & Cold Storage Co., Waco, 
Texas; Atchison, Topeka & Santa Fe Railroad Ice Plant, Winslow, 
Ariz.; United States Shipping Board, Emergency Fleet Corpora- 


tion, Brooklyn, N. Y.; Du Pont Engineering Corporation, Agents, 
Wilmington, Del.; Funston Bottling Co., Camp Funston, Kan.; 
Empire Refineries, Inc. (Experimental Purposes), Okmulgee, 
Okla.; Caddo Oil & Refining Co., Mooringsport, La.; United Fruit 
Company Boat No. 3, Brooklyn, N. Y.; Corn Products Refining 


Co., Argo, Ill.; Thomas Creamery Co., Kansas City, Kan.; W. F. 
Ritzman (Bottler), Lawrenceburg, Ind.; Carrier Engineering 
Corps, New York, N. Y.; Union Pacific Commissary, Grand 


Island, Neb.; Union Pacific Commissionary, North Platte, Neb.; 
University Club, New York, N. Y.; Electrical Refrigerating Co., 
New York, N. Y.; May Ice Cream & Bottling Works, Burlington, 
N. C.; Bibb Manufacturing Co., Macon, Ga.; Post Exchange, 
Fortress Monroe, Old Point Comfort, Va.; Oldbury Electric Chem- 
ical Co. Niagara Falls, N. Y.; J. J. Buckley (Meats), Chester, 
Pa.; Bermuda Commission, New York, N. Y.; Eastman Kodak 


=—— <= ~- 


May Ist, 1918 


THE BREWERS’ JOURNAL. - 49 


———— ee ee rr ere eee 


Co., Hawk Eye Works, Rochester, N. Y.; Consumers Ice Com- 
pany, Charleston, S. C.; Carter Oil Company, New Wilson, Okla. ; 
Consumers Company, Chicago, Ill.; York-California Construction 
Co., Los Angeles, Cal. ~ 


Sugar Colorings. 

The Sethness Co., of Chicago, manufacture two grades of sugar 
colorings which are said to produce desirable and effective results 
for the production of the various types of American beer. One 
of these colorings, named Paramount, is employed in making “Cold 
Beer,” while the other, Coco Brand, is used for “Kettle Beer.’ The 
company guarantee immediate shipment. 


Hysterta A Menace. “The leadership of the present pro- 
hibition movement is fanatical in the extreme. Sane-minded 
citizens should be careful in these times how they give sup- 


‘port to such movements. The triumph of hysteria and fan- 


aticism in one line may be followed by like outbursts in 
others.” —(George C. Sikes, Chicago. ) 


“WHEN. WE ConsIDER that without stimulants the brain 
can do no lasting work; when we consider that without al- 
cohol there would be no literature, is it not time to be fair- 
minded in so important a matter and if a radical change is 
made make it a rational one? No wine, no beer, no spirits ; 
let it be so; but will water meet the world’s requirements? 
Fanaticism rules to-day, but what of to-morrow ?”—( Phila- 
delphia “Ledger.” ) 


EXPERIENCE OF CENTURIES AcaInsT It. “The Catholic 
church prescribes temperance; she even urges and encour- 
ages total abstinence from alcoholic beverages, especially for 
the young, but she has been in existence too long to confuse 
things evil in themselves and things which are good if used 
intelligently and.evil only when abused. And her experi- 
ence of centuries has taught her that it is impossible to force 
men into morality by mere human legislation,, for they must 
be imbued with a respect for the very idea of law before 
any specific law will exert the slightest influence upon their 
actions.”—(“The Tablet.’’) 


How Many Spies WILL BE WanTED? “Tf there are tens 
of thousands of illicit distilleries scattered through prohibi- 
tion territory in regions sparsely settled, what will it be if 
the Constitutional Amendment puts prohibition, so-called, 
in the great cities? How many thousands of stills will there 
be in tenement house rooms and cellars, manufacturing alco- 
holic poisons? How many thousands or tens of thousands 
of Government agents will it require to prevent the making 
of these poisons, when a little fire, a tin kettle and a piece of 
pipe, with a bushel of corn or rye, or old bread, or sugar, 
will enable any man to manufacture alcohol at a trifling 
cost ?’’— (Washington “Times.’’) 


FouNDED ON Fase PrINcIPLE. ‘Prohibition of the 
moderate use of of intoxicants, because of the false principle 
on which it is founded, can easily advance a step and in the 
guise of virtue and humanitarianism prohibit any of the 
things that men wish to do. Herein is a fanaticism that 
must be forestalled, lest it cause greater evils than are caused 
even by the misuse of intoxicants. Evils have arisen from 
the marriage relation; why not prohibit marriage. Tobacco 
has hurt many ; why not, then, see to it that no man smokes ? 
Why not compel all to eat under the benevolent eye of the 
‘Unco guid’ because gluttony is quite common and very de- 
structive of life? I am, therefore, opposed to prohibition, 
becauce it deprives men of freedom of will in the use of 
what is good in itself ; because it does not make men sober.” 
—(Archbishop Hardy.) 


Are Tuey Patriotic? “In the great crisis that has come 
upon this country the wet men have been the friends of the 
government. Can the drys say as much? What do they 
do for the war and what do they do for the government? 
Are they patriotic? Dig down now and see if you think 
they are. Is a man patriotic who will vote to cut off the in- 
come of the government and not provide a means for get- 
ting this loss of revenue p——( "The: Beacon...) 


“WitHouT ComPENsATION, Prohibition would destroy 
hundreds of millions of dollars’ worth of property legally 
acquired and legally held for the conduct of a business 
which the Government itself legalized, and from which the 
Government (which is the people) now takes a partnership 
profit of approximately one billion dollars annually. Not 
one of these investments would or could have been made 


had the Government not first given its authorization and 


encouragement to the liquor traffic by law. Can any honest 
citizen support such an un-American proposal ?”— ( Phila- 


- delphia Hotel Association. ) 


“Works Boru Ways.” The following conversation was 
overheard on a street car the other day: “I think card 
playing is terrible.” “Well, it is just like anything else. If 
you go too far with it, it is wicked. The same is true of 
music. Some people get so crazy about music they worship 
it. That’s wicked, too.” “But music is an art.” “Yes, 
and card playing is a science.” “But some people make a 
living with music.” “And some make a living playing 
cards.” “Well, I think you are unreasonable.” “Well, that’s 
what I think about you.”—(“Labor Clarion.’ ) 


More Crimes From Prowisition THAN From “Rum.” 
“When corn sells at normal prices under nation-wide pro- 
hibition farmers may be tempted to turn a bushel of corn, 
worth perhaps 75 cents, into four gallons of ‘moonshine’ 
whiskey, worth perhaps $10, when they find the risk reduced 
to a minimum. We may find prohibition to be a greater 
cause of crime than the low groggeries, but we shall have 
to bear it if we rivet this prohibition amendment around our 
necks. Why this passion for the irrevocable? Have future 
generations no right to choose for themselves ?”’_( New 
York “Commercial.” ) | 


CIRCUMVENTION ALWAys PossiBLre. “Communities that 
endeavor by legislation to regulate the habits of their mem- 
bers, particularly those habits which spring from taste and 
appetite, find out that they cannot succeed. Prohibition laws 
have been neutralized by ‘blind pigs,’ holes in the wall, capa- 
cious bootlegs and other ingenious agencies of resistance. 
The lawmakers endeavored to draw the ring closer about 
their community, with the result that canes and umbrellas 
with hollow handles appeared, and even books with liquid 
contents substituted for the literary nourishment the inno- 
cent observer supposed them to contain, made their way into 
numerous private libraries.” —(Rochester ‘“‘Herald.’’) 


“SHOES SOMETIMES CAUSE CoRNS AND Buntons. Down 
with the nefarious shoe manufacturers and sellers! Pass 
a law to put them out of business! Railway trains kill 
scores of persons annually. Why not finish up the job of 
regulating them by passing laws to stop their operation? 
Electricity is extremely dangerous; heavily charged wires 
are apt to break and fall into the streets and cause deaths. 
Let us prohibit the manufacture and sale of electricity and 
revert to coal oil lamps and steam power! But no—that 
wouldn’t do—coal oil lamps are liable to explode and steam 
boilers might-blow up, so we must arrange for their prohi- 
bition also !’”—(Manitou Springs [Colo.] “Journal.’’) 
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CLASSIFIED ADVERTISEMENTS. 


Wanted. 


One 150 K. W. 110-volt Direct Current Generator. 
engine. Peaches spe 


Direct connected to 


B. 11, care of THE Brewers’ JOURNAL 
; 1 Hudson Street, New York. 


For Sale. 


Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with Press, Gola- 
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass 


Washer; al! in excellent condition. Address: 
N. H. Heyman. 


438 East sogth Street, New York, N. Y. 


For Sale. 


One Copper Round Hole False Bottom, 45,000 holes per square yard, 
15’ 9” diameter, number of plates 18, center hole 26” diameter, Brass Bars 
and Studs, in good condition. Price reasonable. Address: 

August Roos’ Son, 
429 E. gist Street, New York. 


Brewery For Sale or Rent. 


Very good proposition for anyone interested in Temperance Beer. Address: 
T., care of Tue BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


Wanted. 


A first class Brewmaster who thoroughly understands the manufacture and 
carbonation of Non-Intoxicating beverage. May invest some money if he 
desires and share in the profits of the business. Business now prosperous. 
Address : 

S. W., care of Tur BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


Wanted. 


Second-hand automatic labeling machine; must be in first class condition; 
state lowest cash price and give full particulars regarding make, date of ma- 
chine and length of time used. Address: 

Service, care of N. W. Keane, 
95 Nassau. St., New York 


For Sale, 


Fifty-five hundred Bushels Distillers Barley Malt, price two dollars thirty 
cents ($2.30) per bushel of thirty-four lbs. Address: 
F. D. 8, care of Tur Brewers’ JOURNAL, 
: 1 Hudson Street, New York. 


“Let Me Save You Money” 


.. USED... 


Brewery and Bottling Machinery 
Equipment Cooperage Bottles 
Tanks Hose 


YOU CAN BUY THEM ALL FROM 


EDWIN H. DAVIDSON 


Specialist in Used Equipment 
140 NASSAU ST. NEW YORK 


T° CLEAN OUT the balance of our BREWERS’ MACHINERY, to discon- 
tinue the business, we offer the following stock on hand at extremely low 


prices. All machines guaranteed overhauled and in A-one working condition 
i=—3sArm. Colby: Simplex Racker... 22s4.4 avi woud swsthcaian etoaleoteliateerarnceraters $250.00 
1—3-Arm- White. Racker, old ‘style 2m. cn sien ctteee celle oe eaiemtrettee tie oeman $150.00 


apiece, $25.00 
t—1caber bronze body, Pressure Regulating Racking Pump, belt-driven, 2 


inch suction, 2 inch discharge, with Brass Pump Strainer........... $110.00 
2—Power Crown Corkers, Self-feed Attachment.............eeeeee00s apiece, $25.00 
2=Foot.. Power Crown’. Corkersacistec tone oc cs oe eine net eicaee eae apiece, $15.00 
{—Brand new Robertson Damper Regulator..........ccccscvecceevceccscrs $12.00 
!—Schock Keg Scrubbing Outfit. Soaking Tank, Scrubber and 4-Spout 

Kinser. *)-Yaths to “bbl y ‘sizo.saes suck ace wena ree e eine $225.00 
1—Schock Keg Scrubbing Machine. ' bbl. size...........seeaccececccecs $50.00 
!—Eureka Branding Machine. Gas and gasoline attachments. ‘'/gths to 

Yor DDL: SIZE,» ccccds coe rinse cde woes cde ed Teen ee Cee ee eee $40.00 
!—Eureka Branding Machine, 1 bbls. to hogsheads. Gas burners.......... $25.00 
!—Meyer Malt Scale and Hopper 50-bushel size..............ceuscceeeeece $60.00 
!—Kaestner & Hecht iron frame non-explosive Malt Mill, rolls 18 in. diam. 

by 330: ins-long. cy ensec acy ol sts le proud s alate vein puto acolatste Ros ep eceke aioe mone eae ike $100.00 
{—Wunder wooden frame Malt Mill with magnet, size as above............ $60.00 
{—Stoll wooden frame Malt Mill with magnet, size as above.............. $60.00 
2—Eureka Magnetic Separators, for malt mills...............eeeeeee apiece, $10.00 
About ere Elevator Belting, and Buckets, Leather Canvas, and Rubber, es 
2—Iron. /Elevator® Bootextctc. oOo icc lala A ee -apiece, $8.00 
1—Tridént Beers Meter, ii.).5.6c ccc cet s cagh Oe oe eo eee Se ee 3300 
i—Deckebach Brine Circulation Racking Cooler, 6 in. drum, 10 ft. . 

capacity 25 to 35 bbls. per hour, complete with all connections...... $135.00 
{—Deckebach Brine Circulation Racking Cooler, 7 In. diam. by {1 ft. tong, 

capacity 35 to 50 bbls, per hour, complete with all connections...... $210.00 
1—Single Spindle Lightning Bottle Washer............ccceceeccecceccccce 10.00 


FOR SALE 


Wanted. 


About 500 feet steel or,steel bound wood case conveyor ball bearings, 18 
or 20 inch rollers together with curves, etc. Answer giving all particulars: 


A. A., care of THE BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


For Sale. 


20th Century Simplex Soaker, 12 pockets wide, solution tank 6 foot deep 
with 20th Century Doubie Brush Conveyor attached. Number 108 Progressive 
Bottle Washer, discharge over electric light for inspection of bottles. Ma- 
chines of standard type, present model, used only 9 months, Al condition. 
Sell in part or whole. Disposed through consolidation of two plants, necessi- 
tating larger outfit. Address: 
F. Mangelsdorff, 


1129 26th St., Milwaukee, Wis. 


For Sale. 


23 Attemperators, made of 2-inch seamless copper tubing 4 feet 9 inches in 
diameter three full turns, with 34-inch inlet and outlets with three brass 
hangers each, in first class condition, good as new. For further particulars 
address: 

Emil Schaefer, 
1320 North 5th St., Philadelphia, Pa. 


Position Wanted. 


Brewmaster, practically and theoretically trained, with 30 years’ experience 
in Germany and America, seeks position. Excellent references, Graduated 
with high standing from Brewers’ Academy, New York, and also of 
Lehmann’s Brewers’ School in Worms. Competent to produce economically 
all kinds of pure and palatable lager beers, ales and porter as well as the 
finest bottle, export and temperance beers containing less than % per cent. 
alcohol in volume, Experienced in the analizing of alcohol in beer. Address: 


[tt.J Gambrinus 42, care of Tur Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Wanted. 


A second-hand refrigerating outfit whereby we can keep the temperature 
of a room of 6500 cubic feet at 60 degrees Fahrenheit during hot weather and 
that will also, in addition, cool about 15,000 gallons of water daily to 36 
degrees Fahrenheit. Address: 

Rogers=-Pyatt Shellac Company, 
[July 18] 79-81 Water Street, New York. 


Wanted. 


Used Pasteurizer, Soaker, Crowner 50 bbl. daily capacity. 
Conveyor. Must be in very good shape. 
dition of machinery. Address: 


J. C..H., care of THr Brewers’ JOURNAL, 
1 Hudson Street, New York. 


i Also 100 ft. 
Quote lowest price and state con- 


Two (2) 200 bbl. Complete Zahm Sterilizing Outfits used 
only one year. 

One (1) 200 Bbl. Loew “Hydro-Pressure” Soaker with 
Automatic Bottle Washer. 

One (1) 50 Bbl. 2-Compartment Loew “New Era” Pas- 
teurizer with trucks. 

One (1) 15 Bbl. Loew “New Era” Pasteurizer with trucks. 
These Soakers and Pasteurizers have been replaced by 

the Loew Mfg. Co. with larger machines. 

Two (2) Ermold Body Labeling Machines. 

One (1) 14 Spout Henes & Keller Filler. 

One (1) 20 Cell Loew “Improved” Filter. 

One (1) 12 Cell Loew “Improved” Filter. 

One (1) Complete Wittemann Gas Collecting and Carbon- 
ating System, Electric Driven Compressor. 


AUGUST R. ROESCH 


Brewers’ and Bottlers’ Machinery 


930 N. 8th Street PHILADELPHIA, PA. 


ADVERTISE 


—-- JIN — 


The Brewers’ Journal 


IF YOU WISH TO OBTAIN 


RESULTS 


We Pay Spot Cash 


for All Kinds of 
Second - Hand 


Machinery, such as Generators, Motors, Engines, Leather 


Belting and scrap metals of all kinds. Also have on hand 
all kinds of Machinery entirely overhauled. 


HARRY E. SALZBERG & COMPANY 
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gives the following definition of the official term ‘“Fer- 
mented Liquors”: 

“You are informed that this office classes as fermented 
liquors all so-called malt extracts and malt tonics which 
contain in excess of 2 per cent. of alcohol by volume and 
less than 12 per cent. of solids due to malt, and it follows 
that special tax as liquor dealer is required to be paid on 
account of such preparations. 

“Tt is contemplated to issue a Treasury Decision to such 
effect at an early date, and, upon such decision being print- 


ed, a copy thereof will be forwarded to you.” 


a ee 


Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
ialyo eet 6,889 29 dee 6,013,926 rs Jee. 875,367 
PATISUSE pues FLA VER IGT ed W760 )2,9) Bae ee 863,142 
September .... 5,453,469 4,483,351 ..... 970,118 
October A849 077-. 3:921,874 ...¢. 927,203 
November AATAOSO GS SAS ZOD anaes 731,698 
December A487910 3,683,206" ~. 524 804,704 
1917. 1918. 
January 4009,066 3,148,400. ..... 860,666 
February S075;24 550-0, LOU O04 ara 495,149 
March ABSW7 82, 153,920 30 / ma iy a 652,425 
Dotabu, 845357 922, (38.04 FAC ye. 7,180,472 
Net decrease for the first nine months of the 
fiscal’ yearv IO WPlO las ase eow Gunes en? 7,180,472 
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Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific Research. 


Practical Essays on Brewing, 


-Malting and Hops. 


What is the Best Suited Degree of Fermentation— High or 
Low— for the New War Beer and How to Conduct the 
Mashing Process to Obtain the Best Results ?* 


From a Paper Read at a Meeting of the Albany District of 
the Master Brewers’ Association of the United 
States, by EM1L SCHLICHTING. 


The author first called attention to the fact that not suffi- 
cient individuality was displayed by the brewers in striving 
to solve these questions regarding the manufacture of beers 
with a lower original gravity according to definite, well- 
known, underlying principles, which was probably partly 
due to the varied efforts of introducing to them patented 
and special brewing processes. He was, therefore, glad to 
see that the Albany District had raised this question. How- 
ever, he thought that the second part of the question should 
be considered first for discussion as, even if the degree of 
fermentation is established, it cannot always entirely be gov- 
erned by the mashing process and the conversion temper- 
atures, but depends in a large measure upon the type of 
yeast selected for the fermentation. In other words, it has 
been found that a wort produced with high conversion tem- 
peratures does not necessarily result in a low degree of 
fermentation, unless it is also pitched and fermented with 
a type of yeast possessing a low-fermenting power and 
which is not capable of fermenting the so-called malto-dex- 
trines of high molecular composition. This brought Mr. 
Schlichting to the opinion that a brewer should endeavor 
to produce an “individual type’ of beer in contrast to a 
“standard” or “normal” beer—the adoption of which was 
not considered a wise procedure. In further considering 
this question, and before he described the type of beer, he 
stated that such a beer should answer the following require- 
ments : 

(1) The alcohol content must necessarily always be 
within the permissible limit of 234 per cent. by weight ac- 
cording to the Federal regulation. 

(2) The beer should be as palatable, wholesome, aro- 
matic and possessing the same refreshing and tonic proper- 
ties as beer brewed with a higher original gravity. 

(3) It should be as acceptable and pleasing to the con- 
sumer in the same degree as before the promulgation of the 
new regulation. 

(4) The new beer must have the same degree of stability 
which especially applies to draught and shipping beer. 

He then stated.that, in order to comply with all these re- 
quirements, the finished product should have the following 
approximate composition : 


Present: gravity #.iceeh.etseveee ae ee ee 3.2 —3.4 Balling 
Alcohol by: weightssaecen kin aan: 2.50—2.60 per cent. 
Dotal acidity he 0.20 e 2 eee ee 0.12—0.14 per cent. 
Real or unfermented extract.......... 4.3 —4.4 per cent. 
Original gravity (about)............. 9.5 Balling 

‘Ratio of alcohol to real extract....... 1: 1.66—1: 1.75 
Real degree of fermentation..:....... 52—54 per cent. 
Apparent degree of fermentation...... 64—68 per cent. 


*“Communications M. B. Ass’n of the U. S.” 


he 


Mr. Schlichting then stated that, according to his experi- 
ence, the following lines of procedure had given very good 
results: Mashing at temperature of 38 deg. R. for 1 hour; 
conversion temperature of 58 deg. R., and the materials are 
to be used in such proportions that 75 per cent. of the ex- 
tract of the wort should be derived from malt and 25 per 
cent. from unmalted cereals or malt adjuncts, either in the 


form of Grits, Flakes, or Refined Grits. It is desirable that 
the malt should be medium grown, high dtied, and that it 
should contain a minimum amount of moisture, which are 
important points to be considered, being simultaneous with 
lower diastatic power, higher yield, more aroma and slightly 
more color as well as a higher yield of extract. The boiling 
operations should be conducted as usual and the amount 
and kind of hops should be the same as always used by the 
brewer—the percentage of hops to be calculated on the total | 
amount of extract to 2—2'%4 per cent. in accordance with 
the previous custom for Lager Beer so as to maintain the 
properly-balanced ratio percentage of hop extractives in the 
finished product. 

However, some members present strongly recommended 
a somewhat larger percentage of hops in light gravity beers. 


The fermentation should be so conducted that no more 
than the permissible limit of alcohol, and preferably a little 
less (say about 2.50 per cent. to 2.60 pen cent.) is produced. 
The principal point, however, is that the fermentation should 
be as complete and final as possible, and recent practical ex- 
perience in a number of plants has shown that, with a beer 
brewed with an original gravity of 9 to 9.5 Balling, the real 
degree of fermentation should be not higher than 53 per 
cent. to 54 per cent., and preferably about 52 per cent. as 
an average. Very little or no fermentable extract should 
remain in the beer ready to be racked from the fermenters, 
which is equal to a final degree of fermentation. By fol- 
lowing these given data, Mr. Schlichting considered that the 
question was practically answered and it only remained for 
him to state what the final type and composition of the fin- 
ished beer should be, and he impressed the audience with 
the fact that we should study our new war beer from a 
new angle. He thought that this should have always been 
of prime importance and it seemed surprising that attention 
had not been called to this matter before. Mr. Schlichting 
then stated that he found a very palatable and wholesome 
beer to be of such composition that the ratio of alcohol by 
weight to the ratio of unfermented extract should remain 
approximately between 1:1.6—1:1.75, which he considered 
the properly-balanced ratio to produce a beverage which an- 
swers in every way the requirements stated above, which 
is wholesome and pleasing, appealing to the palate and is 
beneficial to the digestive organs. This properly balanced 
ratio of alcohol to extract is very important from the stand- 
point of consumption, as may be seen from the fact that 
beverages in which the ratio exists (as 1:2 or 1:3 and often 
much more than that) become less appetizing, less whole- 
some, less refreshing in proportion as the amount of extract 
increases and the alcohol decreases. This is particularly 
emphasized in the character and palatability of the so-called 
Near Beers or non-taxable beverages made from cereals and 
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hops containing less than 0.5 per cent. of alcohol and where 
the ratio of alcohol to extract is entirely out of proportion. 

In answer to a question, Mr. Schlichting stated that no 
changes should be made in the length of storage as well as 
temperature of storage of the new beer and that the finishing 
methods should be carried out exactly in the same conscien- 
tious manner as formerly. In regard to the contention that 
beer improved by more extended storage, it was held that 
a storage period of 2—2'%4 months has always been quite 
sufficient and in fact should be considered the limit, as no 
improvement can take place after that period and in some 
cases, if the beers are not entirely biologically sound, there 
may be an increase of acidity, and deterioration in flavor 
and aroma will result. 


Concerning the statement made, Mr. Schlichting agrees 
entirely that we should have, besides the ratio of alcohol to 
extract, also a properly-balanced composition of the extract 
proper. This, however, is entirely regulated by the kind 
and proportions of materials employed as well as the mash- 
ing temperatures and the kind and amount of hops used. It 
is a well-established fact that dextrines are only one of 
many factors in the palatableness of beer, as this in a large 
measure is governed by the amount and kind of albuminous 
bodies, the alcohol content, the amount of caramel bodies, 
and resinous matter as well as the type of yeast employed. 


2 


Identification of Varieties of Barley. 


While the political Prohibitionists in Congress are trying 
to bulldoze President Wilson into forbidding the use of 
Barley and all other grains in brewing beer, the United 
States Department of Agriculture is continuing its efforts 
to improve the American-grown varieties of Barley and to 
advise farmers to increase their Barley acreage. 

The latest effort of the Department in this line is the 
publication of Bulletin No. 622, “Contribution from the 
Bureau of Plant Industry,” a professional paper, entitled 
“The Identification of Varieties of Barley,” by Harry V. 
Harlan, agronomist in charge of Barley investigations. It 
contains a voluminous list and description of the varieties 
of Barley; a review of the literature pertaining to the sub- 
ject; mentions the variable factors in cultivated Barley; 
discusses the question of fertility; the adherence of the 
flowering glume; outer glumes; terminal appendages of the 
lemma; color, density, scheme of classification; the species 
of cultivated Barley; a key to the species, varieties, sub- 
varieties and commercial varieties; rejected species, sub- 
species, and varieties; lines for further study ; identification 
of thrashed material; varieties grown in field culture in the 
United States, concluding with copious quotations from 
literature previously published on the subject. 

Of the varieties at present grown in America, the author 
says that “separations are most difficult in the lax forms 
of the common 6-rowed barleys. In general, there are two 
groups, the Manchuria-Oderbrucker and the Coast. These 
groups are separated by the longer, heavier grain and the 
more tenacious awn of the latter. Within a group such as 
the Manchuria, identifications must be based on combina- 
tions of minor characters, such as the density of the spike, 
the nature of the hairs on the rachilla, the length of grain, 
and, if necessary, distinctive culm characters and the length 
of the growing season.” 


The summary of the entire monograph reads as follows: 
“The variations that occur in barley are of importance to 
the student, agronomist, plant breeder, and pathologist. 
They offer a wide opportunity for selection, breeding, and 
studies of disease resistance, In barley the forms are un- 


usually numerous and clearly defined. The number and 
character of the types existing are more concisely indicated 
by a classification of variations than in any other. way. 


“The groups of barley have been arranged upon the basis 
of species, varieties, and subvarieties. Only major charac- 
ters have been used in describing species and varieties ; less 
important characters have been utilized in describing sub- 
varieties. Under each subvariety there may be an unlimited 
number of agronomic varieties. Four species and 32 varie- 
ties are recognized. 

“All groups have been made to conform with previous 
usage as far as possible. One of the principal aims of the 
writer of this bulletin has been to state clearly the form or 
group intended to be described by each published name. 
Except for their historical significance, the subvarieties 
would not have been continued, and no forms have. been 
added to them. 


“Four varieties have been added. 
“Lists of rejected terms and varieties are included. 


“The keys can be adapted to the identification of thrashed 
grain by a number of characters. In the common agro- 
nomic varieties the chance of error in the identification of 
thrashed grain is slight.” 

All those interested in Barley cultivation, as well as in 
the use of this important grain, are urgently advised to pro- 
cure Bulletin No. 622, by writing to the Superintendent of 
Documents, Government Printing Office, Washington, 


D. C., including the price—ten cents, and then carefully 


study the contents. 


“> - 


AcIDs IN THE MAsH AND INCREASED Extracts. That the 
extract yield from the malt will be increased by the decar- 
bonation of a water containing chalk or carbonate of soda 
has been proved over and over again, both practically and 
scientifically, while the explanation of this fact has also been 
unequivocally demonstrated to be the inhibiting effect of 
the alkalinity of the water upon the action of the peptase and 
diastase. Although the earthy carbonates may be removed 
to the extent of about 75 per cent. by boiling the water (the 
calcium carbonate being almost entirely eliminated and the 
magnesium salt partly so), such treatment has no such effect 
upon the alkaline carbonates of soda and potash, but rather 
the reverse in that they thereby become concentrated ; 
wherefore the most satisfactory method of decarbonation 
is neutralization by means of suitable acids (such as lactic 
or phosphoric) either in a liquor treatment tank or in the 
mash tun. In this respect lactic acid is found to conduce 
to a somewhat higher extract than the latter, while the 
optimum temperature at which its effects will be found most 
marked is 140 deg. F. Phosphoric acid yields also good 
results, and as it is a constituent of many artificial yeast 
foods, it is possible that is combinations with the organic as 
well as the inorganic matters in the.mash explain the ben- 
efits accruing from its use. Continental workers, however, 
favor the acidification of the mash by means of a lactic acid 
bacterium, contending that the organism effects other 
changes beyond that of producing acid, these probably be- 
ing in the direction of still further stimulating proteolytic 
action, but the low temperatures necessary for its life action 
preclude its use in ordinary English infusion mashing. In 
this matter of the earthy carbonates it may be noted that 
whereas a calcium carbonate water tends to produce a gran- 
ulated yeast, the carbonate of magnesia favors one charac- 
terized by its power of flocculating. This is a point to be 
borne in mind, influencing as it does the ultimate fining of 
the beers ——(London “Brewers’ Journal.”) 
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Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to’the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


April 15th to May 15th, 1918. 


The samples received during this month were classified 
as follows: 


Malt ...6.%0 0.08 A eee 163 
Malt Adjuncts. « cli soea eae ee 50 
Colorants s. gacwiwn a tee fee eee 23 
Waters ©. cease oe ee ee ee ee 7 
Worts. et ane Co oe ee 38 
Mash Tah Residues. v2 ye. eo eee *) 
Yeasts sess Wren ete ee, eee 159 
Beers and Ales. 028. ee ee 243 
Untaxed? Beverages... v0.0 eee 25 
Fuels’ 2isc2 Se eee 27 
Miscellaneous... fet 20 4 oc Tae eee 26 

764 


Malts. 


Among the samples received 152 were from Middle 
Western Barleys and 11 from Pacific Coast Barleys. 

The moisture content of the Pacific Coast Malts averaged 
6.25 per cent. and their average yield of Extract was 70.7 
per cent., corresponding to 75.4 per cent. on dry substance. 
The Malts from Middle Western Barleys were more satis- 
factory in regard to their moisture content, the average 
being 4.86 per cent.; their yield of Extract averaged 68.7 
per cent., which corresponds to 72.3 per cent. calculated 
on dry basis. 

Malt Adjuncts. 


The number of samples under this heading are constantly 


increasing. The 50 samples received were classified as 

follows: 
Corn > Grits .. 22.3 ee eee nen ree rh 
Corn -Meal 3 go ce ty ee ee 24 
Refined, Grits 2.2 -8ic > ao eneerca tc ore eee i 
Brewing Sugariy cc ot oes ee eee f 
Brewers {Sytup 2 7 a he oe +f 
Body Sugars... . icon ete ae eee 6 


All samples of Coarse Grits were satisfactory. 

Among the Meal Samples 11 showed excessive amounts 
of oil, the maximum being 6.25 per cent. 

The Syrups and the various Sugars were all of good 
brewing value; these were tested by standard fermentation 
tests, as to their fermentability. 


Colorants. 

Twenty-three samples of various malt and sugar colors 
were tested as to their solubility in ales and beers as well 
as their tinctorial power. All these samples were con- 
sidered satisfactory for their respective purposes. 


W aters. 


All seven samples were subjected to a biological examina- 
tion: and of 4 a complete chemical analysis was made in 
order to determine their mineral constituents. 


Worts. 


Thirty-five samples of Lager Beer Wort and 3 samples 
of Ale Wort were of satisfactory composition and well 
suited for the types of ales and beers desired. A biological 
examination was made of 4 samples in order to control the 
sanitary conditions during cooling. 


Mash Tun Residue. 


Three samples of Wet Grain were analyzed. Their com- 
position showed that in every case the extraction of the 
brewing materials had been carried out effectively. 


Yeasts. 


One hundred and fifty-nine samples were examined: 44 
were Ale Yeasts and 115 were Lager Beer Yeasts. Among 
the Ale Yeasts only two showed a somewhat large amount 
of Lactic Acid ferments, the remaining 41 being entirely 
satisfactory. 

Four samples of Lager Beer Yeasts were received from 
our Pure Yeast Department; they were all in excellent con- 
dition of health and purity. 

Among the Brewery Yeasts 8 were infected above the 
safety limit, necessitating the introduction of new Pure 
Yeast Culture. 

The remaining 103 samples were in satisfactory condition. 


Beers and Ales. 


Sixty-one samples of Ale and 182 of Lager Beer were 
examined in the Chemical as well as Biological Labora- 
tories. The average chemical compositions of these samples 
were as follows: 


Ales 
Original gravity... ¢ 9, eae 11.7 deg. B. 
Alcohol by weighte.a... Gee «eee 3.74 per cent. 
Lager Beers. 
Original -yravity in tte: eee 9.7 deg, B. 
Alcohol byaweightGoces bea 2.72 per cent. 


The original gravities as well as the alcohol contents show 
that the majority of these Lager Beers have been brewed 
after January Ist. 


Untaxed Beverages. 
There were examined 22 samples of so-called Near Beers 


and Ales. Their average chemical composition was as 
follows: 
Original. gravity, aimee 1 sic 5.4 deg. B. 
Alcohol by wetent.. 22.5. sme 0.33 per cent. 
Alcohol bysvoltine’s. 2 ain iene 0.42 per cent. 


We also analyzed two samples of partly fermented Ciders 
and one sample of English Ginger Beer, all of which were 
of normal composition and biologically sound. 


Fuels. 


There were submitted to the Fuel Laboratory 27 samples 
of Coal, of which 9 contained an excessive amount of ash 
and 3 a too large percentage of sulphur; 15 samples were - 
from satisfactory fuels. 


Miscellaneous. 
The 26 samples classified under this heading comprise 
mainly: Cleansers, Lubricants, Filtermass materials, Brine, 
Soaking Solutions, etc. 


OS 


INFLUENCE OF GLYCEROL ON THE ACTIVITY OF INVERTASE. 
By Em. Bourquelet in “Comptes Rendus.” The activity of 
invertase as regards the hydrolysis of sucrose is weakened 
by the presence of glycerol, the effect increasing with the 
proportion of glycerol present. 
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Notes and Queries. 


This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JouRNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. 

Where personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 

As nearly all the questions we receive refer to matters generally interesting 
to ne trade, our readers will find it to their ye to carefully follow our 
replies. - 


J.G.S. We are of the opinion that in your particular 


case, it is a mistake to adopt such a high pitching tempera- 
ture. We recommend that you reduce it to 6 R. and that 


you work in the fermenting-room with a range not exceed-— 


ing 9 deg. to.9¥%4 deg. R. It would be better for you to 
dispense, if possible, with the use of brine in your attem- 
perating coils. When the beer has attenuated to 3 deg. 
Balling, you should cool it down as rapidly as possible to 
2 deg. R. and then send it to storage, through an outside 
cooler, at O deg. R. Keep your storage cellar at a tempera- 
ture of 0 deg. R. if possible; but in any event, not higher 
than 1 deg. R. The average storage period should not ex- 
ceed 1 month. 


P.N.S. Your question rather astonishes us, but we 
assume that you are new to the business, and we therefore 
do not hesitate to- reply that every brewery, whether large 
or small, famous or obscure, should be affiliated with a 
scientific laboratory and employ the counsel and modern 
directions of a reputable chemist, or consulting brewer, of 
varied experience in the arts of malting, brewing and 
bottling. 

N..C.M. The two waters which you sent us, marked 
respectively “Treated” and “Straight,” are of exactly the 
same chemical composition and exhibit the same biological 
character. We are, therefore, under the impression that 
you must have made some mistake in sending the samples. 
Both of them contain so high a percentage of carbonate of 
lime that it is impossible to regard them as satisfactory 
brewing waters, and neither of them can possibly be used 
for making steam. Both waters are biologically sound, and 
may be used for cleaning purposes. On reference to our 
records, we find that we made a very complete analysis of 
water for you about two years ago, and that we gave 
you the most circumstantial methods for treating it in order 
to make it satisfactory, both for boiler and brewing pur- 
poses. The waters you have now sent us appear to be 
identical in character and composition with the one we 
then examined, and we therefore can only refer you to our 
former correspondence. 


D.F.W. The water of which you have submitted a 
sample is very soft. It is very suitable for boiler feed, but 
if you intend to use it for ale brewing purposes, it will be 
necessary to harden it with 15 pounds of: pure soluble 
gypsum for every 100 barrels of water. The water shows 
an abnormally high destructive power towards wort and 
ale, and can under no circumstances be used for cleansing 
or rinsing purposes. If you intend, as you say, to use it in 
the wash house, it must be previously boiled or sterilized 
by chemical means. 

K.C.B. Of the two malts you have submitted to us, 
the sample marked “A” is very short-grown, and contains 
15 per cent. of “steely” kernels. This, in connection with 
its rather high percentage of moisture, tendérs it a brewing 
material of very inferior quality, and it will undoubtedly 
give you considerable trouble in the mash tub. The sample 
marked “B” is California malt. Its condition is entirely 


Peet oe i it eeheald prove a first-class brewing 
material. 

G. A. R. There is very little doubt in our minds that 
your mashing methods, in connection with the large 
amount of sugar you are using, is responsible for the light 
flaky condition of your ale yeast. In order to obtain a 
healthy yeast crop, there must be a certain proportion of 
assimilable protein bodies in the wort. These proteins are 
not produced in sufficient amount from the percentage of 
the malt, and, at the mashing temperatures you are at pres- 
ent employing, it will be advisable for -you to increase the 
amount of malt to 65 per cent. of the total extract, and to 
reduce your conversion temperature to 151—152 deg. F. 
Another point which you must not overlook is the proper 
hot and cold aeration of your wort. 

B.O.S. The deficiency of foam’ in your Pasteurized 
beer can have many various causes, and without further in- 
formation regarding your brewing process and the cellar 
treatment of your beer, it will be impossible to ascribe it 
to any one\in particular. In these columns, we can only 
briefly enumerate some of the most important factors in- 
fluencing the foam-keeping qualities of beer. 

They are: (1) The chemical composition of the beer, es- 
pecially its protein content and its degree of fermentation. 
(2) The temperature of the beer during storage, and (if 
krausened) the pressure under which it is bunged. (3) 
The temperature of the beer at filling, and whether air or 
carbonic acid gas is used for counter pressure. (4) The 
nature of the bottle-closing or sealing device. 


——_——_—_+ > ——_____—__- 


VITAMINE CONTENT OF BEER YEAST. Seidell says in 
“Journal of Biological Chemistry” that pigeons fed ex- 
clusively on polished rice suffered from beri-beri and lost 
weight, through lack of vitamines in the food. The sick- 
ness was cured by adding a small quantity of the clear fil- 
trate from autolyzed beer yeast. Dried and freshly pressed 
yeast did not yield a sufficiency of vitamine; and a com- 
parison of two specimens of a dried yeast showed that the 
autolyzed specimen was far more active than the other. 
The author calculates the maximum content of vitamine 
in 100 cc. of the filtrate from autolyzed yeast to be 0.18 
grm., and the daily vitamine requirement of a pigeon to be 
1 mgrm. Hence, a daily ration of 40 grms. must contain 
about 0.0033 per cent. of vitamine in order to furnish ade- 
quate nourishment. 


METABOLISM OF THE CARBOHYDRATES DuRING GERMINA- 
TION OF Barry. Reference is made to the discovery that 
during germination of barley, diastase is secreted near the 
columnar epithelium, which diastase converts a certain 
amount of starch granules into maltose, this sugar in turn 
being transferred to the growing plantlet, the excess of 
maltose being converted into sucrose. The sucrose, it is 
thought is hydrolyzed to invert sugar (as this product is 
found to some extent in the scutellum) by the action of the 
enzyme sucrose on some of the sucrose. From the dis- 
coveries of J. Grtiss, which are detailed, it is concluded that 
the two store-houses, therefore, of the barley corn for the 
reserve carbohydrates formed during germination are: (1) 
the embryo, and (2) the aleurone ease These reserve car- 
bohydrates, it is pointed out, usually belong to that class 
which do not reduce Fehling’s solution; in other words, do 
not contain a free carbonyl group. The presence of so com- 
paratively small an amount of reducing sugars is not looked 
upon as surprising “as from their nature the sugars con- 
taining a free carbonyl group might be regarded as being 
more of a dynamical nature than those which do not possess 
such a group.”—(‘“Journal Inst. of Brewing.” 


272 THE BREWERS’ JOURNAL. June Ist, 1918 


National Brewers’ Academy 


CONSULTING BUREAU ax) 


EMIL SCHLICHTING, President 


402 West 23rd St. (5.W. Cor. 9th Ave.) New York City 


Cable Address: “CASTREL,’” NEWYORK Telephone Call: CHELSEA 1844 


Scientific and Technical Control of all Brewing and Malting Operations. 
Investigation of Manufacturing Processes and Methods. 
Inspections of Malt Houses, Breweries and Bottling Establishments. 


Technical Analyses and Research Work in our Chemical and Biological 
Laboratories and Model Experimental Brewery. 


Consultations by personal interview and by correspondence. 


YEARLY CONTRAGTS 


We Publish PURE CULTIVATED YEAST 


66 e e 
Practical Points for propagated in our Biological Laboratories 
Practical Brewers’”’ from carefully selected types. 


The most complete and concise FURNISHED AT SHORT NOTICE 
ready reference book AND ON CONTRACT TERMS 


eo LION... 


Private Courses of Instruction in the Scientific and Technical Principles underlying 
the Malting, Brewing and related Fermentation Industries 
and their practical application 


CORRESPONDENCE SOLICITED 


June Ist, 1918 


THE BREWERS’ JOURNAL. 


PAS, 


The Br eCwer s’ J our nal Mino criohinition sake er iad Corsrectwho’ do nét 


believe in Prohibition for themselves but would foist it upon 


JUNE 1st, 1918. 


Publication Office: 1 Hupson Street, New York. 
Chicago Office: People’s Life Bldg. London Agents: 46 Cannon Street, F.C. 


Largest Bona-fide Paid Circulation of any Brewing Trade Paper in the World. 


Subscription, $5.00 per annum, including Tovey’s Official Brewers’ and 
Maltsters’ Directory of North and South America. Single Copies 50 cents. 


Published by 
THE BREWERS’ JOURNAL, Inc. 
at 1 Hudson Street, New York. 
EDWARD BOLD, President. FRED’K. BRUCKBAUER, Secretary 


“The Brewers’ Journal” is published and mailed promptly on the 
last day of the month. To obviate delay it ts necessary to com- 
mence printing the advertising pages on the 15th of each month. 
Changes for advertisements must be sent to the main office of the 
“Journal” on or before that date to insure their being made in the 


following number. 
Orders for the discontinuance of advertisements must be received 


at this office on or before the 15th of the month, otherwise they 


will be published in the following number and charged for. 


UNITED STATES BREWERS’ ASSOCIATION. 


Board of Trustees. 


C. W. Fricenspan, Newark, N. J........... AGOGO AGODO GO OOLIOOD President 
Epwarp Lansgerc, Chicago, Ill......... Sle ciel ded ewice'e cielee se birst Vice-President 
James R. Nicnoxtson, Boston, Mass........cescceccoes Second Vice-President 
Cuas. WIEDEMANN, Newport, Ky....... teesevccscss sco L Mita Vice-President 
Peter Dortcer, New York.......... Soe ene f Motels aleisters eisterea Treasurer 
Huctiels shox, 150m Unione oduare,n NeW) LOLs a. css <tle sao s's oe aces « Secretary 
ROBERT) CRATING: DAaltimore. 6 o.06s00 «1s 500.06 Sijals ceca scegonoGa General Counsel 


S. B. Foster, Rochester, N. Y. 
G. W. Bercner, Philadelphia. 
Peter THEURER, Chicago, IIl. 

A. Scure1Ber, Buffalo, N. Y. 

Henry Gunp, La Crosse, Wis. 
Cart S. Praut, Oakland, Cal. Ernest Frecker, Jr., Danville, Ill. 
R. L. Autrey, Houston, Texas. Epw. G. ScuiiEepErR, New Orleans. 
Gro. E. Murutesacu, Kansas City, Mo. Rupotpu J. ScuarFrer, New York 
Frank Feuer, Louisville, Ky. WiLi1AM Hamm, St. Paul, Minn. 

N. W. Kenpatt, New Haven, Conn. 


James C. Wotr, Cleveland, Ohio 

G. L. Becxrer, Ogden City, Utah 
Ernest G. Mitzter, Milwaukee, Wis. 
Epw. Ruut, Boston. 

C. H. Ripatz, Pittsburgh 


Chairmen of Committees. 


THESE ARE ALSO MEMBERS OF THE BOARD OF TRUSTEES 


TOUTS bd) SCHRAM, | DILOOKI YN se oje vlc oslelecjersa ees iciee cis Bfeteruiene ole Labor Committee 
Wa tter A. Car, Boston..... satenera te toialeralelec cats) siekeisl sipievelacs Vigilance Committee 
A. G. Hupret, New York....... Sts CGC NGO DEIOUe COL TIOIG Advisory Committee 
C. Norman Jones, St. Louis, Mo.............Crop Improvement Committee 
Tuomas F. Keexrry, Chicago, Ill........ Transportation and Rates Committee 
WW aeeew ELM UR RYT Seow (CHICAGO rsters/sieie's'¢16 ciate’ Ve cvele's cleleia ets.e\ave 6 Membership Committee 
TACO R UPPER T MeN CW Y Of kriieicis avoisicr<isioicie s oisinisit cic'e cisie eye's Finance Committee 
GEORGE) BRET) Rae NEW, aX Obl sjeraciclc c 6. cle/sle iste ics forsiercie.s Nominating Committee 
Harpy A. Pore, Philadelphia, Pairs ccins selec ccccer cee Publication Committee 
GusTAvVE PAzgst, Milwaukée.. 2.00. ccccccsccs es Federal Relations Committee 
UGH! a OX ANG Wa © Olle sters cj clalcte’altieloreia/ele sloleie’ si elcie’s Manager Literary Bureau 


MASTER BREWERS’ ASSOCIATION OF THE UNITED STATES 


Officers. 
ROGER TOVWEIGEL a Pl DALY nN TY carota clanallels/ eiel dt slsnenslicmeter anti Uietsls | eaie! cts President 
IGORNEEIUS (SIPPEL,) GHICA ZO. oc1ec'evoisin'e| al eie.s'e slelelvia ecw) «\eivie First Vice-President. 
GUSTAVE DRAUN SE Duilalos Na UX istele saiaicie e ierilelejsieletelnie/ stele Second Vice-President. 
TES EE UESS CHICA O sansa sete) cosela oracle choi sieists_atel aisle wpe len aYoielers weet Treasurer 
MURRCHU SMNUAEGERE EDN itsre os. 40) eye's) he alelatesatel clei sietelvis oo olerarais ate Financial Secretary. 
c. o. Citizens’ Brewery, 2762 Archer Ave., Chicago 
Henry O. STURM... ccccccccccccces Recording and Corresponding Secretary. 


410 Central Ave., Albany, N. Y. 


’ from the effects of strenuous toil. 


Thumbscrews for the President? f—- 


the necks of the American people for no other reason but 
that they are afraid of the bulldozing treats of famished 
and therefore, greedy parsons and professional agitators 
in their home districts, are now trying to compel President 
Wilson to issue a proclamation prohibiting the use of barley, 
corn, sugar and any other foodstuffs in the manufacture 
of beer and wine—until the war shall be over. 

These fellows don’t care whether the President and the 
people of this country are to win the war against Prussian- 
Austrian-Turkish barbarism and autocracy, or not; they 
want the whole government to knuckle down to them. They 
would welcome the Kaiser and his blood-besmeared hordes, 


the murderers of old men, women and babies, the ravishers 


of girls, the torpedoers of the Lusitania, the dynamiters of 
American munition plants, the poisoners of American sol- 
diers, the forgers of passports, the spreaders of treason, the 
inciters of strikes in American factories, and all the other 
criminals engaged in the Kaiser beast’s brutalities through- 
out the world, triumphantly marching up Broadway in New 
York, and Pennsylvania Avenue in Washington, to take 
possession of the immense wealth of our country, destroy 
government of the people, by the people and for the people 
and enthrone the withered-armed Nero of the twentieth 
century in the seat first occupied by George Washington! 

These Prohibition politicians and parsons want to rule, 
or ruin. But they shall not succeed; no more than our boys 
“over there” will permit the hordes of the Huns to march 
through the streets of Paris and London. 


Ther ere still some men in the United States Senate 
decent and loyal enough to prevent the passage of the 
Randall Amendment to the Food Production Bill. They 
should stand by the President who is unwilling to have his 
hands tied in his work to win the war. Like Lloyd George, 
President Wilson does not want the unrest of the laboring 
masses to be increased by taking away from them the 
beverages which they need to lighten the burden of their 
arduous labors. 

With the French we say: Our enemies “shall not pass” 
through the wall of steel that defends Democracy against 
Autocracy and Kaiserism! 


Oe 


AMERICAN WoRKMEN WiLL Nor Tocerate It. “The 
shortage of beer in England has been one of the chief causes 
of industrial unrest: Surely we do not want to invoke in- 
dustrial unrest in this country, especially in time of war, nor 
give the wage earner, upon whose shoulders a great part of 
the burden of the conflict must necessarily rest, any unneces- 
sary causes of annoyance. And he will surely object very 
strenuously to giving up, without his consent, the refreshing 
malt beverage which has been his standby for many years, 
and which he has.come to rely upon to aid him in recovering 
He should certainly be 
consulted before prohibition, either State or National is 
adopted.”—(E. A. Moffett.) 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


The attempt to force President Wilson to suspend the 
beer and wine industries during the war is a political 
outrage and a trick, which the Nation should resent. The 
measure is uncalled for as there is more barley and corn 
in the country at this time than ever before and its en- 
forcement would seriously interfere with the great work 
of winning the war. This new method of forcing through 
Congress, by means of a rider on an appropriation bill, is 
simply scandalous and a stop should be put to it at once. 
The President, however, should ignore these schemers 
and tricksters in Congress. In fact, it is his duty to do 
so, as the loss in beer-taxes would be about five times 
larger than the appropriation for food production sought 
to be withheld by the congressional rider. 


Banish pessimism; don’t fear that the enemy will defeat 
and conquer us. Prohibition is only a bugbear that will 
vanish with its cause: the dangerous condition of middle- 
class elements that hope to escape destruction through re- 
tarding, or even impeding, the process of natural develop- 
ment from individualism toward universal cooperation and 
brotherhood. 


Beer Sales Hit Toboggan.—Headline in Prohib “Organ.” 

Troo, only too troo—but it isn’t Prohibition that is do- 
ing the trick, you wooden-minded idiot! It’s the war and 
high prices. Millions of Americans can’t buy beer because 
they are in the army and more millions can’t because all 
they earn goes for meat, bread, clothes, rent, coal and all 
the other innumerable things, the cost of which has dou- 
bled and trebled in a good many cases. Prohibition has 
never kept people from drinking—when they had some 
money that was not urgently needed for more important 
necessaries. 


Because the brewers organized the disloyal German- 
American Alliance, they too, are not free from suspicion of 
disloyalty.—Prolibition Organ. 


All of which is untrue. The brewers did not organize 
that “Alliance.” Nor is it true that the “Alliance,” as such, 
was disloyal. Its members were simply deceived and mis- 
led by a few crafty tools of the Beast of Berlin and, to 
foil its further misuse in the United States, the “Alliance” 
had to be disbanded. The thousands of German-born 
Americans composing the disbanded organization are as 
loyal, as Democratic and as patriotic as the American brew- 
ers, no matter where they or their ancestors were born. 
The Prohibitionists lie, they know they lie, but without lies 
their un-American hatred of Democracy and Liberty and 
their desperate lust for political and economic power could 
never make any headway in this country. The lie is their 
only weapon and they wield it to deceive the ignorant and, 
therefore, credulous. 


Alien'[Enemy Property. 


Hundreds of millions of dollars of property belonging to 
Germans and located in the United States have been taken - 
over by its government under the laws created by Congress 
for the purpose of preventing such property being used by 
the enemy; and its proceeds are employed by the govern- 
ment in furtherance of its military measures against the 
German Kaiser, who, as Shakespeare describes “Hotspur” 
—‘with great imagination, proper to madmen, leads his 
powers to death, and himself leaps into destruction.” 


The temporary taking-over of enemy property, to be ulti- 
mately restored, is a necessary war measure. It has been 
resorted to in all wars and international agreements regu- 
late the procedure. There is nothing unusual in it, and to 
the respective owners, unless convicted of treason or 
treacherous intentions, does not attack any stigma of crim- 
inality, nor even of disloyalty to the government under 
which they live and whose protection they have been en- 
joying ever since they acquired such property in the respec- 
tive country. 


Much ado has been made by the enemies of Liberty and 
Democracy over the fact that among the properties taken 
over by the Government are several breweries, these ene- 
mies pretending, for the furtherance of their own sordid 
selfish ends, that the respective proprietors are Pro-Ger- 
mans, an assertion which is in total variance with the facts. 
The number of breweries now under Government control 
is insignificant as compared with the immense amount of 
property in all sorts of other industrial and commercial 
enterprises, large part of which were deliberately estab- 
lished in this and many other countries by order of the very 
monster who has precipitated this horrid war upon human- 
ity and who had planned it ever since he was a little boy 
and his British and Russian cousins, whom he met at his 
grandmother’s court in London, tormented him on account 
of his withered arm. 


There are no brewery companies in the United States or- 
ganized with German money ; but there are several of them 
in which British capital has been invested. The only rea- 
son why a few American breweries are now in the hands 
of the Government’s administrator has been the fact that 
the daughters of the some of the owners and principal 
stockholders are also owning stock and these daughters 
have married unnautralized Germans, or officers in the 
German army, while several owners and stockholders have 
been living in Germany long before the monster of Berlin 
raped Belgium and sank the “Lusitania.’”’ To prevent these 
men and women from spending in Germany money, the 
values representing which were created in the United States 
by American labor, is the aim and the duty of this coun- 
try’s government. And as soon as it can be shown that such 
money is no longer expended where German militarism may 
profit by it, the property will be restored to its rightful 
owners. 


And that is all there is to it. 
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That “Last Drink.” 


“At midnight on April 30th, 1920, the United States will 
take its last drink.. Next morning, May Ist, it will be a dry 
country.” So says Wayne Wheeler, head of the Anti- 
Saloon League’s lobby in Washington. 

“Last drink,’ eh? 

This man Wheeler knows that he is bluffing—ridiculously 
so. He knows that he is uttering a deliberate falsehood. 
He knows that there is an enormous quantity of alcoholic 
beverages stored in the United States and that, what there 
is left of it on May Ist, 1920, will be consumed right here. 
He also knows that there are thousands of “moonshine” 
distilleries illicitly producing strong drink and distributing 
the stuff on underground ways throughout the country, in 
numerous instances winked at by corrupt public officials. 
He furthermore knows that, should the Federal Prohibi- 
tion amendment ever be carried, it could not be enforced 
and that innumerable secret distilleries would sprout up 
over night in cellars, laundries and kitchens of private 
homes of our cities and farming districts. 

And yet he has the effrontery to declare that “the United 
States will take its last drink!” 

It is useless to argue with irresponsible braggarts like 
this man Wheeler. He and those like him who live by 
bragg, bluster, braggadocio and buncombe, are a negligible 
quantity, of no quality whatever, in the economic, moral 
and progressive life of the American people. They are 
only a symptom of the artificially cultivated ignorance of 
the people who, because they are ignorant, believe what 
these impostors and hot air manufacturers tell them. The 
ignorance and gullibility of these people are the only rea- 
son why there is a possibility for the Prohibition swindlers 
to exist. 

We can safely leave them and their ridiculous boasts to 
the fate that awaits them at the hands of an ever increas- 
ingly enlightened nation. 


Poor Professor Fisher! 


Professor Irving Fisher, learned though prejudiced and 
blinded by religious fanaticism, has of late once more ad- 
vanced his antiquated and unscientific notions to bolster 
up the diatribe of the political prohibition parsons against 
the alcohol-content beverage industries, ascribing, like all 
other greedy and fanatical schemers, to beer, wine, etc., all 
of the ills from which society is still suffering: Disease, 
Crime, Insanity, Poverty, etc. We have demolished these 
childishly-foolish would-be arguments too often to here 
repeat them, but we avail ourselves of the pleasant op- 
portunity of quoting from a brilliant open letter which that 
true and good friend of the trade, litterateur, philosopher 
and poet, Michael Monahan, has just published in refuta- 
tion of the silly vaporings of that poorly-equipped Pro- 
fessor Fisher, evidently demonstrating that gentleman’s de- 
plorable condition of senility. Says friend Monahan: 

Professor Irving Fisher, of Yale—a very estimable au- 
thority—thinks it is “all added up” for the liquor side, and 
that prohibition, complete and unqualified, will not long be 
delayed. But it is the nature of the human mind to react 
from the gloomiest dogmatism, and one may be allowed to 
hope even after the ipse dixit of Professor Irving Fisher, 
of Yale. 

Reading Professor Fisher’s utterances one might sup- 
pose that there wasn’t the ghost of a simulacrum of another 
side to the argument—that the case was absolutely against 
drink from every conceivable point of view! Statistics, as 
we know, prove nothing, or they can be made to prove 


anything. Now, I am far from seeking to minimize the 
great evils that flow from the abuse of drink (sic), but 
every competent student of the liquor question knows that 
Professor Fisher’s position —the position of the radical, 
dyed-in-the-web, dry-at-any-price prohibitionist—cannot be 
sustained in fairness and common sense. 

The position that drink is statistically shown to be re- 
sponsible for the major part of crime, poverty and insanity 
is an untenable one. Far from being indorsed and sup- 
ported by up-to-date scientific research, it is largely based 
upon antiquated prejudice and exploded superstitions. The 
school of economists and sociologists which complacently 
charged up all the inequalities of the social state and, in- 
deed, most of the ills of humanity to drink, has been long 
since discredited. To-day it has no more authority than 
the Brick Lane branch of the Ebenezer Temperance Asso- 
ciation, by which Dickens satirized the prohibitionists of his 
day. 

Professor Fisher attempts to draw from the war a lesson 
favorable to his prohibition argument, but he is evidently 
blind to one of the most striking lessons of the great con- 
flict—namely, that the German people have not been set 
back or visibly impaired by their universal use of wine and 
beer. Deplorable as we must regard their cause, what 
party to the great struggle surpasses them in physical 
strength, in spiritual fibre, in moral hardihood and resolu- 
tion? In point of valor, virility and stamina, this beer- 
and-wine bred race is not outclassed by any of the warring 
peoples. I grant Professor Fisher that a teetotally abstain- 
ing army might do wonders—might wipe out the records 
of Hannibal and Cesar and Napoleon—but such an army 
(omitting the Turk from consideration) has never been 
placed in the field. And I venture the prediction that it will 
not be by such an army that we shall surely win this war! 


The prohibitionist paints a gloomful, shuddering picture 
of the evils wrought by drink in the wine-producing coun- 
tries of Europe—France, Italy and Spain—a picture that 
is repugnant to common sense, while it is contradicted by 
the best literary and scientific authorities, and by authen- 
tic testimony of every description. “No nation is drunken 
where wine is cheap,” said Thomas Jefferson. Thrift is 
the leading virtue of the French people; it does not marry 
with drunkenness. Sobriety is the mark of the Italian im- 
migrant, whose strong arms are now building up our great 
public works. Nurtured on the rude but wholesome wine 
of his country, he sturdily encounters labor which the na- 
tive American is glad to decline. 


That France cut out absinthe proves nothing for prohibi- 
tion, though the average prohibitionist—I do not say Pro- 
fessor Fisher—seems to be of the notion that it potentially 
settled the whole drink question. France is for use, not 
abuse, of every good thing in life. Absinthe was too easily 
abused, hence prohibition. Nor should we forget that the 
“green terror” had a specially toxic effect which made it a 
drug rather than a drink. It is not to be classed with the 
harmless fermented beverages like the wines of France, 
which are its glory and pride. 


Finally, as to Russia: It is a little early yet to attempt 
to settle the cause or causes of that great nation’s collapse 
in the war, but contributory facts may be pointed out, and 
among these surely none was more fatally effective than 
the prohibition of vodka, the favorite drink of the Russian 
peasant—a last word on the scientific argument against 
drink, which justly has great weight in the mouth of Pro- 
fessor Fisher. But this eminent scholar must know per- 
fectly well that science has returned no authoritative and 
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sweeping verdict against alcohol; he must know that scien- 
tific men are divided into two hostile camps on the subject, 
and that sentiment more than science dictates the position 
of those who condemn unreservedly the use of alcoholic 
drink. It is, indeed, a case where the “doctors differ,” as 
numerous and imposing a list of authorities can be cited 
for the one side as for the other. The judgment which he 
quotes is that of the extreme anti-alcoholists; it would not 
be affirmed by many scientific men who have no personal 
predilection for the drink side. 


Suddenly “Shut up.” 


Since the law against espionage has been made a little 
more severe than it was when Congress had passed its 
initial measures to protect the Nation from the Kaiser 
beast’s “propaganda,” munition ships and shops destroy- 
ers, soldier and horse poisoners and all the other German 
criminals sent to this country to prepare it for being con- 
quered by German sub-marines and hordes of drilled assas- 
sins, we do not hear as much insidious and treasonable talk 
and whisperings from the Kaiser’s Prohibition parsons, 
politicians and “literary” Methodist Pickett insects, who 
tried to make the Nation believe that, because our soldier 
boys in France are now fraternizing with wine-drinking 
Poilus and beer-drinking Tommies, they are going straight 
to destruction through drink and sexual dissipation. 

The Prohibition liars, who concocted their lies only for 
the purpose of extending their political power over the mil- 
lions who are ignorant and, therefore, gullible, have 
promptly closed their lying lips. Although not reformed, 
for liars remain such at heart, even if they stop telling lies, 
these slanderers of the American Expeditionary Forces are 
mortally afraid that the consequences of their brutal lies 
might be visited upon them. Twenty years under lock and 
key and a fine of $10,000 for a lie is somewhat dear to pay 
even for a professional liar who, anyhow, is a coward by 
nature. 

These alleged “Reverends” have nothing in common 
with the agitators who first propagated the principles upon 
which the Christian church was subsequently founded. 
Those agitators, who continued telling the truth about the 
nonsense and rottenness of the priests and exploiters of 
preceding “religions,” had at least the courage of their 
convictions and they cheerfully went to the torture, the 
cross, the sword, the gallows and the stake. But that was 
because they knew they were not propagating any lies. The 
truth gave them moral and physical strength to endure pain 
and death and so they sacrificed themselves for what they 
knew was just, true and for the best of humanity’s future. 

The truth not being in the cowardly Prohibition agi- 
tators, they swallow their lies as soon as they see that it 
is dangerous to utter them broadcast. 


Machinery is playing a larger and more important part 
in all industries since war is devouring human beings, while 
keeping others idle as far as productive activity is con- 
cerned. Therefore, it is in the interest of all manufac- 
turers to install the most modern and most effective equip- 
ment, while keeping in the best of trim whatever old equip- 
ment may still be serviceable. This is not a time when 
brewers may safely refrain from progressing and improv- 
ing in the matter of machinery. It will not pay them to try 
and get along with antiquated processes and obsolete equip- 
ment. ‘The latest and the best is always the cheapest. 


Climax of Perfidy. 


“While this city remains ‘wet,’ our churches will be un- 
able to cooperate in food saving as requested by. Admini- 
strator Hoover’’—so says the Syracuse Ministerial Asso- 
ciation. If this is not the most disgraceful, the most 
contemptible perfidy, born of imbecility, bad faith and 
brutality, a combination the existence of which decent, 
intelligent and patriotic Americans would believe to be im- 
possible in a country whose people are at present fighting 
against the most cruel and beastly enemy the world ever 
knew, what then is it? 


Syracuse is “wet,” has been so for years and will remain 
to be “wet” for a good many years to come. Its citizens 
and their intelligent and patriotic women say so. But that 
insignificant clique of self-seeking Prohibition parsons who 
call themselves the “Syracuse Ministerial Association” pro- 
claim that they will keep “their churches”’—meaning the 
few ill-advised, uninformed and, therefore, credulous male 
and female women still attending them—from performing 
a duty which the whole nation has taken upon itself in or- 
der to save Liberty through Democracy from the fangs of 
the bloody beast of Berlin! 


The declaration of these treacherous Syracuse parsons 
also implies that, so far, they have done nothing to assist 
the nation in its fight. Syracuse has been “wet’”—therefore, 
these parsons have refrained from asking “their churches” 
to do their duty. Obviously, they have not cooperated in 
food saving themselves. They have continued to eat whole 
wheatbread ; they have not observed any meatless days, nor 
have they insisted upon their wives to observe any of the 
rules elaborated by the U. S. Food Administration. 


But they would have done so—perhaps—if Syracuse 
were “dry,” had been so for years, and would do so if 
Syracuse were to be “dry” to-morrow. 


This is a case of the most barefaced clerical blackmail 
that has ever been recorded in the history of the American 
people, or any other nation. The action of the ninety-three 
distinguished professors in German universities who, in 
1914, signed the manifesto indorsing the rape of Belgium, 
the murder of the thousand odd innocents on the “Lusi- 
tania,” and all the other crimes of the German Kaiser beast, 
and the innumerable indorsements of pillage, barbarism 
and bestiality by thousands of servile and brutal German 
parsons, may be excusable if it is considered that these 
men acted under the compulsion of a terrible military 
power and the dread of the Kaiser beast’s disfavor; but 
the action of the Syracuse clerical malefactors cannot be 
excused under any consideration. There is no compelling 
power to have actuated them. It is only their incredible 
malice, their unheard-of perfidy that has led them to ad-— 
minister this slap into the face of the American people, in 
the history of whom these Syracuse parsons will be branded 
forever as the vilest blackguards the soil of this country 
has ever produced! 


If Syracuse were “dry,” these scoundrels would be pa- 
triotic. As the city is “wet,” they will help the Kaiser 
beast to win the war? Is there any other alternative to be 
deducted from their infamous declaration? 


If that great good old brewer, Matthew Vassar, could 
have known that the great college to which he left his 
wealth would ever fall into the hands of Prohibition shout- 
ers like Henry Noble MacCracken and his, crack-brained 
crew—would he have left them anything wherewith and 
whereon to defile his honored memory? 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures.—Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


(Reported by Special Correspondents.) 


The Legislatures of the States which, so far, have ratified 
the Federal Prohibition amendment proposed by Congress, 
are: 


Mississippi Rejected : 
Virginia Louisiana 
Kentucky 


South Carolina 
North Dakota 
Maryland 
Montana 
Texas 
Delaware 
South Dakota 
Arizona 


Washington, D. C. Representative Randall, the prohibi- 
tion member from California, author of one of the measures 
to make the District of Columbia “bone dry,” has intro- 
duced another bill in the House in his attempt to harass 
the liquor trade. The new bill places iron-bound restric- 
tions on the purchasing, ordering, or causing to be ordered, 
of anything that is used in the manufacture of liquor. 
According to Mr. Randall’s bill, whoever orders or causes 
to be ordered anything to be used in the manufacture of 
liquor, provided that it has to be shipped in or out of any 
State, or imported in or exported out of the United States 
during the present war, would, upon conviction, be fined 
not more than $1,000, or sent to jail for not more than six 
months, or both. 

Representative Barkley, of Kentucky, has introduced a 
bill in the House of Representatives calling for the absolute 
prohibition of the manufacture or distribution of liquor 
during the period of the war. 

The House Committee on Post Offices has turned down 
the proposition to make the District of Columbia “bone 
dry.” Representative Randall told the committee that Con- 
gress had been attacked because the District alone is ex- 
empted from the provisions of the law against shipment of 
liquor into “dry” territory. The committee, however, paid 
little attention to Mr. Randall’s sob story, and voted ad- 
versely on the proposition, leaving the status of prohibition 
in the District as it has been—that liquors can be used, but 
not made or sold here. Sheppard’s bill, in the Senate, to 
extend the Reed amendment to the District of Columbia, 
will doubtless meet the same fate as the effort in the House. 
It seems to be the opinion in both houses of Congress that 
harm enough has been done to the national capital as it is, 
and that no further prohibition legislation directed against 
Washington will be tolerated. 

Secretary Daniels has issued an order prohibiting the 
sale or distribution of intoxicating liquors on the island of 
Guam, in the Pacific Ocean, after the Ist of July, 1918. 
Guam is entirely under naval control. 

How intoxicating liquor seized by Federal agents shall 
be disposed of is provided in a bill favorably reported to 
the House by the Committee on the Judiciary. It provides 
that any liquor unclaimed by the owner within specified 


times in cases where convictions are not secured would 
become the property of the government, as would any liquor 
seized the owner of which is convicted. The liquor might 
either be destroyed or used by the government for non- 
beverage purposes. 

President Wilson’s “home town” is “dry,” and will re- 
main so for the duration of the war. The Princeton hotels 
and saloons all come within the half-mile zone of the avia- 
tion school and training camp there, and are subjected to 
the provisions of the proclamation issued by the President. 

Sentiment in Congress seems to be overwhelmingly in 
favor of a new war revenue measure which will, according 
to Representative Kitchin, chairman of the House Commit- 
tee on Ways and Means, “double the present taxes all along 
the line.” This means that the greatly increased taxes are 
to be placed on liquors as well as all other manufactures 
named in the bill passed last September. Both the Presi- 
dent and Secretary McAdoo insist that the conditions are 
such that a new war revenue measure must be passed at 
the present session, and the Treasury Department’s finance 
experts have already drafted a bill which will meet Secre- 
tary McAdoo’s views. The Secretary points out the vastly 
increased war expenditures, and insists that it will be 
most unwise to defer a measure to bring in the increased 
revenue until the next session in December, in which 
event it would be impossible, says Secretary McAdoo, to 
realize the additional revenue until well toward Spring. 
There is general Republican opposition to any more war 
revenue legislation at this session, Senators Lodge and 
Smoot threatening to fight the introduction of such bills 
until next December. 


Senator Brandegee of Connecticut has protested with 
vehemence against discussion of woman suffrage or pro- 
hibition during the progress of the world war. “You can- 
not win this war,” he declared, “by talking about woman 
suffrage and prohibition. We won the war of 1776 and 
1812 and the Mexican war, and the war of 1860, and the 
Spanish-American war, and there were no pink tea parties 
talking about putting pink chemises on the men and Plym- 
outh Rock pants on the women. Take the boys over in 
their trenches there, standing all night in two feet of ice 
water, with orders in their pockets to go over the top in 
the cold gray dawn in a chilly fog, to put their exposed 
bodies up against shot and shrapnel and machine guns 
and poisonous gas and they say in addition to frozen feet 
they are going to fill his belly full of ice water before he 
starts as a moral stimulus to him. It is perfectly absurd. 
Every army abroad gives its men a drink of something to 
expand the cockles of the heart before they go up against 
the cold blue steel and it may be the last one the poor devil 
will ever get. Yet you would think that this war is going 
to be won by such fads and fancies and frills as that. Now 
let us get down to brass tacks and win this war.” 


There seems to be general rejoicing here, even in pro- 
hibition circles, that the man Anderson, the infamous 
New York disturber, is being eliminated from public notice. 
He is blamed for the loss of New York State by the prohibs. 
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Headquarters have been established here by the “Na- 
tional Dry Federation” (W. G. Calderwood, campaign 
manager), to prepare for a “60-day drive” on Congress to 
abolish the liquor traffic “as a war measure.” The. “Na- 
tional Dry Federation” claims to control nearly everything 
in sight, and then some. Calderwood has been stating that 
the ‘‘federation” has organizations in 2,997 counties of the 
country which are pledged to bring pressure on their re- 
spective congressmen during the two months which will 
end July 31. There seems to be only a very hazy idea here 
of what the “federation” is or why it is, or how it proposes 
to put across its wonderful program. 


“Near beer” and other fermented beverages containing 
less than one-half of one per cent. alcohol have been put 
under the licensing authority of the food administration by 
proclamation of the President. This means that hereafter 
these beverages will be required to have a government 
license. 

On Thursday, May 16th, the Senate passed the bill intro- 
duced by Senator Sheppard for absolute prohibition in the 
Hawaiian Islands. The city of Honolulu was already in 
the “dry” column. The House passed the bill May 18th. 


On May 21st the Prohibition schemers in the House won 
a cheap “victory” adopting, in committee of the whole, by 
a vote of 69 to 58, an amendment to the Food Production 
Bill, offered by Representative Randall, to prohibit the 
expenditure of any part of the $11,000,000 the measure 
carries until the President issues a proclamation prohibiting 
the use of grain, fruit and any other foodstuffs in the manu- 
facture o fbeer and wine. 

In opposing the amendment, Representative Candler, of 
Mississippi, in charge of the bill, voiced the opinion of those 
agreeing with him by declaring: “You cannot hurry the 
President into issuing that proclamation by adopting this 
amendment. I am convinced the President will issue the 
proclamation whenever he believes it is necessary to do so 
to conserve the supply of food.” 


On May 23rd the amendment was passed in the House 
by a vote of 177 to 133, thus sustaining the tentative vote 
of May 21st. The Prohibition agitators, who bulldozed 
the 177 political self-seeking Mis-Representatives into 
their cowardly and infamous action, are now trying to do 
the same thing in the Senate, where they should meet 
with defeat, as their success would be a slap in the face 
of the President who is opposed to deprive the American 
people of their beer and wine. 


The statement has been made by Senator Sheppard that 
he has been authoritatively informed that the President 
will take no further action bearing upon the suspension 
of liquor-making for the period of the war than has already 
been taken. Sheppard also announces that it is worse than 
useless to attempt to secure war-time prohibition with the 


President against it, as the majority in both Senate and 


House will stand with the President on this issue. 


Constitutionality of the Federal act prohibiting the sale 
of liquors to soldiers in uniform is attacked in proceedings 
seeking to have the U. S. Supreme Court review the con- 
viction of Cornelius O’Sullivan, a hotel proprietor of Sault 
Ste. Marie, Mich., for violating the law. Sullivan claims 
the statute is void because it extends Federal jurisdiction 
to a business whose licensing and control is left to the 
States. 


Phoenix, Ariz. Both Houses of the Arizona Legislature 
have ratified the Federal Prohibition Amendment. 


Baton Rouge, La., May 23. Louisiana is the first State 
to refuse to ratify the Federal Prohibition Constitutional 
Amendment. The State Senate, by a vote of 20 to 20, to- 
night defeated a resolution of ratification adopted a few 
hours previously by the House, 70 to 44. 


Albany, N. Y. There was a gathering here on May 6th 
of the straight-laced Prohibitionists who adopted resolu- 
tions denouncing the unspeakable Anderson, who forms the 
Anti-Saloon League and whose removal from his obnoxious 
activity is demanded by the resolutions, which also say: 
“We desire the Christian people of the State to know that 
in financing William H. Anderson they are in large part 
financing a personal propaganda which employs its talents 
by assaulting other temperance organizations and men who 
are giving their lives to fight the liquor traffic.” 


Interpretation by the Judiciary— Municipal Action=<Lepeal Option, Elections, etc., 
Action by Civic Bodies and Others For or Against Prohibition. 

California. Business has fallen off in Los Angeles from 
25 to 90 per cent. since the Ganier ordinance became opera- 
tive there and many tradesmen say that, if this goes on, they 
will soon be bankrupt. 

The breweries, which it is proposed to license $1,000 
a month for wholesale and retail business and $500 for 
wholesale only, protest strongly against any increase, taking 
the ground that they were manufacturers and should be 
treated as are all other manufacturing concerns, and fur- 
thermore, that as the people themselves were responsible 
for the loss of liquor revenue they should be required to 
make it up in the way of increased taxes. Another argu- 
ment is that in voting the saloons out of business the people 
had caused a loss of from $350,000 to $500,000 to the brew- 
ing concerns of Los Angeles by reason of their inability to 
recover that amount of investment in the saloons. The 
bottlers and the wholesalers insist that their business has 
been practically ruined already and that if the additional 
fees went into effect not more than a dozen of the eighty or 
more concerns in the city would be able to remain in 
business. 

The health authorities of Pasadena have made soliciting 
by brewery agents and maintaining of warehouses and stor- 
age rooms illegal in that city. 

Colorado. The consumption of whiskey is now enormous 
in Colorado, because anybody is permitted to import any 
quantity of it “as a medicine.” The Prohibs now want the 
sale restricted to druggists who may sell to individuals only 
eight ounces at one time and that on a doctor’s prescription. 

Indiana. The new Prohibition law is a farce. It cannot 
be enforced, because the State has not enough police for | 
that. purpose. Liquor is brought in from Illinois and other 
States in enormous quantities. “Blind pigs” are starting 
up everywhere. 

Kentucky. In Louisville an ordinance has been passed 
which, while intended to stop the selling of liquor to sol- 
diers and sailors, would, if it were strictly enforced, pre- 
vent any citizen from buying alcoholic liquors in packages 
to be taken to his home and to prevent a laboring man from 
carrying to his home to be consumed a bucket of beer and 
so force him to spend time in the saloon instead of with 
his family. 

Louisiana. The New Orleans brewers have declared 
that they will not furnish beer to those who sell it to sol- 
diers. 

Maine. Governor Milliken has requested the Federal 
authorities to stop the sale of liquors in Prohibition Maine, 
which evidently fails to prohibit. Whiskey is coming into 
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the State by mail and express in stich quantities that it is 
impossible to open all the packages—generally small wooden 
boxes. 


At a trial held in York County, the evidence showed that 
the county’s sheriff has decreed that an angler may law- 
fully possess two quarts of whiskey, the sheriff evidently 
thinking that whiskey is an indispensable adjunct to the 
preservation of one of Maine’s most important industries 
—fishing. 

Maryland. Breweries and private clubs and “shores” 
come within the prohibition against furnishing or selling 
intoxicating liquors within the recently created “dry” zone 
in Baltimore and Anne Arundel counties within five miles 
of the Quartermaster’s Mechanical Repair Shop at Colgate. 
The Department of Justice has construed the provisions of 
the law creating the “dry” zone. United States District 
Attorney Dennis, in response to requests for the depart- 
ment’s-views on the subject, says: “Breweries located with- 
in the five-mile area cannot legally sell at the brewery door, 
nor from wagons delivering within the five-mile area even 
to private parties for family use.” 


Several hundred saloons had to be closed in Baltimore 
on May Ist, because licenses were refused them. 


Massachusetts. The licenses of most of the customers of 
the American Brewing Co. and of James W. Kenney, Bos- 
ton, not having been renewed May Ist, these breweries have 
temporarily closed down, but it is understood that the plant 
of the American Brewing Co. will be taken over by the 
Frank Jones Brewing Co., Portsmouth, N. H. 

A Boston preacher has counseled his congregation to 
buy no Liberty Bonds until national Prohibition is assured. 
“Tt is an insult,” he declared, “to ask the people to loan 
money to the Government when so much money is being 
spent for rum.” 

Michigan. The “wets” of Michigan are preparing for an 
election campaign to secure a “wet” legislature next Fall 
and a constitutional amendment to permit the manufacture 
and sale of beer and wine in this State. 

Large numbers of workmen, particularly miners, are 
leaving Michigan to seek work in “wet” States. 

The notorious S. S. Kresge, owner of a chain of small 
notion stores in Detroit, who is a rabid Prohibitionist, has 
promised $10,000 to the Anti-Saloon League if it can raise 
$250,000 in Michigan by October next. 

The Anti-Saloon League has notified ex-ex-ex Bryan that 
it does not want him as a speaker until further notice. 

The State Health Department has announced that it will 
have all “near beer’ analyzed and where the least trace of 
alcohol is detected, the sale will be “verboten.” 

Minnesota. The District Court has ordered Mayor J. J. 
Ritter, of Rochester, Minn., who arbitrarily refused to sign 
saloon licenses in that city, to sign them. 

Missouri. Police Commissioner John R. Ranson, of 
Kansas City, Mo., has announced that he will deny licenses 
to all saloon keepers in that city unless they can convince 
him that the beer they sell has been manufactured by loyal 
American citizens. 

Nevada. The brewers in this State have announced that 
they no longer sell to retailers violating the local and Fed- 
eral excise laws. 

New Hampshire. The New Hampshire Supreme Court 
is to decide the question whether under the new Prohibition 
law of this State beverages containing the least trace of 
alcohol may be sold there, the decision to come in a test 
case raised by a retailer at Nashua, Benjamin Maloy, who 


has been sent to prison for six months because he sold 
ned : oe 
“near beer,” containing one-quarter of one per cent. alcohol. 


The State Board of Health had samples of “near beer” 
analyzed, and now reports: “These beer substitutes contain 
very inappreciable proportions of alcohol, the latter in all 
cases being very much less than the legal limit, and in some 
instances showing no determinable quantity whatever by 
the standard method of estimating. Apparently the degree 
of fermentation is very slight, artificial carbonation being 
depended upon. In fact the chief point of difference be- 
tween these and numerous other varieties of artificially 
carbonated proprietary soft drinks, is that of flavor, a pro- 
nounced hop flavor being an essential characteristic of this 
class of drinks, and a psychological effect is secured through 
the use of a typical-shape beer-bottle. As regards the ques- 
tion, likely to arise under a construction of the license law, 
as to whether these drinks are to be deemed as malt bever- 
ages, regularly brewed in the manner of beer, it does not 
appear from the examination that such is the case.” 


New Jersey. Local Option elections in New Jersey have 
resulted as follows: 


“Wet”—Paulsboro, Gloucester County; Westfield; Man- 
asquan, Monmouth County; Franklin, Warren County; 
Southampton, Burlington County; Pequannock, Morris 
county; Verona, Essex County; Roselle Park; Beverly; 
Wayne; Highland Park; Spottswood; Caldwell; Pompton 
Lakes ; Caldwell; Middletown. 


“Dry’—Chatham; Maplewood; Woodbury; Gibbstown; 
Kast and South Orange, Montclair; Logan, Swedesboro, 
Clayton, Gloucester County; Elmer; Salem County ; Tewks- 
bury, Milford, Hunterdon County; Livingston, Essex 
County; Roselle; Pleasantville; Barnegat; Union; Cape 
May Courthouse; East Greenwich; Upper Pittsgrove; Me- 
tuchen; Jamesburg. 


The election was held up in Highstown, Mercer County, 
and Blairstown, where members of the trade had submitted 
evidence that the petitions of the “drys” were irregular and 
fraudulent. 


The constitutionality of the New Jersey Local Option 
law is being attacked in the State Supreme Court by Harry 
Michelsohn, of the Township of Wall, Monmouth County. 
“Because it is an attempt made by the Legislature to dele- 
gate its law-making powers, vested exclusively in the Senate 
and Assembly, to a vote of the people. Because the act by 
prohibiting liquor legislation is not of a general nature and 
its operation not uniform throughout the State.” 


In Paterson seven Aldermen have been taken to court 
for having neglected to close a saloon whose proprietor 
had been convicted of violating the Excise law. 


New York. The New York State Excise Department 
has issued the following statement: “Over one thousand 
holders of liquor tax certificates are affected by amend- 
ments to the Liquor Tax Law recently enacted. According 
to the provisions of the Emerson Bill, now Chapter 473 of 
the Laws of 1918, holders of liquor tax certificates under 
subdivisions 1 and 4 are granted the same exemptions as 
regards the payment of the quarterly volume tax, as holders 
of certificates under subdivisions 2 and 5. The Liquor Tax 
Law, as it stood last year, made holders of certificates under 
subdivisions 2 and 5 exempt from the payment of a volume 
tax in the following instances: Upon sales of five gallons or 
more; upon sales for delivery outside New York State and 
upon sales to holders of liquor tax certificates. In that 
there are many wholesale liquor dealers holding certificates 
under subdivisions 1 and 4, Hon. Herbert S. Sisson, State 
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Commissioner of Excise, believed that in all fairness, hold- 
ers of such certificates should be granted similar exemp- 
tions as were previously extended to holders of certificates 
under subdivisions 2 and 5. He therefore prepared the 
Emerson amendment providing for this uniformity of ex- 
emption and it is now law. The result of the Emerson 
amendment will be that the volume tax reports to be filed 
by holders of liquor tax certificates under subdivisions 1 
and 4, covering the quarter ending June 30 and every quar- 
ter thereafter, will be allowed the same exemptions as cer- 
tificate holders are under subdivisions 2 and 5, as has been 
outlined above. It was never the intention of the framers 
of the amended section of the Liquor Tax Law to include 
holders of liquor tax certificates under subdivisions 1 and 4 
within the exactions of the volume tax provisions.” 


The Merchants Association, president, Wm. F. Morgan, 
New York, has adopted resolutions demanding that all per- 
sons whose business should be destroyed by Prohibition 
be compensated for the loss thus sustained. 


The Bureau of Public Health Education, New York City, 
which under Mayor Mitchel issued childish and unscientific 
“Anti-Booze” literature, is about to be wiped out under 
Mayor Hylan. 


Licensed saloons within a radius of a half mile of the 
Brooklyn navy yard will not be ordered closed by the Navy 
Department. The liquor regulations of Brooklyn are being 
adhered to strictly with reference to sales to men in the 
naval uniform, and the authorities are cooperating with the 
naval officials in stamping out unwholesome conditions as 
quickly as they develop. 


The Long Island Episcopal Diocese, meeting in Garden 
City, L. I., May 22d, by a vote of 89 to 55, rejected a pro- 
hibition resolution, after a heated debate, during which 
Col. Wm. S. Cogswell declared that Prohibition did not 
concern the Church as it was merely a political question, 
while the Rev. H. C. Swentzel, pastor of St. Luke’s Church, 
Brooklyn, said of the Prohibition meddlers: ‘What do they 
care for the rights of the people? Do they want govern- 
ment of the people, for the people and by the people? No, 
they are not ready to submit this great question to a refer- 
endum, but want a few to decide it for all.” 


Ohio. The Ohio Brewers’ Association has published a 
statement refuting the stupid charges of the Anti-Saloon 
League that the brewers in this State are “pro-German and 
disloyal,” declaring: “A citizen of the United States who 
is pro-German is a traitor to America. In this public man- 
ner we, citizens of the United States, protest against this 
slanderous charge of treason. Many of those who more 
than fifty years ago fought to maintain the unity of our 
nation, bore German names. ‘The rolls of the American 
army now fighting for the freedom of the world carry 
countless thousands of names of German origin. To help 
America win this war we are giving our daughters as 
nurses, our sons as soldiers and sailors, our money to the 
Red Cross, the Y. M. C. A., the Knights of Columbus and 
other kindred organizations—and, like all other loyal Amer- 
icans, we are buying Liberty Bonds. Does any sane man 
believe that we can do these things and withhold our in- 
dividual loyalty? It is our idea that loyalty means standing 
unitedly in support of our government. Contrast our posi- 
tion with that of our maligners who seek to divide the 
people into hostile camps and who stigmatize loyal citizens 
as traitors to further their propaganda. Shall a man be 
held up to public scorn because he does not wear the Anti- 
Saloon League collar! Is that the test of loyalty? The 
Anti-Saloon League is desirous of deciding for all of us 


what patriotism, loyalty and liberty mean. In its official 
organ the Anti-Saloon League makes this startling state- 
ment: ‘It is inconceivable to think of a wet voter as a 
patriot.’ . That sweeping indictment and gratuitous insult 
goes beyond an attack on us as brewers—it names as dis- 
loyal more than one-half of the voters of Ohio who have 
consistently voted against prohibition. Are individuals who 
take advantage of war conditions to exploit a cause that 
has no possible relation with the nation’s needs, less con- 
temptible than the commercial profiteer in this time of 
nation-wide sacrifice? Prohibition profiteers wantonly 
charged that our soldiers in France—thousands of them— 
drank to excess; that they had engaged in shameful de- 
bauches. General Pershing promptly nailed that lie. For 
years we have been subjected to vilification and abuse 
similar to the slander hurled at our American soldiers. 
Through it all we have sat silent because we believed in the 
common sense of the men of Ohio. Our silence has em- 
boldened our calumniators. These charges of disloyalty are 
new weapons seized by the prohibition profiteers to attract 
public attention. We citizens of Ohio engaged in the brew- 
ing business will not permit these assassins of character to 
rob us of our good names.” 


Oklahoma. Cato Sells, U. S. Indian Commissioner, has 
declared that the traffic in alcoholic liquors in Oklahoma, 
particularly to the Indians, is so great that he has held up 
payments of some $2,800,000, due the Osage Indians, in 
order that this money shall go to the Indians and not to the 
bootleggers. He attributes the condition making it advis- 
able to hold up indefinitely the payment of this money to 
inactivity on the part of the citizens of Oklahoma and the 
officers there. 


Pennsylvania. Conditions in the retail liquor business in 
Pennsylvania have improved so much that in many counties 
licenses are no longer refused by the courts. This is prin- 
cipally due to the organized brewers of this State who re- 
fuse to sell beer to those violating the laws. In Philadel- 
phia, especially, speak-easies and bootleggers have almost 
entirely disappeared, owing to the determined action of the 
brewers. 


South Carolina. The Probate Court of South Carolina 
has ruled the new quart-a-month law of this State to be 
constitutional and the test case now pends before the State 
Supreme Court. 


Texas. The brewers of Texas have announced that they 
have nothing to do with the contest regarding the validity 
of the ten-mile zone law which has made this State almost 
“bone-dry.”” Some days before the law went into effect 
the brewers communicated with one another and agreed not 
to contest the law, but to make future plans in their own 
way for the best interests of their several properties. The 
breweries in Texas were tendered to the food administra- 
tion for storage use or manufacture of war material, but 
the brewers have been advised by E. A. Peden, food ad- 
ministrator for Texas, that the plants will not be utilized 
for this purpose. 

Wisconsin. Members of the trade are flooding Wiscon- 
sin with anti-Prohibition literature. One of the leaflets 
reads as follows: 


“Oppose Prohibition! Reasons Why: Because it is the 
trusts who urgently demand it. It is the one branch of 
business not under their control. All they want is the few 
cents you spend for recreation in the form of a glass of 
beer. The way they plan to accomplish it is—less wages. 
So beware! Prohibition will throw thousands of men and 
women out of employment now, directly or indirectly, em- 
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ployed by brewers and allied trades. An oversupply of 
labor means a reduction in wages. The idea of prohibi- 
tion is to create a surplus of labor. When you worked for 


small wages and your employer made millions there was 


no demand for prohibition. Since he is obliged to pay you 
a living wage his plan is to reduce it and prohibition is the 
plan he has selected. Efficiency is the cry of the employer. 
Why? He wants efficiency at your expense—he gets more, 
you get less. Millions are spent by trusts to spread pro- 
hibition propaganda to further their own interests and to 
curtail yours. The fight to-day is for Democracy, in other 
words, personal liberty. Do not try to dictate to your neigh- 
bor as to his personal habits. Every industry that provides 
employment and war revenues is an essential industry, and 
to destroy it is to invite the soup kitchen. Oppose prohibi- 
tion. We are in war to defend, Democracy. Why try to be 
your neighbor’s keeper? Organized labor has elevated you, 
organized effort will help the continued enjoyment of per- 
sonal liberty. Therefore, organize and defeat prohibition 
by supporting men who will vote against it in the legis- 
lature.” 

Wisconsin brewers have adopted bottle lables, reading: 

“Why Prohibition? Why should you and I and millions 
of other law-abiding citizens be deprived of our glass of 
beer? Ask your legislators.” 

“Ts beer drinking a crime? Certainly not. Then why 
prohibition? Help to enlighten your neighbor. Begin 
to-day.” 

“Our Allies are hard fighters. Their fighters and workers 
insist on beer. Why should you be deprived who must win 
the war for America. Demand a referendum.” 


PERTINENT Question. “More people annually eat them- 
selves to death than drink themselves to death. Does any- 
body presume to place a ban on eating by reason of this 
fact ?’—(“National Bulletin.” ) 


Makes THE Heart Beat STRONGER. “Nature intended 
man to perform physical labor, the body calls for exercise. 
The artificial and sedentary lives of the vast majority re- 
quire a stimulant to make the heart do the work that nature 
intended to be performed by physical labor. It makes the 
heart beat stronger and faster. ‘It drives the life fluid 
through the arteries and capillaries. It warms the swelling 
veins to feats of courage and stimulates the brain to deeds of 
kindness.”—(Prof. Barrett, University of Buffalo.) 


State Controt? “There is nothing in history which tells 
us exactly what complete prohibition will do to us. It has 
not elevated China, nor the Turks—and Mahomet was its 
first great prophet. It seems to me that at this time, with 
all the strain put upon us and with all the difficult problems 
ahead, a course like that of England’s is wiser, saner and 
more efficient than that championed by Mahomet and Wil- 
liam J. Bryan. So I advise state control and a modified pro- 
hibition.” —(Charles L. Dana.) 


Jews Acainst Prourpition Barparism. “The Hebrew 
religion teaches that on Friday and Saturday evenings and 
all other festival days the Jew or Hebrew must drink of the 
riches and benevolence of God (and this usually consists of 
a glass of wine, sometimes whiskey) and pray to Him and 
offer thanks for His goodness. If the total prohibition law 


should be passed it would stop the Jews from following 


their religious dictates, or if they would persist in carrying 
them out they would become criminals in the eyes of the 
law. Don’t you think this sufficient reason to defeat the 
Federal amendment? The Jews of America do.—(Aaron 
Lewis Moses.) . 


Growth of the “Patent Medicine.” 


Somewhat belated, a clever but slow going Government 
permits us to learn, after four years of unceasing toil, some- 
thing about the condition of the “Patent Medicine’ and 
drug trade in these United States. From 1889 to 1914, the 
census then taken, shows that the number of establishments 
where these precious intoxicating poisons are manufac- 
tured increased from 3,089 to 3,815; the capital invested 
from $25,460,538 to $127,721,551; the aggregate annual 
value of products from $43,910,120 to $167,372,129. 


Thus we see that this trade has multiplied about four 
times in twenty-five years, meaning that the number of 
consumers of opium, morphine, cocaine, heroin and sim- 
ilar poisons, together with the inbibers of “medicines” con- 
taining up to 70 per cent. alcohol, has increased at about 
the same ratio. 


During the corresponding period of time the American 
brewing industry increased its annual output from about 
26,800,000 barrels to 66,189,473 barrels, the highest point 
it has so far attained, or it multiplied about two and one- 
half times. 


The largest increase of the drug and alcohol-containing 
medicines during the years covered by the census occurred, 
of course, in Prohibition territory, a fact that has been de- 
monstrated repeatedly by official statistics. 


Now then, when the consumption of dangerous drugs 
and camouflaged alcoholic nostrums increases while beer, 
wine and potable spirits are available in a country, what 
would the increase be if the milder alcoholic beverages 
were to be prohibited by law and such law could be prac- 
tically enforced? 


The answer is self-evident: The permitted manufacture 
of and trade in drugs and “patent-medicine” alcohols would 
increase more enormously than ever, not to speak of the 
consumption of spirits, wines and beer made surrepti- 
tiously in the homes of many millions of people! 


Verily, Prohibition, if it could be enforced, would de- 
stroy the bodies and minds of millions of Americans who 
are now healthy and moral human beings, contenting them- 
selves with the enjoyment of mild, invigorating and health 
stimulating beverages. 


Oi 


ADVERTISING EssENTIAL. “The colossal fortunes of trade 
have been made, and are to-day being made, with advertis- 
ing recognized as one of the important and essential factors 
of their success.” —(‘‘Advertising Methods and Mediums.”’) 


“THE INTOXICATION IMPULSE is one of the fundamental 
human passions. It is the same impulse which leads to the 
higher things in life—to poetry, to prohibition propaganda 
or prayer. Some thing that thrills, that excites, that stirs 
the very depths of the soul must be offered as a substitute 
for drink to solve the problem. The great need is ecstasy.” 
—(Dr. Menas S. Gregory, Leading American Psycho- 
pathist. ) 


TYRANNY AND PROHIBITION IDENTICAL. “Prohibition is 
one of those radical things that sooner or later will be re- 
gretted. Radicalism seldom is desirable. The French Rev- 
olution was an outbreak of radicalism. Russia to-day is a 
shining example of radicalism. The autocrat on the one 
end, the unbalanced radical on the other hand are much 
alike—each is tyrannical. The autocrat thinks he is divinely 
appointed, and commits excesses, and the radical wants to 
kill everyone that does not agree with him. They are much 
alike.”—(Chauncey M. Depew.) 
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News from the 


Brewing World. 


Letters from Correspondents at Home and Abroad.—Technical and Structural Improvements:— 
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. 


Chicago News. 


Office of THE Brewers’ JourNAL, People’s Life Building 
Randolph and 5th Avenue. 


Cuicaco, May 28th. 


The production of beer in Chicago in April amounted to 
298,078 barrels, a decrease of 79,999 barrels as compared 
with the output in the corresponding month of 1917. 

When the list of applicants for saloon licenses closed on 
the first of May, there were about 1,000 less than last year 
at this time, and hence Chicago will have only about 5,000 
licensed retailers of beer, wine and spirits this year. Prices 
have been raised by all of them. 

The anti-cabaret ordinance went into effect May 6th and 
about 400 cabarets passed out of existence. Hotels, cafés 
and restaurants in the downtown district which in the past 
depended largely on the cabaret entertainment to draw 
patronage are comparatively deserted. The owners of 
cabarets obliged to close their doors accept the situation 
philosophically and view the future with doubt and uncer- 
tainty. Persons who want to dance are compelled to pa- 
tronize temperance dance halls. The new law prohibits 
singing, dancing and other forms of cabaret entertainment 
in any baildive where liquor is sold. Hotels, restaurants 
and saloons may have music for the entertainment of their 
guests by taking out an amusement license and paying a 
fee of $800 a year. At one large hotel where ice-skating 
and dancing marked the entertainment, the proprietor has 
abolished the elaborate show and installed an orchestra. 
Another hotel which levied a “plate charge” on patrons for 
the entertainment provided retains the amusement features 
and eliminates the sale of liquors. The owners of Terrace 
Garden sought to enjoin the city from enforcing the ordi- 
nance, but the court refused to entertain their plea. 


The ordinance forbidding the issuing of liquor licenses 
to foreigners belonging to nations with which the United 
States has treaties, cannot be enforced as the Federal State 
Department and Governor Lowden have interdicted these 
proceedings. But the saloonmen who are not citizens may 
continue in business until such time as the City Council 
modifies the ordinance to conform with existing treaties. 

The Manufacturers’ and Dealers’ Association of America 
has issued and is circulating in large numbers a splendidly 
printed booklet entitled: “Be an American—America for 
Americans,” to encourage all foreign-born men and women 
to become American citizens, and to induce employers to 
assist in this important agitation which is to adduce large 
numbers of liberal-minded voters to register with those 
who are opposed to prohibition. Those refusing to take 
out naturalization papers are not to be employed when ap- 
plying for work. The pamphlet contains practical advice 
for those seeking citizenship. 

The Dry Chicago Federation has closed its neadlquatters: 
the schemers hip from there tried to make Chicago a 
desert having lost the confidence of thousands of their 
dupes when the brewers of this city showed them that they 
conduct their election campaigns with fraud and perjury. 
But the Anti-Saloon League is continuing business at its 


same old stand, hoping to gather in what is left of ne Dry 
Federation. 

The organized retailers have agreed to strictly obey the 
law prohibiting the selling of intoxicants to soldiers and 
sailors, and a renewal of $25 is to be paid for each and 
every violation of the law when discovered. 


At the annual meeting of the Chicago Section of the 
American Society of Brewing Technology, the election of 
officers resulted as follows: President, F, P. Siebel; vice- 
presidents, A. J. Thaler and Dr. Theo. Sedlemayr; treas- 
urer, A. J. Thaler;-secretary, E. T. Henius; councillors, 
W. Breuer, A. Dirian, B. Hesse, O. Luhr, M. C. Maegerlein, 
GJ. Patitz, Ge Sippel 


So 


Doings on the Pacific Coast. 
(Special Correspondence of THE Brewers’ JOURNAL.) 


SAN Francisco, May 18, 1918. 


The total production of beer in San Francisco and Oak- 
land for April, 1918, did not show the falling off expected, 
considering the restrictive measures on production now be- 
ing enforced by the Government. The official production 
in the two cities in April was 64,004 barrels. This is a 
falling off of only 2,988 barrels from April a year ago, 
or a little over 44% per cent. It is conceded that May will 
show a greater falling off in production, even without ‘fur- 
ther action on the part of the Government. The local brew- 
eries have raised the price for draught beer $3 per barrel, 
increasing the price to the distributors from $12 to $15 a 
barrel. This will have the effect of abolishing the 5-cent 
glass of beer in most places, although some have reduced 
the size of the glass in order to maintain the old price. In 
Oakland the price was raised to 10 cents by almost all the 
retail dealers, and it is general in San Francisco. Excep- 
tion to this rule is made on the waterfront where the glasses 
of beer have always been larger than elsewhere in the city. 
On the front the size of the glass has been reduced to meet 
the increased cost, although the reduction has not been so 
marked as in the up-town places. 

On May 13th the California State Brewers’ Association 
announced that all the workmen under contract with the 
United Brewery Workmen of America for the State of 
California were to receive an increase of wages of 50 cents 
a day, effective immediately. As there are about 4,000 of 
these employés in California this means that the brewers 
have increased their pay-rolls about $600,000 yearly. 


The political situation in this State changes from day to 
day as candidates announce themselves for office or with- 
draw from the fight. In the gubernatorial fight Governor 
Stevens still seems to be the leading Republican candidate. 
He has announced himself as favorable to prohibition, and 
while there has been announced no such policy, “anything 
to beat the Governor for the nomination,” seems to’ be in 
the minds of many of the “wets.” A serious break in the 
ranks of the Governor’s forces occurred when Thomas S. 
Williams, who has held the position of Harbor Commis- 
sioner as a Republican appointee and has given whole- 


aad 8 


June Ist, 1918 


THE BREWERS’ JOURNAL. 283 


hearted support to Governor Stephen’s administration, re- 
signed. In his letter to the Governor he said: ‘Published 
accounts of your candidacy for Governor of California in 
which you declare yourself in favor of the amendment for 
nation-wide prohibition compels me, favoring temperance 
as I do, to tender my resignation.” Williams, who has a 
considerable influence in politics in this State, will say but 
little of his resignation. “I sincerely believe that absolute 
prohibition is a mistake. I am in favor of a temperate 


State instead of a ‘bone-dry’ one. Feeling as I did and 


holding views diametrically opposed to those of my chief 
executive, I did not see how I could conscientiously con- 
tinue to hold office under him. It was a-case of finding 
myself in the wrong camp, that’s all.’ Whether there is 
more back of Williams’ resignation than is shown in his 
letter and statement has not as yet developed, but the op- 
ponents of prohibition are watching eagerly for his next. 
It is conceded that if he makes an active fight against the 
Governor his influence will be considerable, and it may 
be enough to swing the nomination to some man more 
moderate in his views on prohibition. Another angle in the 
fight appeared a few days ago with the filing with the State 
of an initiative measure providing for absolute State pro- 
hibition. This comes from the southern part of the State, 
and while it was not expected that such an amendment 
would be on the ballot this Fall, it is now believed that 
enough names will be secured to place it before the people. 
The “wets” would welcome such a trial of strength, as they 
are confident that it would be defeated, as most of the tem- 
perance strength of the State is now lined up back of the 
Rominger bill. The “wets” believe that such an amend- 
ment would be overwhelmingly defeated as it was at the 
last State election, and with such a vote at the same election 
at which they themselves were elected the legislators would 
not dare to pass a prohibitory measure. As a whole, the 
brewers believe that the Rominger bill will succeed at the 
coming election, and while they would prefer to have some 
modifications in this bill, notably a clause allowing each 
community to name its own closing time, the brewers will 
doubtless give the bill their support. They figure that it 
will cut the production of beer in the State by two-thirds 
and that a number of breweries will go out of business. 


The effect of the prohibition movement in this State is 
seen in the recent combination of two San José breweries 
and two San Francisco breweries under one management. 
The Eagle Brewing Co. and the Garden City Brewing Co., 
both of San José, together with the Anchor Brewery Co., 
of this city, have been combined with the Pacific Brewing 
& Malting Co., and in the future the one brewery will make 
the beer of the others. 


The plant of the Bay View Brewing Co., Seattle, Wash., 
has been transferred to F. L. Jacklin, of the Ryer Grain 
Co., by the Seattle Brewing & Malting Co. The plant will 
be used to manufacture cocoanut oil, the first plant of this 
kind on Puget Sound. A large part of the present equip- 
ment will be used in the new enterprise, and after it has 
been remodeled it is estimated that it will turn out over 
twenty tons of oil cake daily. 


At the annual meeting of the members of the Brewers’ 
Protective Association of San Francisco, held in this city 
May 17th, the old officers and directors were reelected as 
follows: President, Thos. Alton, San Francisco Breweries, 
Ltd.; Vice-President, R. Samet, Rainier Brewing Co.; 
Treasurer, H. A. Lunsmann, Milwaukee Brewery; other 
directors, W. A. Frederick, Jackson Brewing Co., and 
Charles Heyer, Golden West Brewing Co., of Oakland. 
William Schuldt was also reelected secretary. 


The eleventh annual convention of the California Beer 
Bottlers’ State Board of Trade was held in this city April 
26th. While there was some general discussion regarding 
the general condition of the trade arising out of the cur- 
tailment of production by the Government to 70 per cent., 
and the further prospect of a cut to 50 per cent., the only 
important business was the election of directors for the 
ensuing year. The old board was reelected as follows: 
John G. Rapp, A. E. Buttner and L. C. Brandt, all of San 
Francisco; Henry Weiking, representing Alameda County ; 
Chas. J. Dath, Santa Clara County; Fred J. Rathenbush, 
Stockton; J. B. McCauley, representing Sonoma and Napa 
Valleys; Jacob Richter, Fresno County ; W. Kuchenmeister, 
representing northern Sacramento Valley, and F. G. Weil, 
representing Sacramento. The matter of election of a 
southern representative was laid on the table. The direc- 
tors at their meeting chose the following officers: J. G. 
Rapp, president; Henry Weiking, vice-president; L. C. 
Brandt, treasurer. Louis R. Levy was elected secretary. 
The association voted to invest all its surplus funds in 
Liberty Bonds. 


R. Samet, president of the Rainier Brewing Co., enter- 
tained five of the Belgian soldiers, who were recently in 
San Francisco, at his brewery and sent them back to their 
country loaded with gifts. These five men had been con- 
nected with the great breweries of Belgium as chemists or 
brewmasters before the war and they were intensely inter- 
ested in their trip through the Rainier brewery. 


Since March 31st, when the “dry” ordinance went into 
effect in Los Angeles, Jack Doyle’s saloon in Vernon, which, 
though not in Los Angeles officially, is really part of the 
city and within a 5-cent street-car ride, has become the 
largest saloon in the world, employing 30 bartenders and 
serving from 160 feet of bar. Among other “wet” goods 
they serve fifty barrels a day to about 3,000 customers on 
the busiest nights. Mr. Doyle says that beer is the favorite 
beverage. Thus the world’s largest saloon is located in 
the world’s largest saloonless city. 

The Trades Union Liberty League is out with petitions 
for the Tavern plan of liquor regulation as against the 
Rominger and prohibition plans. Their petition is for an 
amendment of the State constitution. 


The Continental plan of regulation of liquor traffic is 


‘said to have been dropped, although the initiative petitions 


had been printed. 
——_-*+- 


Drivinc THE Masses Away. “The church, in the mind 
of the common man, stands for the old blue laws which 
made Sunday a day of horror to all. The hand of the 
church was in the old sumptuary laws, which described what 
the common man should wear and eat and drink, and in 
what sort of house he should live. The sumptuary laws, to 
be sure, are gone to-day, but Sunday, the main leisure time 
of the man who works hard during the week, is still a day 
of dreariness in most localities of the country. The Puritans 
stood for the elimination of all recreation and amusement 
on ‘the day of rest,’ and their will still prevails. It is in vain. 
The drift is not to the churches but away from them. A 
real reason is that the churches, in the eyes of the common 
people, have acquired a reputation for taking the joy out of 
life, and no extension of their ‘welfare’ activities can erase 
that reputation. In this case, as in all others, the trouble 
with ‘welfare’ institutions is that they mean that I am to 
have a good time in your way. Not even children like it. 
There is no freedom in that proposition. It is autocracy. 
It has no place in a democracy —(N. Y. “Evening Mail.”) 
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Our London Letter. 
OFFICE OF THE BREWERS’ JOURNAL, 
46 Cannon St., E. C., May 13th, 1918. 


As the war proceeds, the duties of all are growing more 
strenuous. The brewing industry of the United Kingdom, 
like all other industries, are not surprised when it is re- 
ported that new war-taxes are in contemplation by the 
government. Thus it is stated that in the new budget the 
trade is expected to produce an additional aggregate con- 
tribution of £20,000,000 during the current fiscal year, 
brewers to pay another 50s. per barrel of beer they manu- 
facture. The Chancellor of the Exchequer says that the 
new load to be put upon the trade is unavoidably necessary, 
and the patriotic spirit with which we have borne our 
burdens so far will enable us to still further work and 
struggle toward that ultimate victory over the German 
monster with which, we now all see, our heroic efforts will 
be rewarded, be it ever so long to accomplish that end. 

In the meantime, the members of the trade are preparing 
for the next general election which is to result in an in- 
creasing number of Members of Parliament who will see 
to it that the brewing industry is treated fairly and squarely, 
and that if, after a victorious peace, the industry is te be 
taken over by the government, a proposition which, how- 
ever objectionable it may be from an economic point of 
view, is again advanced by many prominent statesmen, the 
compensation to be granted corresponds with the actual 
value represented by the investments of the present owners. 
In this connection it should be stated that Col. R. F. Rat- 
cliff, who represented Burton-on-Trent for 17 years, will 
not offer himself for re-election. 

The consolidation of breweries is contemplated by the 
Government, its object being to economize in material, fuel, 
labor, etc. 

That the experiments made by the Control Board to 
reform what has been considered some of the evils inherent 
in the retail trade under present conditions would be a 
failure, as we predicted at the very beginning, is now frank- 
ly admitted by the members of the board. The attempt to 
make the “public house” a restaurant and family resort 
has failed and the fact is acknowledged that life-long habits 
of the masses cannot be suddenly changed by official decree. 
The workman takes his meals at home and his pay is in- 
sufficient to take his family to the “pub” when he goes out 
of an evening to seek some recreation after a hard day’s 
work. So it has also been with the experiment to change 
the taste of the public from good strong beer to the light 
beverage now execrably known as “war beer,” ‘‘munition 
beer,” “2 per cent. ale” and what not. The people won’t 
have it; they will not drink it and they either go without 
it, or they fall back to spirits and that is just the opposite 
of what was hoped to be attained by the questionable ex- 
periment. “De gustibus non est disputandum.” This the 
Romans knew more than 2,000 years ago, and our present- 
day experimenters might have known that the human palate 
cannot be dictated to even in such terrible emergencies as 
the war in which the democratic world is now engaged to 
save human rights and human liberty from being destroyed 
by Prussian barbarism and autocracy. 

The Licensed Victuallers’ Central Protective Society of 
London has made an agreement with the Control Board to 
this effect: (1) Spirits will not be sold for on consumption 
in larger quantities than (2) Draught beer will not as 
a rule be served for on consumption in quantities exceed- 
ing a half-pint. (3) Off-sales will be proportionately re- 
stricted. (4) Beer and spirits will not be served for on 
consumption at one order. (5) The hours for the-on sale 
of intoxicating liquors will be: On week-days, ; on 


Sundays, (6) Supplies will be divided into equal 
weekly portions, and the weekly portion into suitable pro- 
portions for each opening period. The spaces left blank 
are to be filled out subject to agreements by each local 
society of licensees. 

Mr. H. N. Robson, a noted scientist and engineer, has 
recently published a pamphlet in which he says: “Prohibi- 
tion is spreading mostly in countries controlled by hen- 
pecked, half-educated voters such as New Zealand, the 
United States, and English-speaking communities generally ; 
and it is most important to note that for years these same 
regions put down all laws for the prevention of venereal 
diseases, 7. e., they adopted the unsanitary principle that 
morality should be promoted by the unchecked prevalence 
of contagious and hereditary disease. The results were 
shown up by the Royal Commission on Venereal Diseases, 
which stated that 10 per cent. of London, or 750,000 people, 
were syphilitic, whilst figures denoted that Dublin had even 
a higher rate, in fact, purity legislation had everywhere pro- 
duced deplorable results to the well-meaning races that had 
tried it. It is now admitted by doctors throughout the world 
that hereditary syphilis can cause instability of mind that 
drives its victims to peculiar or extreme views and actions, 
hence the probable origin of many an inebriate and teeto- 
taler, as both are unable to develop brains enough to keep 
in the middle of the road. The former tumbles into the 
ditch on one side and the latter gets into the ditch on the 
other, whilst the normally healthy individual has the intelli- 
gence to steer a steady middle course. According to modern 
science, both drunks and teetotalers should be regarded as 
extremists or defectives. Truth compels us also to realize 
that our new army has not found that drinking tea instead 
of beer is a guarantee of success or of escape from venereal 
disease, which was one of the many futile beliefs of fatuous 
optimists. In 1914 I was for nearly six months in France, 
Switzerland, Prussia, Holland, Moresnet and Belgium, and 
found that foreigners thought us more silly than ever. The 
reasons adduced were the hunger-strikes and our timid 
incapacity to deal with them, the number of cranks we pro- 
duced, and the numerous teetotalers amongst the British 
and American tourists whose addiction to mere games and 
subservience to their women were ‘considered as manifesta- 
tions of degeneracy. It seems a proved fact that white 
races which have neglected venereal disease breed a 
variety of mental deficients, e. g., inebriates, revivalists, 
conscientious objectors, ‘advanced’ women, rabid socialists, - 
teetotalers and drug-takers, pacifists, unnatural wives, shop- 
lifters, unco’guid and extremists of all descriptions; not 
that disease is the cause of every one of them.” 

To conclude, permit me to mention that Mr. Alderman 
David Powell, of the Brecon Old Brewery, Brecon, has been 
appointed High Sheriff of Breconshire. Mr. F. J. Nichol- 
son has resigned as head brewer to Smith & Williams, 
brewers, Brierley Hill, Staffordshire, he having been grant- 
ed a commission in the army. Lieut.-Col. G. B. Winch, 
director of Style & Winch, Ltd., Medway Brewery, Maid- 
stone, has been mentioned for valuable war services, and 
Captain J. Elot Hotblack, attached to the Tank Corps, who 
prior to the war was brewer at Kidd & Hotblack, Ltd., Can- 
non Brewery, Brighton, has been awarded a bar to his 
Diss: 

eA CLEP. 

“BLIND TIGERS AND SPEAK Eastes there will doubtless 
be when National prohibition comes, but their ‘atmosphere 
of deceit’ will not be flaunted before the children of the 
country as was the vice of the saloon or as the vice of a 
beer garden operated on the American plan would be.”— 
(“Oregonian,” Portland, Ore.) 
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Brewing News from the European Continent. 


Absolutely no brewing news has come to us from Ger- 
many during the last four weeks. They say that “no news 
is good news.” But that is meant only for the soldier at 
the front who, when letters are not received from him, is 
considered to be “well,” all cases of death, injury or cap- 
ture by the enemy being reported by the army authorities 
at once when the respective soldier has been identified or 
his capture is positively known to his superior officers. It 
is hardly probable that the condition of the German brew- 
ing industry has improved appreciably since we last. re- 
ported about it. Great hopes were expressed that barley 
and maize would come to Germany from the Russian 
Ukraine now occupied by German troops, but it has been 
stated in cable despatches that the Ukraine was practically 
stripped of its stores of grain long before the Germans suc- 
ceeded in juggling the temporary Ukraine government into 
making its peace with the cunningly deceptive invader. 


It is reported from Amsterdam that new taxes amount- 
ing to over $800,000,000 are to be imposed in Germany, 
the taxes on beer, wine, spirits, coffee and cocoa to yield 
about $450;000,000, and this is said only to be the beginning. 

The taxes paid by the French brewing industry in Feb- 
ruary amounted to 1,018,000 francs, 75,000 francs more 
than in February, 1917. However, this increase is not due 
to any augmented output of beer, but to the new taxes 
imposed upon the brewers. There is still an awful lack of 
brewing materials, particularly in the central and southern 
parts of France, and to some of the many complaints asking 
for immediate relief the Government’s Food Administra- 
tion has replied that, as the wine and cider crops of 1917 
have been unusually large it would not be necessary for 
brewers in those parts to produce as much beer this year 
as during the preceding year! As if that were some con- 
solation to the brewer asking for more barley? It’s like 
tendering a hungry man a stone when he was asking for a 
piece of bread. Not enough at that, the government has 
raised the tax on brewing sugars from 9 francs to 29 francs 
per 100 kilos, a proceeding which the brewers are denounc- 
ing as an outrageous injustice. “Why should we pay more 
than other Frenchmen for the same article?” they ask; “and 
since when are some Frenchmen not equal to others when 
it comes to paying taxes?’ So far, this pertinent question 
has not been officially answered. 

American malt, contracted for by a number of French 
brewers, has been commandeered by the government, and 
the protests of the men who have paid for it remain un- 
answered. 

The names of Paul Victor and René Dubois, sons of 
Victor Dubois, proprietor of a brewery at Saint-Martin 
d’Hardinghem, Pas-de-Calais, and of Maurice Legrand, 
representative of the brewery firm of P. Landouzy, have 
been inscribed on the Golden Book of the French Brewing 
Industry. The two brothers Dubois were killed in action 
and M. Legrand -has twice been wounded in battle. 


As to the matter of American soldiers being kept “dry” 
by military decree, an effort which is altogether in vain, 
we quote the following lines from a letter recently received 
from the son of one of our friends: “. . . . In view of our 
‘petit bureau’ is the ‘Place’ of the little town and we can 
look across it and see what is going on. It is about 70 
acres in size and broken up by rows of trees, walks, etc. 
At one end of it is a huge monument, very famous too, 
and the road makes a semi-circle around this end of the 
‘Place.’ Up until the middle of February it was bare and 
unoccupied, except for parts of it near the edges where 
there were stored machinery parts, automobiles, casks of 


wine, etc. The French soldier cannot do without his wine 
and the authorities see that he is provided with it. There 
must be a couple of acres covered with huge casks waiting 
to be shipped or filled or something or other. I cannot keep 
track of them but I always see casks, casks, casks. The 
soldiers carry their wine in a skin or leather container, or 
else in an aluminum flask. Whatever the thing is made of, 
it has a very small pin-hole of a top for the wine to run out 
of. Then instead of the soldier swigging it down like so 
much water, it just pours out in a thin steady stream. One 
day down at the station some poilus were waiting to go to 
the front and they were frolicking. They started their 
canteens of wine around and it was funny to see them throw 
back their heads, and with their mouths wide open, direct 
that steady-flowing stream to the right point, at the same 
time moving the canteen from a point 2 inches away from 
the mouth to a point maybe 2 feet above the head. And 
the canteen passed from one mouth to the next without 
the stream of wine stopping. No disease germs that way, 
either. Some of the poilus go on a tear when they come 
home on their “Permissions,” and you see them wobbling 
along the streets, singing, or making a fuss on the dumpy 
little street cars. The people look at a “café” differently 
over here from the way we look at it in America. When 
anyone sees you come out of one in America, the hypo- 
critical talk starts at once, while here, where people are 
not hypocrites, no one thinks anything of it. There is one 
on every corner and 5 or 6 in between, because no exorbi- 
tant license fees are charged as at home. People sit out in 
front at tables and spend half an hour to an hour over a 
glass of wine or Benedictine. Our boys are allowed to 
drink only light wines and beer, and then not after 8.30 
P.M. The “cafés” are deserted of American soldiers after 
that time. It is seldom that you see any of them drunk. 
The orders about going with women are very strict and 
consequently you don’t often see a soldier in company with 
a girl.” 

How British beer is exchanged for Yankee “eats” is 
described in a letter received by P. F. Donlan from M. J. 
Powers in France with the Canadian engineers. “We have 
a canteen for the necessities of life, including beer and ale,” 
he wrote. ‘The American canteen is dry. They occa- 
sionally take a glass of beer with us; then we enjoy a good 
American meal.” 

It is reported from Stockholm that the excise board of 
control to which the first chamber of the Swedish parlia- 
ment referred the measure for the prohibition of the manu- 
facture, sale and importation of alcoholic drinks and re- 
quested an opinion, reported against the adoption of the 
bill. The board expresses the opinion that prohibitory 
measures must be supported by popular opinion if they 
are to be effective. Otherwise, it says, they are merely an 
incentive to law-breaking. Home distillation, the report 
says, already has reached great proportions as the result of 
the war-time restrictions on the sale of liquor. 

Vodka is flowing once more in Russia, as are wine and 
beer. The Soviet government does not propose to stop it. 
Its members themselves are drinking men, and so are their 
representatives in foreign countries. The former official 
Russian Church is doomed to extinction, as the masses are 
leaving it and atheism is gaining ground rapidly. Thou- 
sands of Russian priests are swarming through the coun- 
try, begging for food. 


gene Sobre rs 
THe War Confirms It. “The Crimea taught the value 
of rum as an antidote to damp and cold, and three winters 
of the present war have confirmed the lesson.’’—(London 
“Daily Mail.’”’) 


286 


THE BREWERS’ JOURNAL. 


June Ist, 1918 


New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Others 


Anheuser-Busch Brewing Association, St. Louis, 
have installed in their New York Dept. at 164th St. and 
Brook Ave., New York, N. Y., one 8-ton vertical single- 
acting belt driven enclosed type refrigerating machine and 
high pressure side complete, furnished by the York Mfg. 
Co., New York. 
Auto City Brewing Co., Detroit, Mich., are equipping 
their plant with machinery for the manufacture of “soft 
drinks.” 
Conemaugh Brewing Co., Conemaugh, Pa., have 
leased their plant to Daniel J. Johnson, of Uniontown, Pa., 
who is equipping it with new machinery for the manufac- 
ture of “near beer.” 
Knapstein Brewing Co., New London, Wis., are 
about to install a new cold storage plant at Waupaca, Wis. 
—Leisen & Henes Brewing Co., Menominee, Mich., are 
converting their plant for the manufacture of non-alcoholic 
beverages. 
Los Angeles Brewing Co., Los Angeles, Cal., are 
installing new machinery for the production of low-alco- 
holic beverages. 
——Pabst Brewing Co., Milwaukee, have incorporated 


—Bankruptcy proceedings are pending against the Home 
City Brewing Co., Springfield, Ohio. 

—The Ruhland Brewing Co., Baraboo, Wis., has been 
placed into the hands of a receiver. 


—On May 11th last the R. Heger Malting & Brewing 
Co., Jefferson, Wis., was adjudicated bankrupt; C. F. 
Lamb, referee in bankruptcy. 

—The plant of the Wm. Rahr’s Sons Co., Manitowoc, 
Wis., established in 1847 by the late Wm. Rahr, Sr., has 
been sold to the Manitowoc Brewing Co. 


—The name of the J. G. Schemm Brewing Co., Saginaw, 
Mich., has been changed to Schemm Products Co., and in 
the company’s plant non-alcoholic beverages are now being 
produced. 

—The equipment of the Rockford Brewing Co., Rock- 
ford, Ill., has been sold to Charles S. Jacobowitz, 1382 
Niagara street, Buffalo, N. Y., who is disposing of it in 
the open market. 


—The Interboro Brewing Co., Inc., Brooklyn, N. Y., 
have continued brewing operations and the Ebling Brew- 
ing Co., New York, are now serving most of the Inter- 
boro’s former trade. 

—By a referendum vote of 25,322 to 6,862, the members 
of the International Union of United Brewery and Soft 
Drink Workers have rejected the proposal to establish a 
compulsory benefit fund. 


—The U. S. Circuit Court of Appeals has affirmed the 
decision of Federal Judge Van Vechten Veeder, returning 
$300,000 to the Franklin Brewing Co., Brooklyn, N. Y., 
which sum had been paid on a mortgage of the bankrupt 
company. The heirs, as stockholders and for themselves 
as heirs, contended that the return of the money makes the 
Franklin Brewing Co. solvent. 


an auxiliary company at Louisville, Ky., where the Pabst 
distributing depot is to be greatly enlarged. 


Richter Beverage Co., heretofore the Richter Brew- 
ing Co., Escanaba, Mich., have adapted their equipment to 
the manufacture of “Ricto” and- various other temperance 
beverages. 

——Southern Beverage Co., Galveston, Tex., are equip- 
ping their plant for the manufacture of ginger ale, root beer 
and sodas. A new bottling department has been installed. 
Branches were opened in Houston and Beaumont, Tex. 


——Stratton-Ladish Milling Co. has been organized with 

Patrick P. Donahue as president, Herman W. Ladish, vice- 
president, Harry M. Stratton, treasurer, and Stuart Gyde, © 
secretary. The company has taken over the Hansen plant 
of the American Malting Co., transforming it into a flour 
mill with capacity of 2,500 bbls. of barley flour and 100 bbls. 
of wheat flour. An elevator of 1,000,000 bus. capacity is 
also being built by the company. 
Geo. Wiedemann Brewing Co., Newport, Ky., have 
installed a one-ton vertical single-acting belt driven enclosed 
type refrigerating machine and high pressure side complete, 
furnished by the York Mfg. Co., York, Pa. 


—The plant of the Carson City Brewing Co., Carson 
City, Nev., has been closed, and the principal stockholders, 
Max Stenz and his son, are considering a proposition to 
start in another business. 


—Thomas B. Culver, secretary-treasurer and manager 
of the Ashland Brewing Co., Ashland, Wis., announces 
that the company’s plant is to cease operations and that 
it is about to be dismantled. 


—George H. Osterfeld has been appointed receiver for 
the Bellevue Brewing Co., Cincinnati, Ohio, with orders 
by Common Pleas Judge R. Z. Buchwalter to sell it as a 
going concern within the earliest period allowed by law. 


—Secretary of the Treasury Wm. G. McAdoo has sug- 
gested to the Geo. Walter Brewing Co., Appleton, Wis., to 
consolidate with the Appleton Brewing & Malting Co., also 
of Appleton, in order to save grain and fuel. 


—The Old German Lager Beer Brewing Co., San Fran- 
cisco, has dropped the word “German” from its name, the 
stockholders no longer wishing their product to be identified 
with anything that stands for Kaiserism and beastly mili- 
tarism. 

—The property of the Kennedy & Murphy Brewing & 
Malting Co., Troy, N. Y., defunct since 1917, has been 
sold to a newly formed warehouse and storage corporation 
composed of S. H. Jordan, H. H. Cooper, F. E. McChesney, 
G. A. Brockway and J. H. Holdstock. 

—Following the suggestion of the United States Brewers’ 
Association, that brewers merge as much as possible, thus 
turning out the product for two or more plants in one, in 
order to assist the government to a further extent in the 
conservation of fuel, the People’s Brewing Co., Trenton, 
N. J., has closed its Hill Brewery, and the Hill brew is now 
being turned out by the People’s plant, under direction of 
the same brewmaster, August Meury. 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


Results of Annual Electicns. 


New Incorporations.—Southern Beverage Co. is the new 
name of the Galveston Brewing Association, Galveston, 
Tex., which is to continue its business under the former 
management and manufacture “soft drinks.” The officers 
are: L. A. Adoue, president; G. Sealy, vice-president ; secre- 
tary-treasurer and manager, I. A. Stein; additional direc- 
tors, J. B. Stubbs, H. Wilkens. 

Emmerling Brewing Co., Johnstown, Pa.; capital, $25,- 
000. Incorporators: B. M. Emmerling, E. C. Emmerling, 
O. F. Emmerling. 

Buffalo Co-Operative Brewing Co., Buffalo, N. Y., have 
renewed their charter for an additional legislative period of 
25 years. | 

Home Beer Co., South Moline, IIl.; capital, $2,500. In- 
corporators: R. A. Wagner, G. Tegler and G. A. Schu- 
macher. 

Henry Altenbrand Malting Co., New York City; capital, 
$10,000. Incorporators: L. A. Gray, J. F. Lynch, H. Alten- 
brand. 

Qualtop Beverages, Inc., Rochester, N. Y.; capital, 
$50,000. Incorporators: Edwin A. Medcalf, J. C. Enders, 
W. F. Enders, all of them directors and officers of the 
Flower City Brewing Co., Rochester. 


Officers have been elected by brewery companies as fol- 
lows: 


Bartels Brewing Co., Syracuse, N. Y.; President, J. S. 
Conway; treasurer, C. E. Crouse; secretary, C. E. Shina- 
man; assistant treasurer, A. Hemmer; additional directors, 
H. White, J. L. Cheney, C. A. Listman, G. A. Wood; brew- 
master, G. Laurer. 


Berlin Brewing Co., Berlin, Green Lake County, Wis.: 
President, C. C. Wellingsgard ; vice-president, M. R. Camp- 
bell; secretary, F. W. Sacket; superintendent and brewmas- 
ter, Frank Feiner. 


Birk Brothers Brewing Co., Chicago: President, W. A. 
Birk; vice-president, J. Birk; secretary and treasurer, E. J. 
Birk; brewmaster, A. Fuchs. 


Cerveceria “La Perla,” S. A., Guadalajara, Jalisco, Mex. ; 
President, J. M. Schnaider; vice-president and manager, 
J. A. Schnaider ; treasurer, W. J. Schnaider; secretary, Lic. 
J. P. Verdia; additional director, M. A. Verea; brewmas- 
ter, C. Muller. — 


Commercial Brewing Co., Boston, Mass.: President, J. 
D. Sullivan; treasurer and manager, J. Lyons; secretary, 
F. T. Ford; additional directors, J. E. Doherty, J. J. De- 
vine and T. F. Graham; brewmaster, W. Heine. 

Cosgrave Brewery Co. of Toronto, Ltd., Toronto, Ont.: 
President, L. J. Cosgrave; secretary-treasurer, J. Cosgrave; 
manager, J. F. Cosgrave; brewmaster, C. Hodgson. 

Cream City Brewing Co., Milwaukee: President, A. H. 
Meyer; vice-president, M. J. Fischbach; secretary and 
treasurer, R. Wittmann. 


Eagle Brewing Co., Inc., Waterbury, Conn.: President, 
Mrs. Ellen E. Hayes; vice-president, T. Finnegan; trea- 
surer, T. E. Guest; superintendent, D. J. Leary; secretary, 
M. T. Hayes; additional director, T. F. Hayes; brewmaster, 
J. G. Broomfield. Poy: 


Edmonton Brewing & Malting Co., Ltd., Edmonton, Al- 
berta, Canada: President, D. R. Ker; vice-president, T. W. 
Lines ; secretary, J. G. Walford; Joint managing directors, 
W. H. Sheppard and W. E. Lines. 


Falls City Brewing Co., Louisville, Ky.: President, Theo. 
Evers; vice-president, A. J. Dressel; treasurer, H. Roehr; 
secretary, B. H. Schrader; brewmaster, Otto Doerr. 


Gambrinus Stock Co., Cincinnati, Ohio: President and 
treasurer, W. A. Boss; vice-president, E. Boss; secretary, 
E. A. Herminghausen; brewmaster, A. Flaig. 


Gottlieb-Bauernschmidt-Straus Brewing Co., Baltimore, 
Md.: President, A. H. Wehr; vice-president, M. L. Fesen- 
meier ; secretary and treasurer, J. Barkley; additional direc- 
tots, M. E. Jenkins; H> E:-singewald, J.P. Baer, J. H. 
Kummer, O. F. Hershey; brewmasters, T. Weinert and 
J. Fitzgerald. 

John Gund Brewing Co., La Crosse, Wis.: President, 


H. Gund; vice-president and treasurer, H. Gund, Jr.; secre- 
tary, C. Kurtenacker; brewmaster, Fred Bloesing. 


Hagerstown Brewing Co., Inc., Hagerstown, Md.: Presi- 
dent, W. D. Willson; vice-president, G. S. Stevenson; 
treasurer and manager, C. E. Ochs; secretary, J. C. O’Con- 
nell; brewmaster, T. Schneider. 


James Hanley Brewing Co., Providence, R. I.: Additional 
directors, M. F. Dooley, F. McKenna, Patrick Morris, J. T. 
Egan. 


Hellmann Brewing Co., Waterbury, Conn.: President, 
Mrs. Martin Hellmann; secretary, treasurer and manager, 
C. M. Hellmann; additional director, Mrs. B. Richardson; 
brewmaster, E. Neschke. 


Hortonville Brewing Co., Hortonville, Wis.: President, 
Peter Olk; vice-president, R. Diestler; secretary-treasurer, 
manager and brewmaster, B. Sutter; additional directors, 
F. Jungman, W. Sengstock. 


Iroquois Brewing Co., Buffalo, N. Y.: President, L. 
Burgweger ; vice-president and treasurer, P. Bartholomay; 
secretary, H. Burgweger; brewmaster, C. Lehman. 


Jac Kiewel Brewing Co., Inc., Little Falls, Minn.: Presi- 
dent, Jacob Kiewel; vice-president and manager, G. Kiewel; 
secretary-treasurer, F. Kiewel; brewmaster, Joseph Kiewel; 
additional director, B. Kiewel. 


Koch Brewing Co., Williamsport, Pa.: President, E. G. 
Koch; vice-president and treasurer, E. V. Koch; secretary, 
I. H. Hartman; brewmaster, A. L. Molitor. 


Lexington Brewing Co., Lexington, Ky.: President and 
treasurer, J. Gund; secretary, K. E. Gund; brewmaster, 
Th. Lassig. 


Lion Brewing Co., Wilkes-Barre, Pa.: President and 
manager, W. Stoffel; vice-president and secretary-treasurer, 
N. Karnofsky; brewmaster, Oscar Gabriel; additional di- 
rector, H. Karnofsky. 


Lyon & Sons Brewing Co., Newark, N. J.: President, 
G: C. Krueger; vice-president, W. C. Krueger; secretary 
and treasurer, W. Schmauder; additional director, William 
T. Plum; brewmaster, W. A. Godron, 
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Maier Brewing Co., Los Angeles, Cal.: President and 
treasurer, E. R. Maier; secretary, G. A. Thurner ; superin- 
tendent, J. Steinemann; brewmaster, W. A. Steinemann. 


Manhattan Brewing Co., Chicago: Brewmaster, John 
Eisenbeiss, successor to his father, W. J. Eisenbeiss, retired 
from active business. 

Marshfield Brewing Co., Marshfield, Wis.: President and 
manager, L. Hartl; vice-president, L. Bauman; secretary 
and treasurer, H. Kalsched; brewmaster, Henry Wismeth. 


Mascoutah Brewing Co., Mascoutah, Ill.: President, 
G. W. Lischer; vice-president, E. R. Hogist; treasurer, 
G. J. Scheve; secretary, manager and brewmaster, P. H. 
Schroeder. 

Minneapolis Brewing Co., Minneapolis, Minn.: President, 
F. D. Noerenberg; vice-presidents, T. Mareck and J. Kunz, 
the latter also being treasurer and manager, while the for- 
mer is the secretary ; superintendent and brewmaster, F. W. 
Just; assistant secretary, W. M. Wright. 


Obermeyer & Liebmann (Corp.), New York; President, 
Th. Obermeyer ; vice-president, H. L. Liebmann; treasurer, 
J. Obermeyer; secretary, E.- Obermeyer; brewmaster, F. 
Glatz. 

O’Keefe Brewery Co. of Toronto, Ltd.; Toronto, Can.: 
President, C. Millar; vice-president, W. H. Garney ; manag- 
ing director, W. T. Kernahan; secretary and treasurer, F. 
T. Walsh; brewmaster, J. Fox. 

Park Beverage Co., Hancock, Mich.: President, D. J. 
Norton; vice-president, J. Vignetto; secretary, P. H. Exley; 
manager, M. B. Holland; brewmaster, W. J. Graf. 

E. Porter ‘Brewing. Co, Joliet;ellh SP ressicarasee, 1. 
Porter; vice - president, E. Donahoe; secretary - treasurer, 
J. Braun; additional directors, P. McFarland and Dr. H. G. 
Schuessler; brewmaster, E. Rupprecht. 

Premier Brewing Co., Philadelphia: President, J. C. 
Trainer; vice-president, manager and brewmaster, A. C. 
Gruenewald; secretary and treasurer, A. J. Miller; addi- 
tional directors, J. H. Trainer and C. Hess. 

Punxsutawney Brewing Co., Punxsutawney, Pa.: Presi- 
dent, G. C. Brown; vice-president, J. Baumgartner; secre- 
tary-treasurer, F. C. Lang; manager, J. H. Kovalyak ; brew- 
master, E. Steige. 

Reisch Brewing Co., Inc., Springfield, Ill.; President, G. 
Reisch ; vice-presidents, J. Reisch and Annie Reisch; secre- 
tary-treasurer, F. Reisch; additional director, G. F. Reisch; 
brewmaster, Conrad Griesser. 

Star Union Brewing Co.;- Peru, Ill > President; trea- 
surer and manager, H. Koerner; vice-president and secre- 
tary, C. W. Link; superintendent, M. Hoerner ; additional 
director, Kathryn H. Ellis; brewmaster, G. A. Sipple. 

Warren Brewing Co., Warren, Pa.: President and trea- 
surer, G. A. Schaffner; vice-president, A. Flick; secretary, 
G. P. McAnerney; manager, J. A. Schaffner; additional 
directors, C. C. Ruder, M. S. Englert, J. C. Gormely, H. 
Gormely; brewmaster, J. Huber. 

Washington Brewing Co., Columbus, Ohio: President, 
J. T. Lewis; vice-president, H. R. Isaly; secretary-trea- 
surer, T. E. Landers; manager, G. T. Drake; brewmaster, 
P. Wittmann; additional directors, W. Eichenlaub, F. A. 
Irwin, J. Becker, J. Wahl. 


BriTIsH-AMERICAN BREWERIES. In view of the drastic 
prohibition trickery in the United States, a movement has 
been started to bring about cooperation among the British- 
American brewery interests, to secure reasonable considera- 
tion from the American authorities. A meeting of repre- 
sentatives of the principal companies has taken steps in that 
direction. 


Impartial Investigation Proposed. 


Colonel Jacob Ruppert, New York, has published an open 
letter proposing that before national Prohibition be saddled 
upon the American people, the following questions be con- 
sidered by an official and impartial commission : 


1. Is light alcoholic beverage injurious to the human sys- 
tem when taken in moderation, or is not the weight of 
scientific authority to the effect that it is harmless and in 
many instances beneficial and of dietetic value? 


2. Does the temperate use of light alcoholic beverages 
appreciably affect the efficiency of labor, or is it any real 
factor in industrial accidents ? 


3. Is it the function of the government in a democracy 
to attempt or has it the ability to make man 100 per cent. 
efficient by encroaching on his personal liberty, or is that 
a matter which should be allowed to rest with him and 
which depends upon economic incentive and necessity? 


4. Are the records and reports of the departments of 
Commerce and of Internal Revenue correct when they give 
expression of the phenomenal growth in the use of drugs 
and highly alcoholic patent medicines and the illicit pro- 
duction of hard liquors as the prohibition area is increased? 


5. What have been the experience and lesson of the 
countries in Europe during the present war with regard to 
the use of alcoholic beverages, both in the army and among 
the industrial workers? 


6. Was there ever in history a formidable and victorious 
army which was restricted to an “absolute prohibition” 
diet? ita 

7. Are crime, pauperism and insanity due initially or 
wholly to the temperate use of alcoholic drink, or are not 
the victims in most instances naturally of subnormal mental 
condition? What percentage of criminals, paupers and 
insane are such solely because of the moderate use of beer 
and wine? 


8. Is it not a fact that the statistics of mortality ascribed 
to alcoholic liquor fail to make a scientific discrimination 
between the temperate use of drinks of light alcoholic con- 
tent and the excessive use of drinks of high alcoholic con- 
tent? 


9. What percentage of those who prescribe prohibition 


for the other fellow are users of alcoholic drink themselves ?’ 


10. If a government sees fit to abolish and exterminate a 
business which it has sanctioned and, in fact, encouraged, 
and from which it has received and accepted billions of 
dollars of revenue, should not the owners of that business 
be compensated for the property and investment destroyed 
and the value of the good-will built up» by generations of 
effort and work? 


By all means let us have such an investigation! 


Oo 


“In SuMMING Up Tuts QuESTION, we find that prohibi- 
tion has been a failure in every phase and aspect. The men 
who were organized and belonged to unions were driven 
out of their jobs in retail places and in wholesale and manu- 
facturing plants, and our locals were annihilated just like 
the property, but the business did not suffer in the least, for 
it simply changed the channel through which liquor was 
purchased. Prohibition drove out the legalized sale and, at 
the same time the union man, and placed the sale in the 
hands of disreputable men. This is one of the many rea- 
sons why union men object to prohibition.”— (Emanuel Ko- 
veleski, in Rochester (N. Y.) “Labor Herald.’’) 
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Prohibition is Kaiserism. 
By Dr. HENry SmitH WILLIAMS. 


In my opinion there is no necessary association between 
temperance and prohibition. My observations and studies 
of the subject, extending over about a third of a century, 
have convinced me that, except in very local and restricted 
areas, prohibition does not prohibit the use of alcohol or 
its substitutes, nor does it lessen the evil consequences that 
result from the abuse of these substances. 


My studies of conditions in Maine, in several southern 
States and in Kansas have convinced me that where liquor 
is under a State-wide ban the prominent effects are to re- 
strict the use of the less harmful fermented beverages and 
to substitute in considerable measure distilled liquors of 
poor quality, and narcotics that are even worse, including 
opium products and cocaine. 


The report of the Provost Marshal General to the Secre- 
tary of War on the recent draft shows that the percentage 
of rejections for physical unfitness for the total United 
States was 29.11. But forty years of prohibition have done 
so little for the youth of Maine that 42.57 per cent. of them 
were rejected as physically unfit, Maine thus standing near 
the foot of the list, only two States in the Union making a 
poorer showing. Kansas takes better rank, to be sure, with 
only 22.78 per cent. of rejections. But here again the com- 
parison with the companion State of Nebraska is not en- 
heartening. The Nebraska rejections numbered only 20.15 
per cent. Oklahoma and Iowa also madé a better showing 
than Kansas, and South Dakota altogether surpassed it, with 
only 14.13 rejections. . 


The point is merely that the entire Middle West, as judged 
by the draft, shows a high percentage of physical efficiency, 
whereas New England and the Northeast in general show 
a low efficiency, but that neither Maine nor Kansas makes a 
favorable showing in comparison with the States of its own 
group. 

These are suggestive bits of evidence that at least are on 
a par with the sort of thing that passes muster for argument 
in the usual debates between the advocates and the oppo- 
nents of prohibition. It may fairly be said that all the argu- 
ments put together have no conclusive bearing on the ques- 
tion of Federal prohibition. No experiment on so 
comprehensive a scale has ever been tried in connection 
with the matter, and therefore there are no data from which 
to argue. 

No man can forecast, except in the most vague and gen- 
eral way, what would be the effects of national prohibition 
on the physical, mental and the moral status of our people. 
But in my view these are questions aside from the main 
point at issue. Grant, if you will, that mankind would be 
better off without alcohol; it by no means follows that we 
should put through a Constitutional amendment forcing the 
abandonment of alcohol. 


The principle of Liberty would be violated in its very 
essentials if national prohibition were to come into effect 
by the imposing of the will of the minority on the majority 
in the United States. To secure prohibition in this way 
would be a significant and appalling acceptance of the kaiser- 
ism that we are offering the life-blood of the nation to op- 
pose. It would be a long step backward from democracy 
in the direction of autocracy. To me, that is the significant 
feature of the entire question. 

Compared with this, the question as to whether alcohol 
is good or bad for the race sinks to insignificance, and the 
question as to whether national prohibition would really 
prohibit has little more than academic interest. That na- 


tional prohibition secured in this way would launch us to- 
ward kaiserism—is, to my mind, the thing that condemns 
the movement absolutely. The entire prohibition prop- 
aganda, as usually conducted, is essentially intemperate, and 
should be abhorrent to the friends of temperance. 


en 


Prohibition of Tobacco, Candy, High Heels, Rag Time, 
Yellow Press, Poker, Bridge, Religious Nonsense, 
Baseball, July 4th Celebration ? 


By Witxiam H. Hrrst, Counsel N. Y. State Brewers’ 
Asoociation. 


Prohibition approaches the solution of social problems 
from the wrong end. It is an attempt to make the history 
and the laws of a country follow the lead of the weak and 
mentally subnormal individual instead of the strong and 
rational one. To abridge the rights of the normal person 
because of the failings of the subnormal is like burning the 
barn in order to drive out the rats. If an institution or a 
privilege is going to be abolished because of the harm it 
does to the weak or subnormal person, then most every in- 
dulgence and luxury, and in fact many necessities, must be 
taken from the reach of all people. 


If we are going to bring about absolute prohibition be- 
cause indulgence in alcoholic drink is harmful to a few, 
then with equal reason must we stop the use of tobacco, 
candy, high-heeled shoes and put an end to ragtime music, 
the sensationalism of the yellow press, the poker playing of 
men and the bridge playing of the women, the mysticism 
and the superstition of the new fancy churches, the hysterics 
of the baseball games, the noise of the Fourth of July and 
the wild scramble for success, prestige and glory. All of 
these are harmful to the brain and mind and injure the 
nervous system of some number of abnormal and suscept- 
ible persons and on the whole unfit more people for the 
duties of the day than a glass of beer or wine. 


The inherent and insurmountable objection to absolute 
prohibition consists in the fact that it brings the normal and 
rational person down to the level of the subnormal and irra- 
tional instead, of lifting the subnormal and irrational to the 
plane of the normal and rational by throwing restraints and 
restrictions around the subnormal and irrational which will 
develop the power of resistance, strength of character and 
independence of nature. 

The problem of prohibition does not only affect thirst, is 
not only concerned with whether alcohol is real medicine or 
food, or whether it prohibits or does not prohibit, or whether 
it breeds disregard and contempt for law and makes hypo- 
crites, or whether it is a source of emotional legislation. 
The question is whether or not the great mass of the people 
should be deprived of the congeniality and social relaxation 
which come from a glass of wine or a glass of beer because 
there are a few who are so emotionally dried up that the 
stimulation of beer or wine will fail to revive life and spirit, 
or some few others who are so beyond the restraint and 
control of their brain that any indulgence or act which stim- 
ulates emotion will send them to excesses, or possibly some 
others who are so filled with exuberance by nature that 
they need not the relaxation of the joys in life as an impetus 
of ambition and accomplishment. 

All alcoholic beverages cannot be put in the same cate- 
gory. There is a difference between the hard spirituous 
liquors of high alcoholic content, such as whiskey, gin and 
rum, and the lighter alcoholic beverages, such as beer and 
wine. With respect to beer and wine, it cannot be said that 
their use is harmful. The whole experience of the human 
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race contradicts this assumption. These beverages have 
been used from the beginning of historic times. 


The pleasure to be had from wine is referred to in every 
work of literary merit from Homer to Longfellow and 
Tennyson, is glorified in history and in legend, is sung in 
music and portrayed in art and is testified to by the best 
brains and the best men and women of every age and of 
every land inhabited by the Caucasian people. The world 
would never have achieved its progress if the attitude of 
resignation and gloom which the prohibitionists would estab- 
lish had become the prevailing trait of mankind. Those 
who have opened to life the resources of the world and the 
sweetness and charm of nature were men who longed for 
excitement and the vividness of experience which ever have 
been and still are inspired by the moderate use of beer and 
wine. 

eae ee 


More Menacing than the Kaiser Beast. 
By B. Bury Wittiiamson, Troy, N. Y. 


Shall we return to the old Connecticut blue laws, and make 
it a crime for any but authorized clergymen to cross a bridge 
on Sunday, or shave, or play the piano, or dance, or eat mince 
pie, and make one liable to a fine of $25 for having cards in 
his possession? In the State of Oklahoma and forty-six 
counties in Texas it is now a criminal offense to play cards 
or billiards, to bowl or play checkers. Are these the prin- 
ciples of “a government of the people, by the people, for the 
people,” or is it a government of hypocrites by paid lobby- 
ists for fanatics? These professional reformers, well sup- 
plied with money, have organized their forces in Washing- 
ton in the form of a pestiferous lobby and presume to dictate 
to a free American people what they shall and shall not 
drink. 

If there exists in our American Republic any right which 
more than any other should be defended by all parties of 
every state, it is unquestionably the right of personal lib- 
erty. Shall we lounge luxuriously in easy chairs and hum 
that old familiar tune of our childhood days, “Sweet Land 
of Liberty,” while the vast majority of our people are be- 
ing persecuted and beset with cruelty by an organization 
more menacing than the armies of Germany? Shall we 
refuse to contend for principles as momentous as the free- 
dom of the seas. and see the seas incarnadined with the 
blocd of heroic men, fighting for these very principles of 
democracy? Shall we relax upon soft pillows of pleasure 
and see the Goddess of our Liberties strangled by the pale 
hand of despotism, while the long and sinewy fingers of the 
fanatic clamp the fetters to our tongues and shackles to our 
hands and feet? 

May the people forbid! 


ee ER 


Potent Lesson from History. 
By Micuart MonaHAN. 


One of the most potent and salient lessons of history—so 
clear that he who runs may read—is that the drinking races, 
the liberal consumers of wine and beer and ale, have always 
been in the vanguard of human progress and have made the 
greatest sacrifices for liberty. We have only to think of the 
stout English barons, their valor none the worse for being 
supported by generous draughts of mead, who compelled 
the grant of Magna Charta—England’s great charter of lib- 
erties—from the unwilling tyrant John; of the ale-fed yeo- 
manry of Britain, the victors of Crécy and Agincourt and a 
thousand other fields; of the heroic wine-loving Celt, who 
has shed his blood for freedom in every land; of the gallant 


warriors of France, their veins filled with the blood of the 
vine, who under the spell of their mighty Revolution shat- 
tered the thrones of Europe and proclaimed liberty for all 
the world; lastly, of the sons of these chivalrous races who 
fought to free this country and to keep it free. 

Against this splendid array of valor and patriotism, of 
all that glorifies history and exalts humanity, the fanatical 
wine-hater can only adduce the example of the “unspeak- 
able Turk.” Yet it is notorious that the Turks, while gen- 
erally complying with the strict letter of their Prophet’s 
inhibition touching wine, are more or less addicted to opium 
and other narcotics, to brandy, and to coffee in its most 
highly concentrated form. “The Turkey of to-day,” says 
Jerome K. Jerome, “is the outcome of teetotalism.” 

ee es 


Narcotics’ Expert Opposes Prohibition. 
By Cuartes A. Rosewater, M.D., Newark, N. J. 


Due consideration should be given to the relations be- 
tween Prohibition and the use of habit-forming drugs. 

Thoughtful students of the subject have always insisted 
that prohibition is detrimental to mankind, because it favors 
the use of the stronger alcoholic preparations in place of 
the milder ones and because it favors the use of habit-form- 
ing drugs. Reports from observers in the prohibition States 
confirm this view. One witness testified before the Whitney 
investigating committee of New York that three doctors in 
Memphis, Tenn., had written 85,000 prescriptions for nar- 
cotic drugs within six months. 

My own investigations of conditions in West Virginia 
also confirm the statement that there is an increasing use 
of narcotics in that State. That the United States govern- 
ment has definite information that the use of narcotic drugs 
is increasing is shown by the fact that there has recently 
been started a national investigation of the entire subject. 

The lesson taught by the prohibition of opium smoking 
should also be considered. As chief of the narcotic clinic 
for the study and treatment of drug addicts of the city of 
Newark, I study many cases of drug addiction. Almost 
every patient at the clinic is a heroin user, and almost every 
one began the use of drugs as a pleasure smoker of opium. 
When opium smoking, admittedly the least harmful form 
of drug addiction, was prohibited and smoking opium or 
“hop” was very difficult to get, the opium smokers turned 
to the use of morphine, and when this was hard to obtain, 
they turned to the use of heroin, the most deadly narcotic 
drug in use. 

For ages wise men have been effectively preaching the 
doctrine of temperance, and almost everybody is temperate 
and takes alcohol in some form or other in moderation, 
probably in response to an inborn craving or hunger for a 
stimulant. Recognizing this indisputable fact, and admit- 
ting that the moderate use of alcohol is preferable to the use 
of drugs, let us regulate the liquor traffic by just and sens- 
ible laws, and enforce those laws. 


——_—______<>__- —__. 


—More advances in the price of beer were reported last 
month from Milwaukee and many other places in Wis- 
consin; Baltimore, Md.; Boston and Worcester, Mass.; 
Philadelphia and Pittsburgh, Pa.; Trenton, N. J.; New 
York, Albany, Troy, Buffalo, Rochester, N. Y.; New 
Haven, Bridgeport, Conn.; St. Louis; Kansas City, Mo.; 
Chicago; San Francisco, Sacramento, Cal.; New Orleans, 
La.; Galveston, Austin, El Paso, Tex., and almost every- 
where brewers advised their customers, in order to comply 
with the Government’s food conservation requests, to either 
serve smaller glasses, or charge 10 cents per glass. 
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Personal Mention. 

August A. Busch, Jr., son of August Busch, president 
of the Anheuser-Busch Brewing Association, St. Louis, was 
united in marriage with his sweetheart, Marie Church, April 
27th, at the home of ‘the bride’s mother, Mrs. Alonzo C. 
Church, in St. Louis, and the happy young couple are now 
living at the beautiful Claude Vrooman mansion, purchased 
for them when the engagement had been announced several 
“months ago. 


Frank B. Cahn, president of the Monumental Brewing 
Co., Baltimore, Md., has been appointed director for Mary- 
land of the United States Boys’ Working Reserve, whose 
duty consists in organizing boys between the ages of 14 and 
20 years for work on Maryland farms this summer. Mr. 
Cahn’s appointment was urged to the U. S. Department of 
Labor and Commerce by the Maryland Council of Defense. 


Walter J. Giller, vice-president and general manager of 
the Popel-Giller Co., Inc., brewers at Warsaw, IIl., has 
joined the ranks of Uncle Sam’s intrepid fighting hosts and 
he is now stationed at Fort Rosecrans, San Diego, Cal. 


John Gund, president of the Lexington Brewing Co., 
Lexington, Ky., while undergoing treatment at a hospital 
in Columbus, Ohio, was accused by some mischief-makers 
of being unpatriotic and the consequence was that the re- 
newal of the Lexington Brewing Co.’s wholesale license 
was delayed for some time, until investigation showed that 
Mr. Gund is a thoroughgoing American, who hates autoc- 
racy and upholds democracy with all the means in his pos- 
session, he having contributed largely to the three Liberty 
Loans, the Red Cross and numerous public and private 
charities. Thereupon the license was unanimously granted. 


Paul Heine has purchased from Henry Waldmann and 
other stockholders, the property of the Sprenger Brewing 
Co., Lancaster, Pa., and he is now engaged in continuing 
operations in the plant which had been suspended several 
months ago. 

John Hoerner, who was brewmaster for Joseph Hajicek, 
Hutchinson, Minn., for many years, has left there to take 
a position with the Silver Lake Brewing Co., Silver Lake, 
Minn. 


Dietrich Knabe, the jovial and universally popular presi- 
dent of the Consumers’ Brewing Co. of New York City, 
Ltd., New York, celebrated the seventy-sixth anniversary 
of his birth on Saturday, May 11th, congratulated and 
showered with appropriate gifts by his relatives, his in- 
numerable friends, business associates, and the staff and 
employés of the company over whose successful destinies 
he has now been presiding so many years. To-day is Mr. 
Knabe’s forty-second wedding anniversary. 

Herman A. Knecht, of Norfolk, Va., a graduate of the 
National Brewers’ Academy, has joined the forces of the 
United States in its fight against Prussian autocracy. 


Jacob Loewer, president of Val. Loewer’s Gambrinus 
Brewery Co., New York, and his amiable wife, have an- 
nounced the engagement to be married of their charming 
daughter, Miss Vera Katherine, to Mr. Robert M. Halsted, 
Wasa Ne Ro csom of oMr- and Mrs,” James. Halstéd, 
New York. 

J. P. McCormick, of New Bedford, Mass., who is one 
of the successful graduates of the National Brewers’ Acad- 
emy, is now in the service of Uncle Sam, to fight for the 
salvation of the world from the dangers threatening it from 
the would-be conqueror, the Beast of Berlin. 

Charles Nagel, trustee of the estate of the late Adolphus 
Busch, and attorney for the Anheuser-Busch Brewing Asso- 
ciation, St. Louis, having accepted a government position 


to help winning the war, has removed his residence from 
St. Louis to Washington, D. C.. Mr. Nagel is known 
throughout the country as a successful organizer, adminis- 
trator, statistician and Liberal. Under President Taft, Mr. 
Nagel was Secretary of Commerce and Labor. 

Colonel Gustave Pabst, president of the Pabst Brewing 
Co., Milwaukee, is suing former Lieut.-Gov. John Strange, 
of Neenah, Wis., for slander, asking for $25,000 damages, 
Strange having maligned Mr. Pabst in a Prohibition ha- 
rangue delivered at Stevens Point, saying: “The worst Ger- 
man enemies we have, who are the greatest menace to the 
peace and happiness of our people, are Pabst, Schlitz, Mil- 
ler, Blatz, and others of their kind. Their German beer is 
a far greater enemy to our welfare than German guns or 
German submarines.” Strange is now trying to crawl out 
of the mess into which he entangled himself by asserting 
that he did not mean to say that any of the brewers whom 
he mentioned were pro-Germans, but only that beer was 
detrimental to the health of our soldiers who are fighting 
to down the German Kaiser beast, whose soldiers are all 
beer drinkers and who will stop fighting when the beast 
can no longer supply them with beer. 

Martin Popel, president of the Popel-Giller Co., Inc., 
brewers at Warsaw, IIl., celebrated the eighty-first anniver- 
sary of his birth on Monday, April 22d, his many relatives, 
friends and admirers uniting in their congratulations, gifts 
and good wishes for “many more to come,” which the 
sturdy old gentleman will probably live to see, as he is — 
enjoying perfect good health and an indomitable will to do 
a hard day’s work, which, as all know who have lived to 
fine old age, is better than all medicine and doctoring. 

Wm. A. Remensperger, manager of the Enterprise Brew- 
ing Co., San Francisco, and a party of forty-two recently 
enjoyed a fine week-end at the Gilroy Hot Springs, going 
by motor cars and returning to San Francisco much pleased 
with their visit and, they will repeat it in September next 
with a largely increased party. 

Charles A. Schaffmeyer, secretary-treasurer and man- 
ager of the Union Brewing Co., Newark, N. J., was recently 
host of the Essex County Freeholders at an inspection and 
trolley ride under the auspices of the Public Service Rail- 
way Co., the function taking place at Wittkop’s Hotel, in 
Millburn, N. J., and all of those present had a real good 
time. 

Ferdinand Schieffer, since 1878 general office manager 
of the Otto Huber Brewery, Brooklyn, N. Y., celebrated 
his seventieth birthday last month, the first to congratulate 
him among his numerous friends and: colleagues being John 
F. Becker, treasurer of the William Ulmer Brewery, Inc., 
Brooklyn. | 

Charles Zoller, president of the Charles Zoller Co., deal- 
ers in brewery equipment, material and supplies, doing 
business from their central office in New York, reached the 
sixty-sixth year of his life on Monday, May 27th, in per- 
fect health and good spirits, and being the recipient of the 
good wishes and welcome gifts from his large circle of 
friends and acquaintances. 


PROHIBITION Stupripity. “National prohibition is quite 
as stupid as passing a law that the strong man shall do no 
more work than the weak. It is not right to make the intel- 
ligent, self-controlled people the slaves of the drunkard, to 
make the drunkard the measure of the capacities and char- 
acter of the self-controlled. Have the American people be- 
come so degenerate that they must exist in leading strings 
like a lot of children? Nearly all the great men of the ages 
have been drinkers of wine or liquor in some form in mod- 
eration.” —(C. Sandford, Philadelphia. ) 
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Among the Brewmasters. 


Master Brewers’ Association of the United States——At 
the regular meeting of the Technical Committee of the Mas- 
ter Brewers’ Association of the United States, Ernst Uhl- 
mann read a paper on “Control of Trade Packages,” the 
gist of which was that maltsters, millers, ammonia and car- 
bonic acid gas manufacturers have introduced a charge sys- 
tem for their containers. At the present time when every 
material which is used in the manufacture of beer packages 
is not alone expensive, but very difficult to obtain, it is not 
out of order to take the matter of charging for the packages 
up with the manager of the brewery. The colleagues are 
interested in the matter in so far that when no cooperage is 
at hand they are handicapped in bringing about results in 
the operation of the brewery. If this question is taken up 
in the various business organizations a satisfactory method 
of deposit and refund can be worked out to the advantage 
of all concerned. The Technical Committee suggested that 
the colleagues act as here outlined and thereby help to reduce 
in the operation of their respective plants. 


District Meetings. 


Albany. The Albany District has listened to an interest- 
ing and instructive lecture entitled “What Is the Best Suited 
Degree of Fermentation, High or Low, for the New War 
Beer, and How to Conduct the Mashing Process to Obtain 
the Best Results,” by Mr. Emil Schlichting, President of the 
National Brewers’ Academy, N. Y., who was unanimously 
elected an honorary member of the District. The colleagues 
also briefly discussed the by-products question, and it was 
agreed to call the matter to the attention of employers and 
advocate the installation of the required machinery. 


Buffalo. The production of temperance beverages and 
war beers was the subject of an address delivered by Mr. 
C. A. Nowak before the members of the Buffalo District. 
After the transaction of routine matters, the District re- 
solved to invest $500 in Liberty Bonds. The memory of 
the late Charles Weber, brewmaster of the Broadway Brew- 
ing & Malting Co., Buffalo, was honored by the members 
rising from their seats. 

Chicago. The members of the Chicago District are 
unanimously in favor of retaining in office the National Ex- 
ecutive for another year, and that meetings of the Board of 
Trustees are not desired at present. The District bought 
$1,000 worth of Liberty Bonds. Andrew Gesacher, brew- 
master of the North American Brewing Co., has been ad- 
mitted to membership. 

On May 16th, the Section had a May party and dinner 
at the rooms of the Lincoln Club, to honor three of its 
charter members, John Eisenbeiss, Jacob Faude and Louis 
Suess, who have retired from the trade and are now en- 
joying a well-merited rest from their arduous and success- 
ful labors, having devoted their entire lives to the welfare 
and progress of the American brewing industry. 

Cleveland. Mr. Carl A. Nowak has lectured before the 
Cleveland District upon the subject of non-alcoholic bever- 
ages and war beers. The question of by-products was also 
discussed and Liberty Bonds were purchased. The mem- 
bers have unanimously voted that the Board of Trustees 
should meet and nominate national officers, the election to 
be held by mail. To Colleague Martin Fritsch, who is in 
Arizona, seeking to recuperate his health, a message of good 
cheer has been sent. 

Dayton. The Dayton District is discussing the Govern- 
ment regulations for producing low-alcohol beers and econ- 


omizing in brewing materials. The members are opposed to 
to holding a national convention, favoring the proposition 
that the officers hold over until “more normal times” have 
returned. 

La Crosse. The members of the Ita Crosse District have 
gone on record against independent District action regard- 
ing war beers, as they wish the trade to cooperate with the 
Federal authorities and the U. S. Brewers’ Association. 
They also favor the idea that the utilization of by-products 
be made compulsory. 

Milwaukee. Yeast-drying methods are discussed by the 
members of the Milwaukee District, whose annual picnic is 
to take place at Colleague Fritz Bock’s establishment on 
Nagawicka Lake, June 9th. Colleague Otto Rubisch has 
been transferred to the New Orleans District. 

New Orleans. The New Orleans District has decided 
against holding a meeting of the Board of Trustees, con- 
sidering the expense to be unwarranted at present. Fuel 
saving and yeast-drying has been discussed. 


Pittsburgh. The Pittsburgh District has taken $400 worth 
of Liberty Bonds and the individual members bought more 
on their personal account, while the National Officers were 
requested to invest $5,000. The question of Government 
regulations in the production of low-alcohol beers is under 
eager discussion. 

San Francisco. The members of the San Francisco Dis- 
trict have discussed the by-products question, listening to 
the interesting experiences made with drying yeast by Dr. 
F. W. Graff, and a committee composed of John Oppel, Wm. 
Schick and Dr. Graff is engaged in making practical poultry 
feeding tests. 

St. Louis. The St. Louis District is discussing the by- 
products question and figuring out the cost of saving labor, 
fuel, etc. Colleague Hermann Wellenkoetter, who resigned, 
has been made an honorary member. 

St. Paul. The members in St. Paul and vicinity favor re- 
taining the National Board for another term. The election 
of local officers resulted as follows: Fred W. Just of Min- 
neapolis, president; John Beerhalther of Duluth, vice-presi- _ 
dent; Wm. Figge of St. Paul, treasurer; Walter H. Arnold 
of St. Paul, secretary ; H. Bauer of Minneapolis, John Sietz 
of Jordan and Arvich V. Luchman of New Prague, direc- 
tors; Walter H. Arnold of St. Paul, delegate to the National 
Association. The District is energetically agitating against 
Prohibition. 

oS 


—To economize during the war, the Robert Smith Ale 
Brewing Co., Philadelphia, have suspended operations in 
their Schemm brewery. 

—Kamm & Schellinger Co. is the new name of the Kamm 
& Schellinger Brewing Co., Mishawaka, Ind. 

WoRTHLESS AND PATERNALISTIC. “I am opposed to 
‘bone-dry’ Prohibition, because it is worthless and it would 
drive us into paternalism too deep for a nation composed of 
liberty-loving men and women.”—(Father Joseph Rock- 
well, S. J., Roman Catholic St. Ignatius Church, Brooklyn, 
IN EyeD 

Away. With THese Cuartatans! “The commercial 
preacher is an institution that must be abolished, as slavery 
was, before the nation can consider itself truly free. How 
long will the people allow these charlatans to warp their 
minds and tyrannize over them, of whom they want only 
the gratification of their selfish desire for wealth, which 
they cannot earn by-legitimate methods ?”—(‘“North Amer- 
ican Wine and Spirit Journal.”) 


June Ist, 1918 


THE BREWERS’ JOURNAL. 


293 


Obituary. 


John S. Becker, who erected a brewery at Winona, Minn., 
‘which then was operated by the Wm. Schellhas Brewing 
Co., died in Los Angeles, Cal., April 19th, aged 88 years. 
His native city was Bruchsal, Baden, an d he emigrated to 
America in 1845, settling in Winona fifteen years later and 
gaining a competence in business as well as in the social and 
political life of Winona, the people of the city electing him 
several times to important public office. About 25 years 
ago Mr. Becker joined his sons, who had organized the 
Becker Brewing & Malting Co., Ogden, Utah, acting as the 
company’s secretary. In 1867 he married the daughter of 
Lorenz Foehr, superintendent of the plant which subse- 
quently became the property of the Pabst Brewing Co., 
Milwaukee. She bore him five children, Albert, Gustave, 
Johanna, Louis and Otto, of whom Albert, Gustav and 
Louis survive him. Mrs, Becker preceded her husband in 
death 15 years ago. 

Matthew Cullen, who founded the Salt Lake City Brew- 
ing Co., now the Cullen Ice & Beverage Co., Salt Lake City, 
and who was its president for many years, died at Salt 
Lake City, aged seventy-eight years. 

Peter Frick, who was once president of the Home Brew- 
ing Co., Indianapolis, died there on Tuesday, April 30th, 
at the age of seventy-one years. Born in Rosenheim, Ba- 
varia, he came to Indianapolis in 1886, and eight years later 
he joined the forces of the Home Brewing Co., serving 
them as an able organizer and administrator for over twenty 
years. 

Leonard Schlather, founder in 1857 of the L. Schlather 
Brewery, Cleveland, Ohio, later the L. Schlather Brewing 
Co., which in 1902 became part of the Cleveland & San- 
dusky Brewing Co., died in Cleveland April 19th, aged 83 
years. He was a native of Germany and came to Cleve- 
land in 1853, rising to a prominent figure in the manufac- 
turing, commercial and financial affairs of the city which 
he has made his home for nearly 65 years, honored and 
highly esteemed by all who knew him. 


Jacob Schueler, of the firm of Schuler & Coors, the 
brewery of which was established in Golden, Colo., and 
until 1916 known as the Adolph Coors Brewing & Malting 
Co., died in Colorado Springs,, April 14th, at the age of 
83 years. He was born in Germany and came to the United 
States more than sixty years ago. His survivors are his 
widow, one daughter, Mrs. Augustine Stockler, and his 
three sons, Fred, Rudolph and Will Schueler. 

Charles J. Schmidt, who was apprenticed to the trade in 
the original plant of the Anheuser-Busch Brewing Associa- 
tion, St. Louis, and there rose to the position of brewmaster, 
to then settle in Chicago, where he superintended the brew- 
ery founded by his brother and later owned by the G. K. 
Schmidt Brewing Co., out of business since 1893, died in 
Chicago, April 22d. He was born in Mayence, Germany, 
67 years ago, and came to America in 1866. Among the 
organized brewmasters Mr. Schmidt was a prominent or- 
ganizer and agitator, the Chicago brewmasters electing him 
president of their association for many terms, and for the 
Master Brewers’ Association of the United States he acted 
as its secretary for a number of years. He was also one 
of the founders of the publishing company, which issued a 
brewmasters’ monthly, which was merged with another 
publication in 1897. His widow, née Katherine Miller, his 
daughters, Mrs. Katherine Closius and Mrs. Hilda Foster, 
and his son Henry C. Schmidt, are his survivors. 

William J. Seib, until 1902 brewmaster of the Conrad 
Seipp Brewing Co., now a branch of the Chicago Con- 
solidated Brewing & Malting Co., Chicago, died in Pasa- 


dena, Cal., April 22d, at the age of 84. He was born in 
Erbstadt, Hessia, where he also learned his trade, coming 
to America in 1855, his first job being in the Stroh Brew- 
ery, Detroit, Mich., from where he moved to Chicago to 
work at the Louis Huck malt house, until he was engaged 
as brewmaster for the Bartholomae & Roesing plant of the 
United Breweries Co., Chicago, which he left to accept the 
position offered him by the owners of the Conrad Seipp 
brewery, retiring from the trade about sixteen years ago. 
He was an intimate friend and coworker of Charles J. 
Schmidt, who also died April 22d. In 1865 Mr. Seib mar- 
ried Miss Christine Kunkel, who died in 1914. His sur- 
vivor is his daughter, Mrs. Ida Edwards. 


Henry J. Seidel, treasurer of the Muhlenberg Brewing 
Co., Bernharts, Pa., died at his home in Reading, Pa., April 
29th, having been with the Muhlenberg company since 1907. 


Deaths in Foreign Countries. 

Lieut. Henry H. Allen, of the Hammans brewery, An- 
dover, England; killed in action. 

Lieut. David F. Barclay, son of Lt.-Col. Hubert F. Bar- 
clay, of Barclay, Perkins & Co., Ltd., London, England; 
killed in action. 

Capt. Alan P. Haig-Brown, son-in-law of Alfred Pope, 
of the Dorchester Brewery, Dorset, England; killed in 
action, 

Captain Malcolm Cosmo Bonsor, killed in Palestine. He 
was the son of H. Cosmo O. Bonsor, and was a director 
of Watney, Combe, Reid & Co., Ltd., brewers, London, 
England. 

Harry Stuart Dix, managing director of Dix & Co., Ltd., 
Shelton Brewery, Stoke-on-Trent, Staffs, England; aged 56. 

Richard Jones, manager of the Felinfoel Brewery Co., 
Ltd., Llanelly, Wales. 

Joseph W. Lovibond, designer of the tintometer which 
bears his name, Lake House, Wiltshire, England; aged 84. 

Private Richard P. Purves, managing director of Harker 
& Co., Ltd., brewers, Hartlepool, England; killed in action. 

Major St. John C. Quarry, nephew of Col. Caversham 
Simonds, vice-chairman of H. & G. Simonds, Ltd., Read- 
ing, England; killed in action. 

A. Gordon Salamon, consulting chemist, vice-president 
of the Institute of Brewing, London, E. C., England; 
aged 60. 

Caleb Smith, assistant brewer to Robert Cain & Sons, 
brewers, Liverpool; died in military hospital. 

W. H. Smith, one of the founders of the Town Brewery, 
at Round Oak, England. 

Major Gordon B. Winch, brother of Col. George B. 
Winch, of Style & Winch, Ltd., brewers, Maidstone, Eng- 
land; killed in action. 

Lieut.-Col. J. S. Collings-Wells, D.S.O., director of the 
Chelmsford Brewery, Wells & Perry, Ltd., Chelmsford, 
England; killed in action. 

seeks DENS. et Memes 

“(GRANDMOTHERLY NONSENSE. It is time a stop was put to 
the intolerable interference with the tastes of a free nation. 
These restrictions, symbolical of others just as bad, are 
causing widespread unrest. We have no desire to see the 
war brought to an unsatisfactory conclusion because the 
Puritan, who always contrives to make life as unpleasant as 
possible, is on the rampage. I suggest that if the Govern- 
ment is wise it will stop all this grandmotherly nonsense, 
and see that men and women can get whiskey and beer 
without these silly restrictions, preventing drunkenness, 
which they easily can, by making it a criminal offense pun- 
ishable without the option of a fine.”—(“Passing Show.”) 
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Foreign Trade Opportunities. 


Additional details relating to Foreign Trade Opportunities. may 
be obtained upon application to the Bureau of Foreign and Domestic 
Commerce, Washington, D. C., or at the branch offices of the Bu- 
reau, 315 Customhouse, New York, N. Y., 629 Federal Building, 
Chicago, Ill., Association of Commerce Building, New Orleans, La., 
and 310 Customhouse, San Francisco, Cal. Apply for address in 
letter form, giving file numbers. 


20864.—A man in France desires to purchase glucose 
and dextrin. Quotations may be made f. o. b. New York 
with freight estimates. Payment will be made by confirmed 
credit or cash against documents. The glucose should be 
put in barrels of 150 kilos (333 pounds). Correspondence 
may be in French. Reference. 


26880.—A large number of firms in the British West 
Indies, consisting of importers and exporters, manufac- 
turers’ agents, and dealers, are desirous of being placed in 
communication with American manufacturers and expor- 
ters of cereals, liquors and beer. A complete list of the 
firms with list of articles desired by each may be had on 
application to the Bureau or its district offices. References 
are given. 

26900.—A firm in France wishes to purchase machinery 
for the production of glucose from maize and manioc and 
for utilization of the by-product; machinery for manufac- 
turing grits from wheat and maize. 


26915.—A man in Spain wishes to be put in touch with 
up-to-date manufacturers of automatic or electric machines 
for distributing food and drinks in a modern bar. Cor- 
respondence should be in Spanish. 


Crown Corks for Brazil. Vice Counsel Richard P. Mom- 
sen, Rio de Janeiro, reports that the very large domestic 
industry of brewing in Brazil affords a considerable mar- 
ket for metallic caps lined with cork for beer and soda- 
water bottles. Apparently most of these products are 
manufactured locally, in view of the Brazilian customs 
tariff, which favors the importation of raw materials to 
stimulate domestic industries. There are no official statis- 
tics showing the consumption of these stoppers in Brazil, 
but one company here estimates its annual sales at 60,000,- 
000 corks. The duty on machinery for manufacturing 
these articles is 15 per cent., but with 55 per cent. of this 
amount payable in gold, and other taxes in addition to be 
paid, the capital amount levied is considerably higher. The 
local market price for these metallic stoppers varies in 
proportion to the selling prices of tin and other constituent 
materials, which have fluctuated considerably during the 
present war period. At present the prices range from about 
$2.95 to $3.45 American currency per thousand, with addi- 
tional charges for embossing. Sales are made by local com- 
panies, which extend from 30 to 90 days credit to their 
customers, 


For Greece. Consul General Alexander W. Weddell, 
Athens, states that the latest statistics available showing 
the imports of crown corks into Greece are for 1915, the 
imports for that year amounting to only $223 worth against 
$6,938 in 1914 and $3,975 in 1913. France was the prin- 
cipal supplying country, followed by Italy and Germany. 
By paragraph No. 360a of the royal Hellenic tariff, a cus- 
toms duty is imposed on crown corks of 2.90 drachmas per 
oke, or $0.198 per pound. Crowning and bottling machines 
are admitted free of duty according to the provisions of 
paragraph 252a of the same tariff. 

Foreign Markets for Beer—Algeria. The greater part 
of the beer consumed in Algeria is produced locally. The 
imports of beer during the last four years are: 1913, $221,- 


178; 1914, $188,368; 1915, $167,717; and 1916, $159,611. 
Beer is classified under Tariff No. 172ter, the duty upon 
which (cask included, gross weight) is 15 francs ($2.90) 
per 100 kilos (220.46 pounds), general tariff; 10 francs 
($1.93) per 100 kilos, minimum tariff. Imports from the 
United States pay the general tariff. American imports 
during the war are subject to the approval of the French 
Government. There is no direct steamship communica- 
tion with the United States, and imports are subject to 
long delays. In normal times American beer would have 
to compete with a good local product, and also with French 
beer which pays no duty. In case American exporters de- 
sire to take up the matter with some local firms, a list of 
importers of liquors and other beverages in Algeria is for- 
warded. In order to secure the proper attention, corre- 
spondence should be in French. 


Costa Rica has a government monopoly for the manu- 
facture of beer, wine, etc., the sale being regulated under 
license. The imports of beer in 1912 to 1915 aggregated 
2,580,051 kilos, or about 20,900 U. S. barrels. The value 
of beer imports in 1917 is given at $19,257. The name of 
the respective importer can be obtained at the Bureau of 
Foreign and Domestic Commerce or its district or coopera- 
tive offices by referring to file No. 99879b. 


Switzerland. Consul W. R. Kent reports from Berne: 
“Regarding the importation of beer into this section, there 
is only one importer of foreign beer, who has been import- 
ing English beers until the exports ceased toward the end 
of 1915. At the outbreak of the war, trials were made to 
ship English beer in barrels to Switzerland. The beverage 
arrived safely but customers did not take to beer bottled in 
Switzerland, preferring bottles sealed by the original fac- 
tory. As to the possibility of importing American beer, 
the dealer referred to is willing to discuss the matter with 
American exporters. He is already importing mineral 
waters from the United States, which arrive well preserved, 
and there has been a small importation of bottled beer to 
Switzerland occasionally before the war. The goods will 
be imported under the rules of the S. S. S., preventing any 
reexport to the Central Powers. The prices of English 
beer ranged from 1.50 francs ($0.29) to 1.80 francs 
($0.34) retail, in bottles of 7 deciliters. Shipments were 
purchased outright by the local importers and the profits 
run about 20 per cent. after deducting all the expenses. It 
is believed that it will be possible to sell American beer 
readily if the prices are about the same or slightly above 
those given. 

aa Ra et ae 

Less Hours or Lasor More Important THAN Prout- 
BITION. “If the prohibitionists are so devoted to the cause 
of mankind, might it not be a good thing if they used some 
of their abundant energy and political strength towards pro- 
curing decent conditions for the laborer to work under? If 
the hardest working and the poorest paid workers drink the 
most, why not endeavor to lessen the work and the hours? 
Even if liquor is abolished poverty will exist as long as em- 
ployers refuse a living wage; even if liquor is abolished, 
sickness and misery will exist as long as men are compelled 
to work long hours. It might be well for some of the pro- 
hibitionists to lay aside the mask of hypocrisy awhile and 
show us what they have done to bring about a living wage 
and an eight-hour day. It has yet to be proved whether 
liquor is the cause or the effect of poverty: The eight-hour 
day and a living wage are two most important social reform 
measures. ‘They are usually brought about through strong 
labor unions. Let us lend our power and support to the 
cause.”"—(“The Tablet,” Brooklyn, N. Y.) 
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Misleading Government Report Corrected. 


When some government clerk in Washington had sent 
out a notice to the effect that the brewery of the Hoster- 
Columbus Co., Columbus, Ohio, had been closed, we asked 
the company whether that was true, and this is the reply we 
got: ; 

“Columbus, Ohio, May 11th, 1918. 


“Editor, THE BREWERS’ JOURNAL: 
’ ~ 


“Dear Sir:—Replying to your esteemed favor of May 

Oth, we first thank you for writing us in reference to the 
closing of our Brewery before giving it any publicity, on 
account of the monthly report from the Department of 
Internal Revenue. 
- “Our Brewery is not closed, nor is the Hoster-Columbus 
Co. out of business, but quite to the contrary, we are very 
busy. We did close the Columbus Branch, which was the 
smaller plant, in order to conserve coal, ammonia and other 
materials, but the product of that plant, which was the 
Columbus Pilsener Beer, is being manufactured by the 
company at the Hoster plant, which is of course our largest 
plant, and fully capable of turning out the brand. We are 
practically employing the same quota of men for the one 
plant as when the two plants were in operation, and it was 
simply closed as per reasons here given. 

“We trust, if you are to give it any publicity at all, you 
will handle it in this way. 

“Thanking you kindly for addressing us in the matter, 
and with very kindest regards, we beg to remain, 


“Very truly yours, 
“Hoster-CoLuMBus Co., INc., 
paste AMER 
“Mer. City Sales Department.” 


OH 


The Causes of Intemperance. 
By Eri AppetpauM, New York. 


I am opposed to prohibition for the same reason that I 
am opposed to any attempt on the part of duly constituted 
authority to prevent a man from exhibiting in public the 
symptoms of an external disease. 

Drunkenness is one of the many diseases which afflict so- 
ciety to-day. Prohibition will hide the unpleasant effects of 
this disease, but can not and will not remove the cause. One 
must go outside a brewery or saloon to find the real causes 
of man’s intemperate habits. The causes of drunkenness 
are infinitely greater than the brewery or the saloon, greater 
even than the owners or patrons of these institutions. 

The causes of intemperance are: 

1. Lack of adequate educational training, due to the 
economic necessity of curtailing the schooling of the child. 

2. An insufficient wage for the maintenance of a decent 
standard of living and the preservation of one’s self-respect. 

3. Exhausting, long hours of monotonous labor, which 
compel a man to seek solace and relaxation in the artificial 
stimulating effects of alcoholic beverages. 

Although matrimonial difficulties, business reverses and 
mental degeneracy may be classified as contributory causes 
of drunkenness, they are but part of the major causes enu- 
merated above and merit no separate consideration. 

In brief, poverty of the purse, body or mind is largely 
responsible for the extensive use of alcoholic beverages. 

If prohibition can successfully remove the basic causes 
it will make a contribution of inestimable value toward the 
emancipation of the human race. But prohibition will no 
more keep a man sober than jail will make a thief honest. 


Firm Changes and New Breweries. 
(Reported by the Internal Revenue Bureau, Washington, D. C.) 


FIRM CHANGES. 
MaryLtAnp—Cumberland...... Queen City Brewing Company, suc- 
ceeds German Brewing Company, 
of Allegheny County. 
MicHiGcAN—Detroit.. o.c..cee Chas. V. Pasternacki, Special Ad- 
ministrator of Estate of Thomas 


Zoltowski, succeeds Thomas Zol- 
towski. 
BREWERIES CLOSED 
Inpenors——Millstadt:) neue a Millstadt Brewery Company. 
Kentucky—Louisville ee aoe Central Consumers Company, Inc. 


(Phoenix Brewing Company). 
MrInneEsota—Long Prairie....Long Prairie Brewing Company. 
NevapA—Carson City......... Carson Brewing Company. 
New York—Glens Falls..:... Glens Falls Ale Company. 
Onio—-Columbustey eee eer Hoster-Columbus Company (Colum- 
bus Branch). 
PENNSYLVANIA—Lebanon .....Iron City Brewing Company. 

Tovey’s OFFICIAL BREWERS’ AND MALTsTERS’ DirEcCTORY OF NorTH 
AND SouTH AMERICA FOR 1918 ts a complete, accurate and up-to- 
date directory of the LAGER BEER AND ALE BREWERS and mialtsters 
in the United States and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal ad- 
dresses, corrected to January 15, 1918. 

The Directory can be obtained only by subscribing to THE Brew: 
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JourNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal Revenue, Washing- 


ip, 10 C. 
—__—_—_+ >. ____ 


Book Review. 


THE PRESERVATION OF Woop. A Descriptive Treatise on ~ 
the Process and on the Mechanical Appliances Used for 
the Preservation of Wood. By A. J. Wallis-Tayler, 
A.M.1L.C.E. With 119 illustrations. New York, I. Van 
Nostrand & Co., 25 Park place. Price, $4.00. 

The author prefaces his work, stating that “from the 


" very earliest times the supply of timber has been, in all 


civilized communities, a matter of first importance’; and, 
as “for some years past, owing to the growing scarcity of 
timber and the increased demand, prices have appreciably 
increased, consumers are now more frequently employing 
some form of preservative treatment as a means of pro- 
longing its life so as to discount to some extent the in- 
creased cost.” 

The subject of preservation is lucidly treated in twelve 
chapters, discussing the causes of decay and the methods 
of preventing the destruction of this urgently necessary 
material: wood, without which the development of civiliza- 
tion and industry would have been impossible. The season- 
ing of wood, conditions essential to ensure success, etc., are 
carefully and intelligently dealt with and in an appendix 
useful formulae, tables, memoranda are given. 

The fine illustrations accompanying the highly interest- 
ing text are showing most valuable details, and any manu- 
facturer, builder and others who have occasion to handle 
wood and turning it into useful commodities will find it to 
their advantage to avail themselves of the practical informa- 
tion and advice here freely given in popular terms that are 
readily comprehensible. 


2 


Dr. Hotmes’s Happy Famity WeErE DrINKERs, ALL! 
“T can only relate the experience of my own family, and 
that experience has been that people may take wine with 
their meals every day and live long, prosperous, virtuous, 
healthy and happy lives.’”’—(Oliver Wendell Holmes.) 
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New Brewing Material. 
By Puitip Dreespacu, Manager, Brewing Materials Dept., 
Corn Products Refining Co., New York. 

In view of the present high price of malt and general 
shortage of brewing materials, the introduction of a new 
material—one that is to-day the cheapest of all brewing 
materials—will certainly be welcomed by brewers. This 
material is our new Brewers Extract, having a composition 
between that of our Climax or Buffalo and Corn Syrup; 


in fact, its composition is similar to that of regular wort. 


produced by diastatic inversion in the mash tub—minus the 
albuminoids. This new Brewers Extract should not be 
confounded with our former Brewers Extract consisting 
of a high dextrine Corn Syrup, which name and product 
have since been replaced by our present “Body Syrup.” 


The following technical data about our new Brewers 
Extract represent approximate averages of analyses and 
opinions of Brewing Stations to which we sent samples for 
examination. 


Composition.—Moisture, 18 per cent.; extract, 82 per 
cent. Moisture-free extract consists of: Reducing sugars 
as dextrose, 70 per cent.; non-reducing substances, etc., 30; 
ratio of sugar to non-sugar in wort, 100:43. 


Fermentability—A practical fermentation test made with 
brewers’ yeast at 10 deg. R. with addition of nutritive salts 
so as to represent maximum fermentability when added to 
wort made partly from malt, gave following results: 10 
Balling solution; extract fermented, 53.2 per cent.; 5 Ball- 
ing solution; extract fermented, 57.6. 


Amounts to be Used.—Ale—up to 20 per cent. of the 


total materials used. Lager—up to 15 per cent. Kraeusen’ 


(when a slightly darker color is not objectionable)—up to 
an amount that will contain the same quantity of ferment- 
able sugars as the kraeusen now used. 


Ideal for Ale, Porter, Etc-—Since the Government rul- 
ing of 30 per cent. reduction in materials, many ale brewers 
are replacing a part of their Climax and Buffalo sugars 
with the less fermentable Corn Syrup. As the ferment- 
ability of Brewers’ Extract approximately represents a mix- 
ture of 3 parts of Buffalo or Climax with 1 part of Corn 
Syrup, Brewers’ Extract becomes an ideal material for use 
in the present ales. 


Color—Brewers’ Extract is of a molasses color. Com- 
pared to Climax, one Brewing Station reports, according 
to Lovibond % in. cell, in 10 per cent. solution: Climax 
Sugar, 5.2; Brewers’ Extract, 6.6. 


Package.—Brewers’ Extract is put up like Corn Syrup 
in bbls. of about 650 Ibs., also on special order in %4 bbls. 
at 20c. per 100 Ibs. advance over bbl. price. 


Price——Brewers’ Extract is to-day the cheapest of all 
brewing materials, as a comparison of market prices in 
April, 1918, with the comparative cost per 100 Ibs. Extract 
will show: for Rice, $10.25; Malt, $8.73; Flakes, $8.39; 
Grits, $7.77; Mazam, $6.66; Body Syrup, $6.34; Refined 
Grits, $6.23; Climax Sugar, $6.16; Buffalo Sugar, $6.09; 
Corn Syrup, $6.03—and the new Brewers’ Extract, only 
Se Bore 


All further information will be cheerfully given by the 


writer, whose business address is 17 Battery Place, New 
York. 

Fires. Damage to the extent of $15,000 was caused by 
fire, May 23d, in the bottling plant of the Madison Brew- 
ing Co., Madison, Ind. 


The Superior Races. 
By Dr. CHartes W. Burr, University of Pennsylvania. 


“One can prove anything by statistics, so they are of no 
value, and I shall not discuss them, though I could prove by 
statistics that, since the modern races that have accomplished 
the most have been drinking, even drunken races, drunken- 
ness is a good thing—a manifest absurdity. The explanation 
is that these races are inherently superior, and that the only 
good alcohol did was to be the fool-killer, and hence rid 
them of their weaklings. The thought of prohibitionists is 
that alcohol is the cause of degeneration; the fact is, that 
the craving for alcohol, and its use, is a sign of degeneracy 
or a symptom of insanity, which itself is a disease of bad 
protaplasm. No healthy youth craves alcohol, no normal 
young man wants to be a drunkard, nor does he ever be- 
come one. But the degenerate youth does crave drink, does 
not care whether he becomes a drunkard or not, and gets a 
sensation from alcohol that the normal man does not get. 
Prohibition has never been enforced for any length of time, 
and if it could the degenerate would continue to degenerate. 
The statistics proving the tremendous improvement in pro- 
hibition States are fallacious. The hospital statistics are of 
no value as proving anything, because what type of insanity 
is most common in them at any time depends upon what is 
the most recent scientifically fashionable disease. To-day 
it is dementia praecox in most institutions, and the eu- 
phemism, ‘constitutional inferiority,’ is replacing the bru- 
tally frank, but correct word, inbecility. 

“That drunkenness leads to great evil every one knows, 
but the way to deal with it is not by prohibition, but by pub- 
lic opinion, which is stronger than any law.” 


2 <> 


Our Patent Bureau. 


Selected List of Patents relating to Brewing, Malting, etc., issued by the 
United States Patent Office, Washington, D. C. 


Manufacture of bottle-seals. 


1,262,614. Benjamin Adriance, 
Brooklyn, N. Y. 
1,262,993. Bottle-capping machine. Edward J. Stewart, Brook- 


line, Mass. 

1,263,817. Process for producing diastatic product. Jokichi Taka- 
mine, New York. ; 

1,264,218. Liquid-measuring and registering device. Nicholas 
Herman Steneck, Hobokeh, N. J. 

1,264,601. Conveyer. George Bernert, Milwaukee, Wis. 

1,264,807 and 1,264,845. Process of Refrigeration. Ebenezer 
A. W. Jeffries and Fred F. Norton, Worcester, Mass., assignors to 
Jeffries-Norton Corporation. 

On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Prepared specially for the Brewers’ JouRNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 


Specifications Published. 
1917. 


_ 112,920. W. Hucks. Apparatus for aerating or charging gas into 
liquid in bottles and the like. 

112,847, E. M. Bell and M. J. Bell. 
the like. 

113,022. R. G. Abercrombie. Method of and apparatus for pre- 
venting overflow of surface bubbles in a fermenting tun. 

113,336. C. B. Van Horn. Barrel-washing machines. 
_ 113,560. A Hadley, Non-intoxicating beer, and process of brew- 
ing the same. 

113,656. C. I. Michaelson, Bottle envelope or packing wrapper. 

105,547. H. Spengler. Closures for conenie tea 2 “8 

113,681. M. W. Williams. Labels. 


For copies of published specifications of Foreign Patents (25 cents 


each) address: Messrs. Redfern & Co., 15, South Street, Finsb 
E. C. 2, London, England. e reet, Finsbury, 


Closures for bottles and 
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Newly Registered Trade Marks. 

The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 108,826. (Class 48. Malt Extracts and Liquors.) The 
Home Brewing Co., Bridgeport, Conn. Filed Feb. 5, 1918. 


The lining on the drawing is similar to the lining shown on the 
labels, but is not intended to represent color. 

Particular description of goods.——Ale, Lager, and Porter. 

Claims use since Jan. 15, 1918. 


Ser. No. 109,465. Charles P. Holzderber, New York, N. Y. Filed 


Mar. 9, 1918. N E B A 


Particular description of goods—A Brewed Fermented Beverage 
without Alcohol Made from Hops, Barley, and Malt. 
Claims use since Nov. 15, 1917. 


Ser. No. 109,538. S. Liebmann’s Sons, Inc., Brooklyn, N. Y. 


Filed Mar. 13, 1918. , 
NAB 


Particular description of goods—A Non-Intoxicating Beverage 
Containing Less Than One-Half of One Per Cent. of Alcohol, 
Brewed from Malt, Hops, and Cereals. 

Claims use since on or about Apr. 7, 1916. 


Ser. No. 103,501. Honolulu Brewing & Malting Co., Ltd., Hono- 
lulu, Territory of Hawaii. Filed May 3, 1917. 


Sav 


Particular description of goods—A Non-Alcoholic Malt Beverage 
to be Sold as a Soft Drink. 
Claims use since Feb. 26, 1917. 


Ser. No. 108,995. 
14, 1918. 


The Leisy Brewing Co., Peoria, Ill. Filed Feb. 


Particular description of goods——A Non-Alcoholic Malt Beverage 
to be Sold as a Soft Drink. 
Claims use since Jan. 1, 1918. 


Ser. No. 109,602. William D. Maier, Boston, Mass. 


Gi 


Particular description of goods.—Malt and Fruit Extracts Con- 
taining Less Than one per cent. Alcohol. 
Claims use since Feb. 15, 1918. 


Filed Mar. 


The following Trade-Marks have been definitely Registered : 


121,135. Non-intoxicating beverage of a malt nature. The 
Muessel Brewing Co., South Bend, Ind. Filed December 3, 1917. 
. Serial No. 107,727. Published January 22, 1918. Registration 

granted, April 9th, 1918. ; : 

121,207. Soft drink that is a non-intoxicating maltless beverage. 


Purity Brewing Co., Minneapolis, Minn. Filed December 11, 1917. 
Serial No. 107,897. Published January 29, 1918. Registration grant- 
ed, April. 16th, 1918. 

121,178. Malt beverage containing less than one-half of one per 
cent. alcohol and commonly known as a soft drink. Fidelio Brew- 
ing Co., Inc., New York, N. Y. Filed December 4, 1917. Serial No. 
eae eae January 29, 1918. Registration granted, April 

th, 


121,392. Beverage composed of certain named ingredients. P. 
Ballantine & Sons, Newark, N. J. Filed January 14, 1918. Serial 
No. 108,445. Published February 19, 1918. Registration granted, 
April 30th, 1918. 


-*<Q>e- 


Market Review. 
OFFICE OF THE BREWERS’ JOURNAL, 
New Yorxk, May 29th, 1918. 
_ Barley. The Barley market remains unchanged. Malting Barley 
is quoted at $1.20@$1.35, according to quality; California, nominal. 
We may look for a sharp decline. 

Food Administrator Hoover, on May 10, issued a statement in 
which he said: 

“The maintenance by millers and dealers of the price levels (of 
corn, barley and oats) which were due to shortage in railroad trans- 
portation last winter has now become in many cases simple extor- 
tion, These cereals should sell for considerably less than wheat 
flour. Cornmeal should sell for 25 per cent. less than wheat, and 
oatmeal for even less. Retailers should not make more than 16 to 
20 per cent. on these staples. The high prices of cornmeal, barley 
flour and other wheat substitutes has been one of the main obstacles 
in the way of the Food Administration’s campaign to conserve 
wheat. With proper regulation of the prices of these, food officials 
feel certain that there will be a marked reduction in the consump- 
tion of wheat flour.” 

San Francisco, May 18th: “The ruling price of brewers’ Barley 
is now $3.25, although almost none is to be had. While the 1918 
crop of Barley is not yet harvested, the present outlook is not as 
good as a month ago. Needed rains have not come and the crop 
may not be more than half the normal. 


Wasuinctron, D. C., April 23rd: The U. S. Government’s 
agricultural program for 1918 reemphasizes the necessity of pro- 
ducing a larger supply of foods and feedstuffs than ever before. 
Among other things farmers have been advised that the Barley 
production should be increased in regions where it grows best, 
especially in the northern edge of the corn belt and in sections north 
and west of the belt; and the rice production should be maintained 
and, if possible, increased. 


Maptson, Wis., April, 1918. R. W.. Smith, Chief Inspector, 
Weights and Measures’ Department, advises buyers of barley not to 
purchase it on the basis of 50 pounds per bushel, a practice which 
is contrary to the Wisconsin State law which reads as follows: 
“Section 1670. No person shall sell, buy or receive in store any 
grain at any weight or measure per bushel other than the standard 
weight or measure per bushel fixed by law; and for any violation 
hereof the offender shall forfeit not less than five nor more than 
fifty dollars.” 

Mecpourne, Australia, April 20th: “Large amounts of Australian 
Barley are sought on this market by Japanese brewers, who will 
pay any price asked for it.” 


Malt. The Malt market continues steady. New crop Standard 
Malt sells at $1.85@1.87; Bottle Beer Malt, $1.92. 


Curicaco, May 28th: “Standard Malt is quoted here at $1.72@ 
$1.75; Bottle Beer Malt, $1.77@1.80; Extra, $1.82@$1.84.” 

SAN Francisco, May 18th: “There is very little Malt for sale 
in this market and no demand. Malt can be bought at $5.35 plus 
the cost of sacks in San Francisco.” 


Corn Goods. We quote: Grits, $5.10; Meal, $5.09; Corn Sugar, 
$4.69; Corn Syrup, $4.64. 

Cuicaco, May 28th: “Grits are quoted here at $5.00@$5.10; Meal, 
$4.99@$5.08.” 

Rice. Brewers’ Rice is not offered here at present. 


Hops. There has been very little change in the condition of the 
hop market this month. Some hops are changing hands all the 
time, but the inquiry from brewers is limited; some of them will 
no doubt require hops before the new crop is harvested, and inas- 
much as the stocks in growers’ hands are smaller than they have 
been for many years, present ruling prices ought to be maintained 
and possibly improve. There has been a good demand for N. Y. 
State hops, but the quantity unsold has been reduced to a minimum, 
and it would be difficult to fill an order for 100 bales choice quality 
now, as very few exist. We quote: 1917 N. Y. State hops, 43@48c. ; 
1917 Pacific Coast hops, 20@25c.; 1916 Pacific Coast hops, 15@17c.; 
1915 Pacific Coast hops, 13@14c. 


SAn Francisco, May 18.—“The brewers are not buying hops and 
no.accurate gauge of market value can be given. Hops can be 
bought anywhere from 15 to 20 cents, according to quality, but very 
few sales are noted at any price.” 
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Patriots, Save America! 


The National Ammonia Company, St. Louis, New York, 
Philadelphia, have made an agreement with the Federal 
Government to the effect that until peace has been pro- 
claimed with Germany, the company cooperate with their 
customers in saving all the ammonia possible, because enor- 
mous amounts of it are required for the manufacture of 
explosives and other necessaries to carry the world war to 
a victorious conclusion. 


Those who now economize in the use of ammonia, are 
serving our men in the Army and Navy, serve the De- 
mocracy here and in all other countries not dominated by 
autocracy ! 

The U. S. Food Administration regulates the distribution 
of a limited supply of ammonia for industrial purposes and 
to secure the amount manufacturers require in their busi- 
ness, they are advised to communicate with the National 
Ammonia Company at once, so that no lack of ammonia 
may occur in any branch of our diversified national 
activities. 


Save, economize, win the war! 


Installations made by the York Mfg. Co. 


Since their last report to THE Brewers’ JouRNAL, the 
York Manufacturing Co., of York, Pa., has made eighty- 
seven installations of their refrigerating and ice-making 
machinery, among them for the Standard Oil Company of 
Louisiana, Baton Rouge, La.; Daytona Public Service Co., 
Daytona, Fla.; Southern Ice & Cold Storage Co., San An- 
tonio, Texas; The Supply Officer, Navy Yard, Portsmouth, 
Va.; Glendale Consumers Ice Co., Glendale, L: L, N. Y.; 
Lancaster Sanitary Milk Co., Lancaster, Pa.; Parke, Davis 
& Co. (Manufacturing Chemists), Detroit, Mich.; U. S. 
Naval Academy, Annapolis, Md.; Turner Center Dairying 
Association, Charlestown, Mass.; Texas Company, Hous- 
ton, Texas; Anaheim Beef & Provision Co., Long Beach, 
Cal.; Miami Conservancy District (Cold Storage), Ger- 
mantown, Ohio; M. Friedman (Meats), Portland, Oregon; 
Marion Packing Co., Marion, Ohio; Bureau of Fisheries, 
U. S. Department of Commerce, Washington, D. C.; The 
Fleischman Co. (Cooling Yeast), New York, N. Y.; Marks 
& Wilcox, of Old Forge, N. Y.; Rio Grande Valley Ice 
Association (Ice), McAllen, Texas; Filson & Dean (Ice 
Manufacturers), Houston, Texas; New York Buyers As- 
sociation (Cold Storage and Produce), San Antonio, Texas; 
Standard Engineering Co., Washington, D. C.; J. L. 
Smathers (Liquor Storage), Twin Rocks, Pa.; Commercial 
National Bank, Washington, D. C.; Independent Ice & Cold 
Storage Co., Montgomery, Ala.; F. M. Schaeffer Ice-Co., 
Johnstown, Pa.; El Dorado Electric & Refrigerating Co., 
El Dorado, Kansas; Citizens Crystal Ice Co., Roanoke, Va. ; 
3oston Storage Warehouse Co., Boston, Mass.; Sour Lake 
Ice, Light & Power Co., Sour Lake, Texas; Peoples Ice & 
Storage Co., Warren, Ohio; New England Cold Storage 
Co., Portland, Maine; Franklinville Ice & Storage Co., 
Philadelphia, Pa. Other installations made in breweries 
are mentioned elsewhere in these columns. 
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Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


Office Removal. 


Charles S. Jacobowitz, whose extensive business in the 
purchase and sale of brewery equipment, bottling machin- 
ery, material, etc., of all kinds has branched out through 
the entire United States and Canada, has removed his 
offices to a more commodious and more conveniently lo- 
cated suite of rooms at 1382 Niagara Street, Buffalo, 
Nu Ys aS 


The New Process Cork Co. have moved their plant and 
offices to No. 39 35th Street, Brooklyn, N. Y., as the U. S. 
Government commandeered the building which they occu- 
pied in Hoboken, N. J. 

This moving, although a hardship to the New Process 
Cork Co., which has been met by them in the most patriotic 


‘way, has enabled them to take larger quarters and install 


machinery which will nearly double the output of their 
Hoboken, N. J., plant. 


Glass Enameled Steel Equipment. 


The Pfaudler Company, Rochester, N. Y., have just 
issued their “Bulletin C5,” descriptive of their Glass En- 
ameled Steel Equipment for the Chemical and Beverage In- 
dustries, a booklet which it will be of great advantage to 
carefully peruse for every manufacturer using large vessels 
and containers of all kinds of liquids to be boiled, ferment- 
ed, stored, etc. 


This Bulletin gives the reader a comprehensive idea of 
the application of Pfaudler Glass Enameled and Plain Steel 
Tanks and Apparatus to the manufacture and handling of 
corrosive and sensitive liquids. 


Each illustration shows either a standard type or a char- 
acteristic feature which may be adapted to your require- 
ments. Many of the more common types, in popular sizes, 
are carried in stock at Rochester whenever possible, ready 
for prompt shipment. 


The Glass Enamels which the company fuse into sub- 
stantial steel shells are compounded under several different 
formulae, each having its peculiar adaptability to a certain 
general class of work. These most highly resistive Glass 
Enamels are inert toward practically all organic and in- 
organic acids, and are remarkable for their density and 
tenacity, as well as for their durability under rapid changes 
of temperature. 

Pfaudler Glass Enameled Steel Apparatus has all the 
structural advantages of steel without its chemical limita- 
tions. It is much lighter and stronger than cast metal or 
stoneware, and can quickly be heated to comparatively high 
temperatures, either by steam jacket, oil bath or properly 
diffused direct flame, without danger of cracking. 

The combination of these qualities has, in many cases, 
solved the difficult problem of providing apparatus in manu- 
facturing capacities which would have the same character- 
istics as the glass laboratory, apparatus in which experimen- 
tal work was conducted, and thus has saved many a valuable © 
process from the discard. 
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High Grade Brewers’ Sugar. 


The Brewers’ Sugar Refining Co., 32 Union Square, 
New York, manufacture High Grade Brewers’ Sugar, 
claiming that it is indispensable for brewing temperance 
beers and invaluable as a substitute for malt. It insures 
quality, flavor and desired results. The price is conforming 
to what this sugar accomplishes for the brewer. 

The company guarantee what they say of their product 
and they give full particulars to all who desire additional 
information. 


“Climax”: Efficient Bottle Wrapper. 


The Hinde & Dauch Paper Co., 706 Water street, San- 
dusky, Ohio, remind bottlers of beer that “Climax,” manu- 
factured by that company, is a breakage-saving bottle wrap- 
per which has demonstrated its undeniable efficiency for 
more than 25 years, because it is made of the right material 
on the right principle. 

Breakage losses drain the shipper’s profits, annoy his 
patrons and injure trade in general. All this may be avoid- 
ed by the use of “Climax,” as it pleases customers, builds 
up trade and saves expenses in that it is exceedingly cheap. 

Write for details to the manufacturers, who will prompt- 
ly forward all information that may be required. 


Joseph Dixon Crucible Co. 


The Joseph Dixon Crucible Co., miners, importers and 
manufacturers of graphite, plumbago, black lead, lubricants, 
paints and all other kinds of graphite products, Jersey City, 
N. J., at their annual meeting elected these officers: George 


T. Smith, president; George E. Long and J. H. Schermer- 
horn, vice-presidents; Harry Dailey, secretary; William 
Koester, treasurer; Albert Norris, assistant secretary-trea- 
surer; additional directors, W. G. Bumsted, Edward E. 
Young and R. E. Jennings. 

The report submitted by President Smith and the re- 
marks made by him on the business of the company were 
received by the large number of stockholders present as 
most satisfactory and pleasing in every way. 

The American Graphite Company, incorporated under 
the laws of the State of New York, is a subsidiary of the 
Joseph Dixon Crucible Co., and its annual election was held 
on the same day as that of the Joseph Dixon Crucible Co.’s, 
and resulted in an election of the following officers: 
George T. Smith, president; George E. Long, vice-presi- 
dent; J. H. Schermerhorn, treasurer; Harry Dailey, secre- 
tary. The directorate is the same as that of the Joseph 
Dixon Crucible Co. 

“The Proper Care of Belts” is the title of a new booklet 
gotten out by the Joseph Dixon Crucible Co. We suggest 
that engineers obtain a copy for their files. As long as the 
original condition of life and pliability of a belt is preserved 
it is worth its cost price. To neglect belts will result in a 
two-fold loss: a waste of power due to the inefficiency of 
the belts, and increased cost due to frequent belt renewals. 
Just now as never before it is essential that belting be given 
careful attention. The booklet contains helpful suggestions 
for getting maximum results from belts and in addition 
has several pages devoted to useful information of a general 
character. Those interested should write to the Joseph 
Dixon Crucible Co., Dept. 24 O, for a sample of Dixon’s 
Solid Belt Dressing. 


Most DeapLy To THE Race. “Prohibition is more deadly 
to the race than a hundred wars could possibly be. Perhaps 
America will admit as much some day after this great pro- 
hibition controversy upon which the country is entering is 
over and all the arguments pro and con have been submitted 
to our people.” —(Charles Hooper, Seattle, Wash.) 

UNcLE Sam TO IMITATE THE Ex-Czar? “In the last year 
of the Czar’s rule in Russia the world’s prohibitionists went 
wild with joy when the autocratic government passed laws 
prohibiting the manufacture and sale of liquors. But what 
was the immediate result of this curtailing of personal lib- 
erty? The revolution that disrupted that immense country, 
where to-day brothers are fighting against each other. Shall 
America follow in the footsteps of Russia?’—(Frank L. 
Frugone, New York.) 

Wuo Are BETTER—BELGIANS, oR Turxs? “Belgium 
annually consumed 61 gallons of alcoholic beverages per 
capita, of which 58 was beer. This country so prosperous 
that it was without a pauper, consumed a larger per capita 
of intoxicating liquor than any other country in the world. 
There is the fact substantiated, incontrovertible; a standing 
refutation of every economic claim made by prohibition 
agitators. Will the prohibition advocates put over against 
the record of Belgium, the leading ‘wet’ country of the 
world, that of Turkey, which, because of its Mohammedan 
religion, is the chief dry country? The Turks, soaked in 
the blood of the Armenians, rape fiends without rivals in 
history; who slashed the bowels of their victims and tore 
unborn children from their mothers’ womb, who violated 
children, and then tore them asunder in a frenzy of lust and 
brutality. These all were and are prohibitionists. We cite 
them to the facts. Stand up and answer, Mr. and Mrs. 
Prohibitionist: Belgium or Turkey, which?”—(“Nat. Liq. 
D. Journ.) 


UNFAIR AND Distoyat. “The methods which the prohibi- 
tionists have used in their feverish campaign are based 
neither upon a sense of fair play nor the spirit of good citi- 
zenship. They are willing to hold up the entire war pro- 
gramme in Congress in order to blackjack it into submitting 
to their extravagant demands. They refused to submit this 
essentially social question to the voters of New York State 
on a referendum. Why? Because they feared they were 
not in a majority. Living in a country which rests upon 
the political principle of law by the will of the majority, they 
are nevertheless willing to tear that principle to tatters and 
as an organized minority ride roughshod over the will of the 
majority. They deny the right of the inhabitants of this 
State to decide for themselves the question of their own 
habits.”—(Ivan Beckett, New York.) 


Do You Want To BE A 100 PER CENT. AMERICAN? 
“This is a time, too; when Americans should not be asked 
to contribute vast sums of money to propagate a wholly 
contentious domestic issue like Prohibition, when every dol- 
lar that America can raise is needed to force a rightful de- 
cision on issues that involve the very life of the Republic 
itself. Any man who is 100 per cent. American will find 
it mighty hard to justify himself for urging a propaganda 
that sets American against American and American state 
against American state at a time when every ounce of har- 
mony is needed to bring about the very best energies of 
the American people. And any 100 per cent. American 
who, to push an endlessly contentious propaganda, diverts 
money that ought to be turned to carry the essential cost of 
a war that cannot be won without vast outlays of money is 
doing something that only a very elastic conscience can 
justify him in doing.’—(John J. Splain, New Haven, 
Conn.) 
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CLASSIFIED ADVERTISEMENTS. 


Wanted. 


One 150 K. W. 110-volt Direct Current Generator. 
engine. Address: 


S. B. 11, care of THE BREWERS’ JOURNAL, 
1 Hudson Street, New York. 


Direct connected to 


For Sale. 


Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with press, Gold- 
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass 
Washer; al! in excellent condition. Address: 

N. H. Heyman. 


438 East soth Street, New York, N. Y. 


For Sale. 


One Copper Round Hole False Bottom, 45,000 holes per square yard, 
15’ 9” diameter, number of plates 18, center hole 26” diameter, Brass Bars 
and Studs, in good condition. Price reasonable. Address: 

August Roos’ Son, 
429 E. gorst Street, New York. 


Brewery For Sale or Rent. 


Very good proposition for anyone interested in Temperance Beer. 
Z. T., care of Tue Brewers’ JourRNAL, 
1 Hudson Street, New York. 


Address: 


Position Wanted. 


Brewmaster, practically and theoretically trained, with 30 years’ experience 
in Germany and America, seeks position. Excellent references. Graduated 
with high standing from U. S. Brewers’ Academy, New York, and also of 
Lehmann’s Brewers’ School in Worms. Competent to produce economically 
all kinds of pure and palatable lager beers, ales and porter as well as the 
finest bottle, export and temperance beers containing less than % per cent. 
alcohol in volume. Experienced in the analizing of alcohol in beer, Address: 
[tf.] Gambrinus 42, care of THE Brewers’ JOURNAL, 


1 Hudson Street, New York. 


Wanted. 


A first class Brewmaster who thoroughly understands the manufacture and 
carbonation of Non-Intoxicating beverage. _May invest some money if he 
desires and share in the profits of the business. Business now prosperous. 
Address : : 

S. W., care of Tur Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Wanted. 


A second-hand refrigerating outfit whereby we can keep the temperature 
of a room of 6500 cubic feet at 60 degrees Fahrenheit during hot weather and 
that will’ also, in addition, cool about 15,000 gallons of water daily to 36 
degrees Fahrenheit. Address: 


[July 18] 


Rogers=-Pyatt Shellac Company, 
79-81 Water Street, New York. 


For Sale. 


One No. 108 Progressive Bottle Washer with discharge over electric light 
for inspection of bottles. Used 9 months. Disposed through consolidation of 
two plants, requiring larger Progressive. Address: 

W. M. 14, care of THE BREWERS’ JOURNAL 
1 Hudson Street, New York. 


For Sale. 


Brewery and soft drink plant, fully equipped for making temperance beer. 
Also soda water. Will sell cheap or lease on a percentage basis. This is a 
good opening for an experienced man. IIl health reason for selling. Apply 

Hugh Henderson, 
Rossland, B. C. 


Position or Partnership Wanted. 


Brewmaster, having 24 years’ experience, graduate of brewers’ academies in 
Germany and America, wants a good position, or will invest several thousand 
dollars in profitable brewery. Address: 

H. J. S, care of Tur Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Glass Enameled Tanks Wanted. 


_We desire to purchase a number of Glass Enameled Tanks from 8,500 to 
10,000 gallons each in capacity. Must be in first-class- condition. Address, 
giving full particulars: 


C. B. H. 21, care of THr Brewers’ JouRNAL, 
1 Hudson Street, New York. 


“Let Me Save You Money” 


... USED... 


Brewery and Bottling Machinery 


Equipment Cooperage Bottles 
Tanks Hose 


YOU CAN BUY THEM ALL FROM 


EDWIN H. DAVIDSON 


Specialist in Used Equipment 
140 NASSAU ST. NEW YORK 


Te CLEAN OUT the balance of our BREWERS’ MACHINERY, to discon- 
tinue the business, we offer the following stock on hand at extremely low 


prices. All machines guaranteed overhauled and in A-one working condition 


[=—3<Arm Colby) Simplex: Rackems ij. sie scrccine cvielalee ciergie crebonsitetomnet resis eee $250.00 
{—3-Arm: White Racker, old“ style. cc... coo ue ce see a viene Peainreciee erates $150.00 
4—Brand new White Racker Arms, new style.............seeeeeceee aplece, $25.00 
|—Taber Bronze Body, Pressure Regulating Racking Pump, belt-driven, 2 

inch suction, 2 inch discharge, with Brass Pump Strainer........... 10.00 
2—Power Crown Corkers, Self-feed Attachment............cceeeceee apiece, $25.00 
2—Foot Power Grown) Corkers. .2)0\ wipe vc ncttes oct seen te case eee apiece, $15.00 
!—Brand new Robertson Damper Regulator............cccceecccceecceceee $12.00 


{—Schock Keg Scrubbing Outfit. Soaking Tank, Scrubber and 4-Spout 


Rinser=:- Yeths ‘to: /o-bbi-s slz0 55 oF. ws dee ittercam ace cee es tienen teae $225.00 
{—Schock Keg Scrubbing Machine. '/2 bbl. size............csecrceeccecce $50.00 
{—Eureka Branding Machine. Gas and gasoline attachments. ‘ths to 

Ve a ee ee ann her aris tl ot min fin atrichoOAO moar $40.00 
{—Eureka Branding Machine, | bbls. to hogsheads. Gas burners.......... $25.00 
|—Meyer Malt Scale and Hopper 50-bushel size..............-- erel elutes wigs $60.00 
i—Kaestner & Hecht iron frame non-explosive Malt Mill, rolls 18 in. diam. 

DY $30- Ens TONG 05% osc cio ccte rok ovaletae ete ae et ee re eae $100.00 
{—Wunder wooden frame Malt Mill with magnet, size as above............ $60.00 
i—Stoll wooden frame Malt Mill with magnet, size as above............+. 60.00 
2—Eureka Magnetic Separators, for malt mills...............seeeee. aplece, $10.00 
About Sho Ate Elevator Belting, and Buckets, Leather Canvas, and Rubber, 

DOP TWOOUs cuits se eakct, eso aa oun Semaioneie ond Fish ph Sieinc hin erne 25 
2—Iroh - Elevator; Boots. cci)0.cccscp ecu ccasekaiectmene eee en ee apiece, $8.00 
{—Large Iron Clutch Pulley, 38 In. diameter by 3 In. shaft..............-. 18.00 
f—Trident Boor: Meter. iaj.%0 <0, ees sats aes yaa eee ee y+ $12.00 
1—Deckebach Brine Circulation Racking Cooler, 6 in. drum, 10 ft. g, 

capacity 25 to 35 bbls. per hour, complete with all connections...... $135.00 
!—Deckebach Brine Circulation Racking Cooler, 7 In. diam. by 11 ft. fon 

capacity 35 to 50 bbls. per hour, complete with all connectlons...... $210.00 
!—Single Spindle Lightning Bottle Washer............cccccescescedcccces 10.00 


FRANK SCHAUB - - 33-35 Clay Street, Newark, N. J. 


Two (2) 200 bbl. Complete Zahm Sterilizing Outfits used 
only one year. 


One (1) 200 Bbl. Loew “Hydro-Pressure” Soaker with 
Automatic Bottle Washer. 


One (1) 50 Bbl. 2-Compartment Loew “New Era” Pas- 
teurizer with trucks. 


One (1) 15 Bbl. Loew “New Era” Pasteurizer with trucks. 


These Soakers and Pasteurizers have been replaced by 
the Loew Mfg. Co. with larger machines. 


Two (2) Ermold Body Labeling Machines. 
One (1) 14 Spout Henes & Keller Filler. 
One (1) 20 Cell Loew “Improved” Filter. 
One (1) 12 Cell Loew “Improved” Filter. 


AUGUST R. ROESCH 


Brewers’ and Bottlers’ Machinery 


930 N. 8th Street PHILADELPHIA, PA. 


FOR SALE 


ADVERTISE 


The Brewers’ Journal 


RESULTS 


We Pay Spot Cash 


for All Kinds of 
Second - Hand 


Machinery, such as Generators, Motors, Engines, Leather 


Belting and scrap metals of all kinds. Also have on hand 
all kinds of Machinery entirely overhauled. 


HARRY E. SALZBERG & COMPANY 
30 Church Street - - - - New York City 


THE 


BREWERS’ 


JOURNAL 


BARLEY, MALT AND HOP TRADES’ REPORTER, 


AND AMERICAN BREWERS’ GAZETTE, CONSOLIDATED. 


Established in 1876 by A. E. J. TOVEY, Honorary Member of the United States Brewers’ Association. 


Grand Prize, Paris Exposition, 1900. 


Medal and Diploma, Antwerp Exposition, I889. 


Honorable Mention, Paris Exposition, 1878. 


| Main Offices: IRVING BUILDING, No. 1 HUDSON STREET, 
Corner of Chambers Street, New York; Rooms 105, 106, 107, 108. 
Cable Address: “‘Paraclete, Newyork.” 


Western Office: People’s Life Building, Randolph and 5th Ave., CHICAGO, ILL. 


EUROPEAN AGENTS: 


GREAT BRITAIN AND IRELAND: Dale, Reynolds & Co., 46 Cannon St., LONDON. 


SPECIAL CORRESPONDENTS IN ALL THE BREWING CENTRES THROUGHOUT THE WORLD. 


NEW YORK—CHICAGO—LONDON 
JULY “1st, 13a: 


Vol. XLII, No. 9. 


Subscription 
$5.00 per annum 


Dee ——— Se es 


CONTENTS. 

Page 
fen a teen SUL Ea [NET peed ate cvravre rar aycyar =. oters) elie) at aveletoyen wees ap Wienal ss ayeieue alte ole alletdiexe| <e/aho( «16 299 
Hard Brewing Liquor and Light Beers. By W. Windisch............-- 300 
Volumetric Estimation of Calcium in Waters............2ceeeceeeeseere 300 
Adjuncts and Abnormal Fermentations..........0. 0+ eee eee cree e cece cece 301 
Precipitant for Sugars, Starches, ete... 6. oc sce see st cece we eee nie ones 301 
Nea NGramitleswancdunyy Galt WeaSte CLOPGiite dais ea) ova esl vita wei cue cb lei ee eien sia eidip alle! ae 301 
stiri OF WALTSEHIC tik GIICOSE «crs etalele ills che sense 'te so: 8 ee: cle eveyeco obec giheuees 302 
Monthly Report from the Laboratories of the National Brewers’ Academy 

ang Consulting Bureau, (New Works... cc. ce es cee ns foes meme cee 303 
Influence of Brewing Liquor on the Color of Hop Extract. By TI. 

JEL aRACOL RENEE — Woe Rarer iB ROBO Gree Pt NEL “Os EN TENE NEL GRDE acne AIG ROSE eee eae ea 304 
reparation One Ny OSE oc lnh- Hierelalscae Siete = cities oie sie el ohare sir leleleinia sige sie oie'eieies 304 
TP ith MeL Sie LUUTiaA Tatar seeps ese yikes sieifel ate) a: «sis, i/el'a) ei oie) cl elehe: oer sie ete alee: 0 el qpeiel yee 804 
ieey amen tls Tae arr terete tet acreaceeierte Guehen ole) «! ebsiaiie = a) oslalfeste w elsidloueyece e/a ope isie suai 304 
Bacterial Examination of Water. By F. W. Tanner (Concluded)........ 305 
ot mace Oanas Grau fiver ie Choe yam myiratite ses 1c sis clsieilsre ssp, shae poke © tileipise 4s 306 
Maciel heritentation and  Ubalitim: Saltsec. ace cis cisiee. cece cesses cele 306 
Pitectupreholdene om! Hietientattopie sictc crs ate <0 oles oicieis cere ocuepe oe tier ale nial 306 
Rae pect lie hve TTS ye cite vayels epois csv ons elcisseiceesersis fos tel ais acaterar eye wieje sregeimardic ew oe 307 
Intermediate Reactions in Alcoholic Fermentation............-..0eeee> 307 
Na siioode Gat thy WWat-Himer Pron Ditt Oils .yelere Jieieheleidcnys tasse eee cue yee cle «oi eielsi sce 809 
PMEMESDE TIVEMBEC SERIO UASTO TIN & vteiey aeeccucbenitapeser atte oar eicic.o act Scored <n iahe GieFe ob. seis NO" al a (ale mele 309 
Pugliike Stal <Chayeabar icra eas 5 & pene Gane a feutua eine cocaceaa ceo DOOD DOA UO cia Ee cet ID ore 310 
emit Mee CAT NEED Ae OLin lets siairatcln erkersiabe'sh ors cycle elelel evap aie suave e912, cnet 310 
Mae tatia ee OLLI LEV sercaces tives tsicie re scree ha cte olor Sekilel nr ivtetei ens eee ee es hala «leis 311 
Shotelisiacy Teraraehbee ¢Syanaohb lea ee Mi eqa tei” Sep DC pe Pd 18, Glo cies 5.4 car DIGI cee COON ra 4 
erat Lieyty Satie Ey SCLSE MAL ECES i alare Gum) cir giare cdaicfiens "cleus t:eiaseje/e'e sis eels salons ier é wie 3413 
Anemionbishinbers) stirring: up Discontent...) 0.0. sare o-leecise ss essere ss 317 
‘Wines Teamegee terre INlise Wis a 5 stan cB ena Doe aan Can One onic to cecrarramear art a4 
em SMM ES FEMI PVVOLICi.cc cainiele de ersucleieie slats? cieielete olen oid se earn aye 318 
(Moneaveny, INSTR S56 Bdigits cio Genes tagblnd of DOr mic cnnIGA canis Cenaneo acicicieeraracirio acts 318 
Da hers eh Hie Wake ASbr lage Send DOO GOEL D COSI REeciciC oor cr etapa a 319 
Oksve iLepndicni AL awee 62 eS cate Boise ume Go ob innn DERE eepkn Gm. eo OD chniLon mer aera oer 819 
InGaN ele “Shiinlnethine Porro S DEAS OO Ee DD DO Ao GO: 01k Sno 0 rie 0 DeiC ei ICG A Dreaas 
Brewer News irom the uropean Contitvent 2)... ce aaj des ess oh twee Ook 
New Buildings, Improvements, Installation of Machinery................ 322 
Rrewervecompanies and hein Omicensi. > or) oi latete wl che)cisleneisis ates Tieht a tases 6 323 
irate AC EtICATE STEW CELEG) | pin mir cmiseihiiscian citeeeetaetcott oeie Na Mbelsieraiseiieae ee 
RemeNNOateD aici Ila yed! lay.)s sister cre leteusteverslcmus sleet austen ms ede eiseine(adare Ook 
Making a Greater World-Market for Our Brewery Products. By Alfred 

Pee Nicacicje MOI et tan n Ue Li aniacineeneh, a, MSI cht EE MRE AGAN fauces ohn, disinite Gaahany ta ee 
Sr EGuGnM eee tie ties WinILed US tabeSe a, -atetois sue, «cule oct, dyes YebdFe wiles loi bia bs, ole devclehgy sien NOLO 
Merchants: wNissociatiam Of IN@w i OL Ke tape: es 6 cus siecle oe deus sicieis ees ees see 25; 
Employers’ Duty Toward Workers Crippled: in the War.............+.-. 326 
Reeducincm Ome Om Cha Osean tren isstaitet poem wie vars tgy wehais « ofsleriere’ ilidiu SOLO 
HES epecren tip RE ELMIRA neater ie ee thon see aS Wenn elo lane eaters, svaleMauslb one( nee BAL 
Probibitton tiolds. Menace: of lOlds Sla verte s.r. s cscs ceils 6:20 oieiehe dun 0)» ws 328 
Rviinsatelin venan Eek cuss sieieaata aeterclel oie eneiala otiwleleke catelons widrslerdiatalehssinietn sls apoaals doe OOO 
So piieryadrimn Wiel MINIGW, IVOtK AR Av sisuctni: lsiete steele sills ol eleie.e car slairneein ests “O20 
PuaToaic tien I GOW MmUASters ry det yale ouster hs tam teelsie ls’ ahabPeteds, stedsrinals 2 + @ieidle nts ORO 
MherPromi bition wis lackmarlercs: actiead cleans cleictehetie bless Gisele e wields) susualioad a)ace ole 329 
Mem Graze) ie rOli ition srcvererttare ection Tope ots Perit reays oust eEs ua oteve, corsets ars teh qetobay "OOD, 
Provipitionists Dying Bast in “Port: Richmond 52. ct sete soc) 5 Saas caine. 329 
DHA Vom erie dictetieae ee eiclarehs © sleasiirak af sbebdiarwUltters, sa eigpe) acscalsys ciate seats BO 
Miri Gances atid. New: sBrewerieSintie © cists ef oletspelPo musi e leis let clereraie pra ssis| aavsiere 33 
Tau SENDER Brak athena peotearieny Sic alt cl a @ bin geso tid Ra Grice STOR Si DIG acca Re ececaa eer 2) 
Hapateermiscers Mmports (17% LONG sc) oicseintelleie eae. ve oeietele eiezaoqeletenal oe ofeiascisils els + «Os. 
Stee COLE De HELO Weds cicia iter aleeaMincteat ayo) ele eiateiaecloa lan Vels ope ars secs 5 OL 
General Vehicle (Truck in Liberty oan Driven. a. ceiss sclee viele beers oe ODS 
Ste SMe MMT Ee Merce oe tots ra ier ay eite LALA TERI MG Abode ge colesaa colmag aa desirejaca se ih tate a wee 
Peep AC keh pun LLAS) UNALLOI A. oe ce Measrenie one ae aiyefe ssels steveheldiereis s/o eras gam Gee 
MEretivedaia lab IUlOLrs: 6 cin. ck oe ala crdeamethe a aiemtoiailal races elie ome oo 
owmien snicoistered i rad e-Warics iin cots sie tiene shels tie e) -\sysirP aye Melee s fos, 4) auch ah OOD 
NOTRE TT SRUE LT NTETECLT fore cistase he bel 0!) cane ere eat slawile e Suehelaraiete sig alone /atGre anals, chia ale OBE 
Correspondence ...... LEP pnUUMORO OGL WAS COth IS Ooos Hie Sc Sab. aint cet Omen 3 
MUP See UMC TSW ate Nc a cra eoFhe cye ce Ae he PN Talkie, oN la ap lor's diple wpttelansie she rauaralavs ee, ots" whe 334 
entitle ay cab ute Alconol, TOO ltrs. cisietae srelerh'e pic) c al tieterow loly oun vivistvsere: Oe 
areeyrevaeme Foes ticd Leino cari Cle) | ey tan axe, (sec yous) aici sed) ata poto\nNoi\ suatel dfogainiete) oi) late a ibs « eve jain, ¢ 334 


Your Trade Paper. 


The technical press has become a vitally important factor 
in all industries. Without his trade journal the professional 
man, be he a doctor, chemist, engineer, shoemaker, tailor, 
army or navy officer, milliner, confectioner, tobacconist, or 
of any other profession and trade, would be like a rudder- 
less ship, or a blind man in a bog. The trade journal 
enlightens its readers upon the progress of their vocation, 
its facilities, necessities and all other subjects pertaining 
to it. 

To the brewer, particularly the American brewer, living 
in these times of stress and strife, the trade journal is of 
more importance than any other paper or magazine he 
may be accustomed to read and every brewer, maltster, 
hop gower, supply man and all others making their living 
through the brewing industry should carefully read Tue 
BREWERS’ JOURNAL, his best friend and adviser. In its 
columns he will find whatever information he needs to 
And 


brewers should insist that their brewmasters, maltmasters, 


successfully carry on his business or employment. 


business managers, bookkeepers, foremen, etc., should be- 


come regular readers of this trade paper. 


The men in the brewing industry should know every- 
thing that is going on in the technical, commercial and 
political fields. Thus they can equip themselves with the 
knowledge that is necessary to make them efficient in 
every respect. They should be able to effectively con- 
trovert the “arguments” of our enemies and this they 
will learn to be if they read the “Editorial Comment” of 
THE BREWERS’ JouRNAL, the only periodical in the trade 
which fearlessly attacks all those who would destroy our 
industry, exposes their infamous schemes and tricks and, 


therefore, is feared and hated by them. 
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Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific Research. 


Malting and Hops. 


Practical Essays on Brewing, 


Hard Brewing Liquor and Light Beers. 
By W. WINDIScH, IN “WOCHENSCHR. F. Br.” 


The comparatively few instances on which the brewer ot 
very light beers now has to face the troubles arising from 
tannin-protein haze are attributable to known causes, one 
of which is the use of brewing liquors containing carbon- 
ates, and the practice of diluting with water is carried out 
during the curly head stage of fermentation, or else insuf- 
ficient attenuation has been obtained. In either case the 
acidity is too low to produce the requisite agglomeration 
of the haze-forming constituents. In one instance of this 
kind, where primary fermentation was complete in a day, 
there was not sufficient time for these constituents to come 
down properly, and a haze made its appearance when the 
beer was racked into trade cask or bottle, the trouble, how- 
ever, ceasing when a longer- fermentation was given and 
the beer stored for a while before dilution. 


With regard to the effect of carbonates in the brewing 
liquor, stress was laid, at one time, on softening the water 
used for dilution, this liquor being boiled for half an hour 
or more, to sterilise and decarbonate it. Now the former 
result can be equally achieved by the aid of a filter; and 
the softening effect is really very incomplete. Moreover, 
it has been ascertained that the carbonates in the diluting 
liquor do not play such a decisive part as those in the 
mashing and sparging liquor. At one brewing with a very 
hard liquor (38 grms. per hl.) the diluting liquor was 
boiled, reducing the carbonates to 18 grms. per hl.; but 
nevertheless the beer clarified imperfectly in the maturing 
cask and became hazy when sent out. However, on reduc- 
ing the carbonates in the brewing liquor proper to 3.5 grms., 
better fermentation and higher attenuation, combined with 
an absence of haze, resulted, even when the diluting liquor 
was left unsoftened, though the trouble reappeared when 
softened mashing liquor, but unsoftened sparging liquor, 
was employed. Subsequently, all three liquors were 
softened, because the beer was considered to have a more 
piquant flavor, due to the acid constituents not having 
been neutralised by the carbonates. In fact, the use of 
softened brewing liquor gives worts of higher acidity and 
lower in suspended constituents, the yeast is more ac- 
tive, there is better fermentation and attenuation, and im- 
proved elimination of suspended colloids, so that, in the 
end, there is less risk of haze. The only point in relation 
to which the use of softened diluting liquor might be 
expected to prove beneficial is stability, but experience has 
shown that there is no appreciable difference in this re- 
spect, unless perhaps in the case of liquor very high in 
carbonates, and therefore no advantage is gained by soften- 
ing this liquor. 

The question of “full” versus “thin” flavor in these very 
light war beers is one that has caused brewers much 
worry. Asa matter of fact, beer of 1% per cent. strength 
can never be expected to have a full flavor, and any at- 
tempt to obtain such a result will only lead to coarseness 
and the chance of haze. It is better, therefore, to confine 
one’s efforts to produce a beer which, though less satisfy- 


ing in this particular, has a really fine, delicate flavor and 
will keep well—which can be done by brewing a stronger 
wort, fermenting it well in both stages and finally thinning 
it down with water. Softened mashing and sparging 
liquor, ample hopping, slow fermentation and a certain 
length of storage before dilution, are all factors contribut- 
ing to success. ‘The observance of these conditions will 
also give a well-nourished, active yeast, especially when 
the yeast is kept in warm wort for several hours before 
pitching, and the beer is well roused in the earlier stages 
of fermentation. In one brewery, working on these lines, 
the same stock of yeast has been used 30.times in succes- 
sion, during 7 months, in 6 per cent. worts, without any 
apparent weakening. Moreover, the beers produced in this 
way are less liable to be unfavorably influenced by dilu- 
tion liquor of average hardness. 

So far as condition is concerned, these beers require 
carbonating, which costs money; and if it is desired to 
save this expense, a different method must be adopted, the 
beer being either thinned and then racked and bunged 
down immediately after pitching, or else the fermentation 
checked by dilution in the primary stage and then allowed 
to run its course in cask. Another alternative is to rack 
the beer early into cask, thin down and leave to finish. 
In these cases, the yeast crop will necessarily be poor and 
weak, and really unfit for use again. Again, the beer will 
be insufficiently purged of coagulable matters, the surplus 
hop resins and tannin-protein colloids, and will therefore 
be coarse in flavor and lack keeping properties. Finally, 
greater care will have to be paid to the character of the 
diluting liquor, since the carbonates will be exerting their 
adverse influence throughout the whole fermentation. In 
comparison with these factors, the question whether the 
beer should be more or less carbonated or not at all, is a 
minor point, whether as regards the trouble or expense 
entailed by that treatment; and in view of the excellent 
results, in respect of head retention, furnished by carbonat- 
ing these very light beers, no one will claim any superiority 
for natural “condition.” 

— a 

VOLUMETRIC ESTIMATION OF CaLctuM IN Waters. By 
J. Grossfeld, in “Zeitschr. Nahrungs- und Genussmittel.” 
The following method gives results which agree with those 
obtained gravimetrically ; 100 c.c. of the water in a 250 c.c. 
flask are treated with 20 c.c. of ammonium oxalate solution 


(containing 20 grams of the crystallised salt per litre), well 


mixed and left to stand for 10—15 minutes. The liquid is 
then filtered through a dry filter of 6 inches diameter, which 
should be covered with a clock glass meanwhile. Of the 
clear filtrate 100 c.¢. are treated with 20 c.c. of dilute sul- 
phuric acid (one part of concentrated acid to three parts 
of water) and then warmed and titrated with N/10 potas- 
sium permanganate solution. In the same way 100 c.c. of 
distilled water are treated with the oxalate solution, filtered 
and titrated, as a blank. The difference between the num- 
ber of cubic centimetres of permanganate solution required 
in the two cases, multiplied by 3.364, gives the number of 
milligrams of lime (CaO) in 100 c.c. of the water, 
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Adjuncts and Abnormal Fermentations. 


Throughout the years, among a certain empirical type 
of brewer, the article of faith relative to mashing at high 
temperatures for pale ales and at low ones for running beers 
has always been religiously adhered to, while with many 
it is another golden rule that a pale ale will not acquire its 
true character unless the fermentation has been a “boiling” 
one, or very close to it. ; 

Now, although such phenomena may not be indicative 
of much harm to the store barm, if they only occur at rare 
intervals, there is no question whatever but that if fermenta- 
tions of such a character become the general rule they must 
have a sadly deteriorating effect on the yeast since they are 
the sign-manual of its starvation. Possibly in the olden 
days, with entire malt brews, the injury may not have been 
so great, but to adhere to the pale ale mashing temperatures 
of our forefathers when employing liberal proportions of 
virtually pure starch in the shape of flaked rice or maize, 
with further heavy percentages of sugars, would be to court 
poor crops of sloppy yeast and inevitably unsatisfactory 
beers, for although in the first case a striking heat of 176 
deg. F., to yield an initial of, say, 155 deg. F., was not un- 
known, and was attended by no untoward results, it would 
be disastrous to aim for an intermixture heat much exceed- 
ing 150 or 152 deg. F., when an appreciable amount of sub- 
stitutes was included in the grist. But what applies to 
starchy adjuncts applies with equal force to malts of low 
diastatic activity, which are so liable to be “scalded” in the 
endeavor to obtain a dextrinous wort, a policy which may be 
carried so far as to over-reach its original object, by render- 
ing a true vinous fermentation out of the question, when 
one of the most valuable characteristics of a delicate pale 
ale will be utterly lost. 

As a healthy fermentation, as distinct from a fiery, boil- 
ing or bladdery one, is as essential to the production of a 
fine pale ale as it is to any other class of beer, if it is neces- 
sary for some particular reason to employ high striking 
heats and a deficiency of yeast-nourishing constituents is in 
consequence to be anticipated, or if, on the other hand, any 
amylaceous or saccharine substitutes in large proportions 
must be used, or again if malt of unsatisfactory character 
forms the major portion of the grist, then any probable 
abnormality in the mash tun results should always be cor- 
rected by the addition of a non-diastatic but perfectly 
assimilable nitrogenous yeast food to the wort at pitching, 
or, at any rate, at an early stage of the fermentation, so 
that the ferment may be fortified and prepared for the extra 
work which it will undoubtedly be called upon to perform 
and which will tax its powers to the uttermost—(London 
“Brewers’ Journal.’’) 


Si 


A PRECIPITANT FOR SUGARS, STARCHES, Etc. Schulte finds 
that ammoniacal lead acetate solution will precipitate sugars 
and starch from their aqueous solutions. The ammoniacal 
lead acetate solution must be freshly -prepared as it readily 
absorbs carbon dioxide from the atmosphere. It is made 
by mixing 100 c.c. of saturated lead acetate solution with 
26 c.c. of water and 8 c.c. of ammonia (specific gravity 
0.91). One part in ten thousand of sugar in water will give 
a turbidity or precipitate with this reagent. The precipi- 
tates formed may be collected, or after diluting, dried at 
100 deg. C. and weighed; or the precipitate may be ignited 
and the residual lead oxide weighed. The author finds 
the following factors, with cane sugar—namely, that one 
gram of precipitate equals 0.1727 of cane sugar, or one 
gram of lead oxide equals 0.2386 of cane sugar. It is 
noticeable that glycerine is not precipitated by the reagent 


so that this substance, which is a by-product of fermenta- 
tion, would be left behind if present in the solution and 
this might possibly be of assistance when estimating it.— 
(“Chem. Zeitschr.’’) 


Low Gravities and Weak Yeast Crops. 


The far-reaching effects of a weak yeast are noticed in 
the beer by a lack of stability. This tends to increase with 
continued use, resulting in loss of flavor and lack of bril- 
liancy in the finished beer. The upkeep of the yeast crop 
is an important matter to brewers in these days of low 
gravities and impoverishment of the wort. Many brewers 
are able to keep their yeast healthy and strong, but there 
are also a large number who experience great difficulty in 
avoiding frequent changes. When the water supply is con- 
taminated either from malting or brewing, there is always 
a danger of an excessive amount of bacteria finding its way 
into the wort. Impure steep water causes a large amount 
of mould, the ill effects of which are not done away with 
by kiln drying. There is generally some specific reason for 
the deterioration or collapse of yeast, and as a rule it may 
be traced to the use of defective material, errors in brewery 
manipulation, or wrong methods of fermentation. Where 
malt is used which has been grown on heavy nitrogenous 
soil, an unstable wort is produced, which reacts on the 
yeast itself; this applies also to the use of low-class sugars 
containing a large amount of impurities. Many brewers in 
recent years have bought large quantities of thin barleys 
which fail to provide the requisite amount of albuminous 
food for the yeast, especially where high percentages of 
rice, maize, and sugar are used. The vitality of yeast is 
affected by the use of slack malt, which favors the develop- 
ment of sarcina, thereby making it difficult for the yeast to 
remain in a healthy and vigorous state. Highly-cured malts 
frequently weaken the yeast owing to the extra work re- 
quired to attenuate the highly dextrinous wort. Insufficient 
boiling, too, has a deleterious effect on yeast; it is necessary 
to thoroughly cook the albuminous food so that the yeast 
can assimilate it. A temperature of 215-217 deg. F. is re- 
quired to bring about true peptonization of the albuminoids. 

In the fermenting vessels, the presence of a large amount 
of insoluble matters—consisting of coagulated albuminous 
matters and hop resins—is prejudicial to the proper course 
of fermentation, and a good outcrop of a healthy, vigorous 
yeast. If the worts are not bright on collection, it is fre- 
quently due to faulty hop-back filtration. 

Although a suitable wort may be provided, there are con- 
ditions in which the yeast is weakened by the manner in 
which the fermentation is carried out. Where very rapid 
fermentation takes place no time is given for the yeast to 
reproduce itself. A moderately quick fermentation with a 
maximum temperature of 68 deg. F., coupled with efficient 
aeration, gives the best results. The best and strongest 
yeast is that collected from the second and third skim- 
mings; these should be kept in shallow vessels fitted with 
efficient attemperators, or yeast may be kept in cold storage 
with beneficial results. It is often improved by the addi- 
tion of some yeast food which will supply it with those 
albuminoids in the shape of amides in which the wort is 
deficient, and mineral food such as kainit has a stimulating 
effect. When the attenuations are slow in starting, the 
yeast should be mixed with a little warm wort before pitch- 
ing.—(“Brewers’ Gazette.” ) 


The enforced low gravities of present-day beers must 
have a very serious effect on the quality and production of 
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yeast, and the seriousness of this must be felt by a large 
number of brewers, especially by those having a somewhat 
doubtful supply of water and by those holding a stock of 
inferior malts. 

The result of using weak yeast may be quickly seen in 
the fermentations, which become fretty and abnormal, with 
a tendency to “stick.” ‘This produces fretty beers, and a 
fretty beer is always liable to cause trouble, for not only 
is the stability of the beer impaired, but the brilliancy and 
condition are also affected, as while the fret lasts it is im- 
possible to get the beer bright, and when the fret has ex- 
pended itself the beer has run down in cask to such an 
extent that all chance of obtaining a steady and persistent 
condition has passed. In a beer of this description the in- 
cursion and rapid reproduction of wild yeasts is a very 
easy matter, this leading in its turn to persistent haze and 
loss of flavor. So many flavors may be produced by wild 
yeasts, indeed, that the beer becomes quite undrinkable 
while the wild yeast fret lasts, acidity afterwards develop- 
ing very quickly when the fret has passed off. It is easy to 
see, therefore, that weak yeast affecting as it does the main 
features of a beer, viz., stability, flavor, brilliancy and con- 
dition, is very dangerous to use, and immediate steps should 
be taken to remedy this defect wherever it is found. 

In the first place, then, everything must be done to feed 
and strengthen the yeast, either by supplying it with some 
mineral or albuminous food or by so arranging the brewing 
manipulations that every encouragement is given to the full 
reproduction of the yeast. Now, in considering the ques- 
tion of food, there can be no doubt that nitrogenous food 
in the form of amides, which is always present in sufficient 
quantities in a well-made malt, is the most suitable, and 
gives the best results, and nothing can entirely replace it, 
so that as a general rule it will be found that where a good 
malt is used there will be very little trouble with yeast 
weakness. There are times, however, when the yeast re- 
quires some nourishment in the shape of the magnesium 
and potassium salts, both of which may be added to the 
liquor in the form of Kainit. Gypsum, too, is useful in 
helping to keep yeast in a healthy state, for where there is 
a sufficient and suitable quantity of gypsum present a good 
break is ensured in the wort, thereby throwing down any 
excess of nitrogenous and amorphous matter which is al- 
ways prejudicial to yeast, clinging as it does to the cell, and 
so hindering free development of the yeast. 

Much of the malt which we see to-day is steely and 
vitreous, and it is quite impossible when using malt of this 
description to keep the yeast in good order. Malts which 
have been made from barleys grown on heavy nitrogenous 
soil produce a wort which is unstable and in which sarcina 
will develop to the detriment of the yeast. This will also 
happen when slack malt is used. Slack malt, however, may 
be improved to some extent by keeping it in a warm room 
for a few days before grinding: this will be found espe- 
cially beneficial where the slackness.is not of long: stand- 
ing, but has been caused by the length of time during which 
the malt has been in transit. 

Where yeast weakness is present, brewery manipulation 
should follow on the lines of low mashing heats to lessen 
the work entailed by attenuating a dextrinous wort as the 
outcome of a high initial. The worts should be well boiled 
so as to thoroughly cook the yeast-feeding albuminous mat- 
ter, thus making it more easily assimilable by the yeast. 
The hop-jack should be of the correct size so as to ensure 
a sufficient filter bed of hops, as where, owing to the large 
size of the hop-jack, the hops only form a thin layer on the 
plates, or where the plates do not fit properly, the danger 
of getting a large amount of useless protein matter is in- 


creased. Where excess protein matter is present in the 
wort, means should be taken to get rid of it by agitation 
and aeration. 

The system of fermentation has a large influence in yeast 
weakness, high heats and fast attenuations having a ten- 
dency to exhaust the yeast and prevent its proper reproduc- 
tion owing to the short time of fermentation. Slow or 
medium rate fermentation with a maximum of 68 deg. F. 
should be aimed at, and when the skimming system is in 
vogue, only the middle skimmings should be used for pitch- 
ing. This not only ensures the best and strongest yeast 
being used, but it also prevents impurities, which are nearly 
always present in the first skimmings, from being intro- 
duced into the wort. A suitable amount of aeration must 
be given to the fermenting wort, for air as well as food 
must be given to yeast to keep it in a healthy state. A good 
practical guide as to the state of the yeast is to weigh the 
outcrop from time to time, any serious falling off in repro- 
duction denoting a weakening of the yeast. 

Correct storage temperatures have a direct influence on 
yeast. The best method is to keep it in shallow backs with 
efficient attemperators, and if it is desired to keep this yeast 
for a week or a fortnight it should be removed to cold stor- 
age. A decided fillip is given to yeast kept under these 
conditions when it is put into the wort at a considerably 
higher temperature, this being equivalent to pitching at an 
increased heat. The beer should be racked rough and prim- 
ing should be added at rack to start steady conditioning. 
This will help to prevent wild yeast infection, which is very 
inimical to the healthy growth of yeast. 

The difficulty of keeping yeast strong will certainly be 
considerably increased this summer, owing to the low gray- 
ities, and practical observation of the color, flavor and ap- 
pearance of the yeast, coupled with microscopical examina- 
tion, will have to be made frequently during the hot 
weather. Where any sign of weakness is evident, steps 
should be taken to remedy the fault—(London “Brewers’ 


Journal.’’) 
OS 


ESTIMATION OF ARSENIC IN GLUcosE. By A. Kling in 
“Annales de la Falsification.” The author made a compara- 
tive study of the accuracy of three methods of estimating 
small quantities of arsenic (in solutions free from organic 
matter), viz., the Marsh-Berzelius, the Gutzeit, and a so- 
called diaphanometric method in which the arsenic is re- 
duced to the elementary state by hypophosphorous acid in 
presence of sulphuric acid and estimated from the cloudiness 
of the liquid in comparison with a series of test solutions of 
known arsenic-content treated in the same way at the same 
time. The possible error of all three methods was found to 
be of the same order, about one-tenth of the amount of 
arsenic present, but the Gutzeit method is not considered 
so trustworthy as the others for quantitative purposes. The 
diaphanometric methods is somewhat more expeditious than 
the Marsh-Berzelius method; it is rendered inexact by the 
presence of traces of nitrates or nitrites. From solutions 
containing sugars, traces of arsenic can, after oxidation 
with bromine, be completely precipitated by entrainment in 
precipitates of ammonium magnesium. phosphate formed in 
the solutions. Modifying a procedure described by Vua- 
flart, the author applied this method to commercial glucoses : 
the phosphate precipitate was dissolved in nitric acid, all 
traces of the latter were then eliminated by evaporation with 
sulphuric acid, and the sulphuric acid solution was used for 
the determination of arsenic by the diaphanometric method. 
Experiments described indicate that traces of arsenic in 
beer wort are not eliminated to any extent during fermenta- 
tion or fining of the fermented beer. 
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Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


May 15th to June 15th. 
The total number of samples examined during this month 
are classified as follows: 


ULI Summ oases ae need ee oes me neds ned et ecu 159 
INE IEe RuCl qUIny Ges Wc eeees saree nes «Whang waa es, 47 
OT ATE Sie es led CAEN os Chay A baceny's Me 
FLOP Same ee cee epee Ae tase nid Wea ae eos 2 
ANiatarcmeee nine hbase po oo oe, oo enue 10 
WOT EStE eee teat et rks folk Sue a eaten bu A8 
Piast Lumelestdu@er. ta Urs. ni cikre mod hee 5 
WICC ES 2 310 hg Pe ee 2 a 168 
TASTES eat (a pel 2 (oie cor I on 27'| 
ita wed lbevenaves wy saea the Jess ee cel, «ais 45 
TRUSSES i 1g A ed DOL AS a 28 
TRUK eral ev tere (TES es aah ann Cn an a Pa 15 

820 


Malts. 

The 159 samples received comprise 5 from Pacific Coast 
barleys and 154 from Middle West Barleys. The Pacific 
Coast Malts contained very high amounts of moisture, the 
average being 7.25 per cent., and their average yield of ex- 
tract was 69.1 per cent., corresponding to 74.5 per cent. cal- 
culated on dry substances. In the 157 samples of Middle 
Western Malts the moistures were lower, averaging 4.90 
perecent.; their yield of extract averaged 69.3 per cent., 
which corresponds to 72.9 per cent. calculated on dry basis. 


Malt Adjuncts. 
Under this heading 47 samples are classified as follows: 


(OS SSIa Gey so Gi Ui Mee BBE Pecan gar t/a i Oe, OC ee 3 
ere CAL te et Oe es ce cle as ate ios 24 
PVSINICCIGGELEG eRe once tat ae wits cele Aras ois 7 
IV Eeurcaltatee tana: Peete hs Cer te tee 2 ORT 4 
Peo SATS me ee See ree OPN, Le, 5 
LOC OVI UDG se Ae eR ben es oaby Aetna: « + 


The majority of the Coarse Grits and Meal samples were 
of satisfactory composition and brewing value, only three 
samples contained too much oil. The prepared cereals were 
all entirely satisfactory. The general composition of the 
various sugars and syrups was satisfactory and their de- 
gree of fermentability was established by our standard 
fermentation test. 

Colorants. 

Twenty-two samples of various colorants including sugar 
colors, malt colors, and porterine were examined as to 
their tinctorial power, and their solubility tested in beers 
or ales at various temperatures and during various periods 
of time. 

Hops, 

Two samples of Pacific Coast Hops were submitted; 
both were 1917 growths and considered satisfactory brew- 
ing materials. 

Waters. 
Ten samples of water from various sources were ex- 


‘of lager beer wort and 6 samples of ale wort. 


amined as to their suitability for cleaning and washing 
purposes. A complete chemical analysis was made of four 
samples in order to determine their fitness for boiler feed- 
ing and brewing purposes. 


Worts. 


A complete chemical analysis was made of 42 samples 
Eight 
samples of lager wort were also examined biologically in 
order to control the sanitary conditions of the cooling ap- 
paratus and its connecting pipe-lines. 


Mash Tun Residue. 


Four samples of mash tun residue were analyzed. Their 
composition showed that the extraction of the brewing 
materials had been carried out in an efficient manner, One 
sample of dried brewers’ grains showed a normal com- 
position and satisfactory feed value. 


Yeasts. 


Thirty-eight samples of Ale Yeast were examined, two 
of which contained excessive amounts of Lactic Acid Fer- 
ments. The remaining 36 samples were in a satisfactory 
condition generally. Ten samples of Lager Beer Yeast 
were infected above the permissible limit chiefly by Sar- 
cina and Saccharobacillus Pastorianus. Six samples from 
our Pure Yeast Department were free from any infection 
and in an excellent state of health and purity. One hundred 
and fourteen samples of brewery yeasts were in a satis- 
factory working condition. 

Beers and Ales. 

Sixty-seven samples of Ale and 204 samples of Lager 

Beer from various stages of their manufacture were ex- 


amined in the Chemical as well as Biological Laboratories. 
Their average chemical composition was as follows: 


Ales. 

Originals Sravity cae eee ests LieZe degrees. BD: 
Alcohol by weight); 7 -s5 ese 3-62-per cent, 
Lager Beers. 

‘Origmaltoravity) 2.508 tsar 9.4 degrees B. 


Alcohol by weight 2.49 per cent. 


Untaxed Beverages. 
An increase is noticed in the number of samples of this 
character. Forty-two samples of so-called “Near-Beer” 
and Ale were analyzed showing the following average 
composition : 
Original gravity 
Alcohol by weight 0.36 per cent. 
Alcohol by volume 0.45 per cent. 
Among these samples were also two Sweet Ciders which 
were found to contain as much as 1.50 per cent. of alcohol 
by volume. 


5.5 degrees B. 


056) (@). 611658) ec 16ipa, wise! 6 8,8) 
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Fuels. 


Of 28 Coal samples received 17 were of satisfactory fuel 
value, while 9 contained too much ash and 3 samples an 
excessive amount of sulphur. 


Miscellaneous. 


The 15 samples examined consisted of the following: 

Cleansers, Lubricants, Soaking Solutions, Filtermass and 
Dried Yeast. 

2 ETO Sot eal wee 

“PROFOUND IGNORANCE of economic and social laws leads 
foolish people to believe that the use of liquor is the chief 
cause of poverty. Ignorance of the real causes of crime, 
disease and insanity leads second-rate minds to ascribe them 
to the use of alcoholic beverages.” — (Whidden Graham. ) 
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By H. KRuMHAAR. 


When hops are boiled, the resulting decoction sometimes 
is red in color when cold; but this coloration may disap- 
pear more or less in fermentation, so that, in certain cir- 
cumstances, the color of the beer is not affected to any great 
extent. More frequently, however, an undesirable reddish 
tinge remains, which has long been recognized as due to the 
pressure of carbonates in the brewing liquor, though 
whether magnesium carbonate or carbonate of lime is the 
cause was uncertain. To solve this problem the author pre- 
pared hop decoctions with waters containing equal weights 
of magnesium carbonate in one case and calcium carbonate 
in the other. An equal degree of red coloration was observed 
in both decoctions; and, since no deposition of calcium 
carbonate could be observed in the flask, it must be as- 
sumed that the reaction between the bicarbonate and the 
hop constituents furnishing the coloration takes place within 
the period preceding the attainment of the decomposition 
temperature. 


The acidity of the chromogenic substance cannot be 
greater than that of carbonic acid, since no coloration is 
obtained on boiling hops with distilled water containing 
solid calcium carbonate. Moreover, the coloration is not 
due merely to the formation of a salt, because the green 
color of the distilled water extract is not restored by the 
addition of acid to the hard water extract, although the 
color becomes lighter in shade. This would imply that the 
formation of a color salt is accompanied by some molecular 
arrangement which cannot be reversed by the action of the 
acids. Whether there is any resinification, due to the influ- 
ence of atmospheric oxygen, has not yet been ascertained, 
the red coloration being absent from decoctions prepared 
with water containing gypsum in addition to the alkaline- 
earth carbonates. 


Schonfeld has recently shown that the ill effects of the 
carbonates (calcium carbonate in particular) in brewing 
liquor are lessened in proportion as the amount of gypsum 
present is greater. This is clearly shown in the case of the 
brewing liquor of Dortmund, which is high in carbonates 
and gypsum, but, although cold mashing is frequently prac- 
tised, the troubles which might be expected from the same 
amount of carbonate without gypsum are absent. In or- 
der to discover whether this protective action of gypsum 
also extends to hop decoctions, the author prepared arti- 
ficially hardened waters with varying proportions of gyp- 
sum to fixed amounts of carbonates. In all cases, however, 
no protective action of the gypsum could be perceived. 
The experiments were then repeated after the liquors had 
been boiled for half an hour under a reflux condenser. 
With the liquor containing 10 grms. of magnesium carbo- 
nate and 10 grms. of gypsum per hectolitre, the red colora- 
tion was fainter than before; but with the liquor containing 
three times as much gypsum the color was the same as in 
the distilled water extract. In the case of the calcium car- 
bonate liquors the results were still more apparent, the 
extract with the smaller amount of gypsum being yellowish 


green, and that with the higher proportion a pure pale 
green. 


Both sets of experiments showed that increasing the 
amount of gypsum facilitates the elimination of the car- 
bonates in boiling; but though the final results are the same, 
the causes are different. With magnesium carbonate the re- 
action consists in the formation of calcium carbonate and 
magnesium sulphate, and the larger the quantity of cal- 
cium ions the greater the capacity for combining with the 


CO, ions, so that, eventually, the whole of the magnesium 
carbonate can be transformed. The conditions are differ- 
ent with calcium carbonate waters, since in this case a salt 
which is itself decomposed and rendered insoluble by boil- 
ing, is caused to deposit more completely by another salt 
having the same cathion. The explanation of these con- 
ditions is afforded by giving a mathematical interpretation 
to the law of mass action—namely, that the product of the 
ions of the dissociated portion is equal to the product of 
the undissociated portion and a constant: for example, 
Na:Cl’=NaC1:K; that is to say, the quotient of the ions 
divided by the undissociated portion is a constant. If now, 
by adding a salt containing one of these two ions, the dis- 
sociation product be increased, the amount of the undissoci- 
ated portion must increase if the value of the fraction is to 
remain constant. Since the ionization increases with the 
dilution, the unionized portion diminishes progressively. 
For each degree of concentration between the extreme lim- 
its of infinite dilution on the one hand and saturation on the 
other, there is a definite ratio of distribution of the two 
forms in the liquid, that is to say, the solution is saturated 
for each. Since, therefore, the solution was saturated in 
respect of the undissociated portion, if this portion increases 
there will be a deposition of the salt until equilibrium is 
restored. The product Na.XCl is termed. the solubility 
product. When its fixed value is exceeded, precipitation 
occurs; and, conversely, when that value is not reached, 
solution is effected. 

The foregoing expresses all the chemical phenomena of 
precipitation and solution. No precipitate is absolutely in- 
soluble, more or less of it—according to its nature and the 
surrounding medium—passing into solution and the solu- 
tion being saturated with that portion. This small dis- 
solved quantity is almost completely dissociated. In the 
case of added gypsum, the same processes take place as 
those given above for the case of common salt; and this 
therefore explains the increased effect produced by the 
addition of gypsum on the deposition of calcium-carbonate 
waters, as soon as the first stage of chemical transposition 
is ended and it becomes a question of eliminating as much 
as possible of the calcium carbonate by means of an excess 
of calcium sulphate, chloride or nitrate—(‘‘Wochenschr. f. 
Brag 

Lie oa 

PREPARATION OF XYLOSE. By C. S. Hudson and T. S. 
Harding, in “Jour. Amer. Chem. So.” These authors de- 
scribe a method by which a yield of 8—12 per cent. of 
crystalline xylose, almost pure, may be obtained from cot- 
ton-seed hulls, in which it is present in the form of a gum, 
xylan. 

DANGEROUS Fumicant. Bisulfid of carbon was recently 
used to fumigate an elevator at Faulkner, Kan., and F. M. 
Fritz, an inspector employed by the company, entered the 
basement and was overcome by the fumes. He was unable 
to work for several months and, alleging that his health 
has been permanently injured, he sues the owners of the 
elevator for $50,000 damages. 

To Prevent Rust. A new rust-prevention process rec- 
ommended for small machine parts is an application to the 
surface of the iron or steel of iron phosphates. After 
thorough cleaning, the articles are immersed in a bath con- 
taining ferric and ferrous phosphates with a little manga- 
nese dioxide and, at boiling water temperature, they are 
left until hydrogen is no longer given off. The articles are 
then air-dried when they may be treated with mineral oil 
or painted, japanned or otherwise finished. As the phos- 
phate surface is attached chemically to the metal no rust 
forms even in cracks in the paint.— (“Metal Industry.”) 
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Bacterial Examination of Water. 
By Frep W. TANNER, PH.D. 


(Continued from page 242.) 

On account of the difficulty in interpreting the presumptive 
test, it became, necessary to make a confirmatory test in 
which it is attempted to prove that the gas formation secured 
in the presumptive test is actually due to members of the 
colon group and not to the anaerobic spore forming bacteria 
which have been mentioned. A procedure for confirming the 
presumptive test under routine conditions has been outlined 
by Frost, as follows: 


“Three portions of each sample are planted in lactose 
bouillon fermentation tubes which are incubated 48 hours 
at 37 deg. C., gas formers being recorded at 24 and 48 hours. 
After 48 hours’ incubation plates on Endo’s medium are 
made from the smallest portion of each sample showing gas 
formation, however slight. If typical lactose-splitting (red) 
colonies develop on these plates within 24 hours the result 
is considered positive for B. coli. As a check upon the ac- 
curacy of this provisional diagnosis, a typical colony is se- 
lected from every tenth positive plate for further identifica- 
tion. Of 1,852 colonies so selected 69 per cent. have been 
identified as B. coli.” 


“Where no typical colonies develop within 24 hours upon 
plates made from fermentation tubes showing gas, further 
effort is made to recover B. coli as follows: 


“1. Unless the plates are sterile one or more colonies are 
selected and transferred to lactose bouillon fermentation 
tubes. The formation of gas in these tubes, inoculated with 
aerobic gas formers, demonstrates the presence of aerobic 
gas formers that are B. colli. 


“2. Plates are again made from the original fermentation 
tube. . 

“3. A transplant is made from the original fermentation 
tube directly to another lactose fermentation tube. If steps 
‘1’ and ‘2’ have both failed to recover B. coli, plates are now 
made from this transplanted culture. 


“4, At the same time a transfer is made from this tube 
directly to a third fermentation tube to carry over any anae- 
robic organisms which may be present. If all the above 
procedures fail to recover B. coli and gas is still formed in 
this tube under anaerobic conditions, the inference is that 
gas formation in the preliminary test was due to an obligate 
anaerobe. 

“If the whole procedure fails to demonstrate either aerobic 
or anaerobic lactose fermenting bacteria, it is concluded 
that the gas forming bacteria, originally present in the pre- 
liminary test tube, has been overgrown or lost in the mani- 
pulations.” 

The detection of fecal and non-fecal members of the colon 
group has been made possible by the work of Rogers and 
his co-workers, Clark and Lubs, and Levine. It was found 
that B. coli from grains were distinguished from B. coli of 
fecal origin by the formation of twice as much carbon di- 
oxide as hydrogen. This gas ratio was also correlated with 
the hydrogen ion concentration. The strains from bovine 
feces had a high hydrogen ion concentration. Both of the 
above determinations are impracticable for routine water 
analysis and it was found that methyl red could be used 
as an indicator to detect these reactions. With methyl red 
B. coli of fecal origin was acid (red), and alkaline (yellow) 
with members of the colon group which were not of a fecal 
origin.’ The strains of B. coli under study are grown in a 
special phosphate-dextrose broth which is tested with the 
methyl red. Levine found that the Voges-Proskauer re- 
action was also correlated with the methyl red test. The 


Voges-Proskauer reaction is carried out by adding 5 cc. of 
a 10 per cent. solution of potassium hydroxide to part of 
the phosphate broth used for the methyl red test. A posi- 
tive reaction consists in securing a red or eosin coloration 
after the tube has stood over night. Members of the colon 
group of fecal origin are Voges-Proskauer. The correla- 
tion, then, obtains of methyl red and Voges-Proskauer— 
with fecal B. coli. 

The Treasury Department has formulated the following 
method for the examination of water on interstate common 
carriers, the maximum limits of permissible bacteriological 
impurity. being: 

“1. The total number of bacteria developing on standard 
agar plates, incubated 24 hours at 37 deg. C., shall not exceed 
100 per cubic centimeter; provided, that the estimate shall 
be made from not less than two plates, showing such num- 
bers and distribution of colonies as to indicate that the 
estimate is reliable and accurate. 

“2. Not more than one out of five 10 cc. portions of any 
sample examined shall show the presence of organisms of the 
bacillus coli group when tested as follows: 

“(a) Five 10 cc. portions of each sample tested shall be 
planted, each in a fermentation tube containing not less than 
30 cc. lactose peptone broth. These shall be incubated 48 
hours at 37 deg. C. and observed to note gas formation. 


“(b) From each tube showing gas, occupying more than 
5 per cent. of the closed arm of fermentation tube, plates 
shall be made after 48 hours’ incubation, upin lactose litmus 
agar or Endo’s medium. 

“(c) When plate colonies resembling B. coli develop 
upon either of these plate media within 24 hours, a well- 
isolated characteristic colony shall be fished and transplanted 
into a Jactose-broth fermentation tube, which shall be in- 
cubated at 37 deg. C. for 48 hours. 

“For the purposes of enforcing any regulations which 
may be based upon these recommendations the following 
may be considered sufficient evidence of the presence of 
organisms of the Bacillus coli group. 

“Formation of gas in fermentation tube containing orig- 
inal sample of water (a). 

“Development of acid-forming colonies on lactose litmus 
agar plates or bright red colonies on Endo’s medium plates, 
when plates are prepared as directed above under (b). 


“The formation of gas, occupying 10 per cent. or more of 
closed arm of fermentation tube, in lactose peptone broth 
fermentation tube inoculated with colony fished from 24- 
hour lactose litmus agar or Endo’s medium plate. 

“These steps are selected with reference to demonstrating 
the presence in the samples examined of aerobic lactose- 
fermenting organisms. 

“3, It is recommended, as a routine procedure, that in 
addition to five 10 cc. portions, one 1 cc. portion, and one 
0.1 cc. portion of each sample examined be planted in a lac- 
tose peptone broth fermentation tube in order to demonstrate 
more fully the extent of pollution in grossly polluted sam- 
ples. 

“4. It is recommended that in the above-designated tests 
the culture media and methods used shall be in accordance 
with the specifications of the committee on standard methods 
of water analysis of the American Public Health Associa- 
tion, as set forth in “Standard Methods of Water Analysis.’ ” 

This standard has been applied to the examination of 
water from trains by Bartow, Creel and Hanford and of 
water from boats by Cobb, Williams and Letton. Bartow 
confirmed the presence of B. coli in 83 per cent. of the 
samples examined. Creel found that gas formation in the 
presumptive test was due to anaerobic gas forming bacilli 
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in 91 out of 421 samples. Such data indicate the significance 
of the confirmatory test. In the Treasury Standard, the 
routine of the confirmatory test has been much simplified. 
Whether this method of analysis is the best one may be de- 
termined only after it has been applied to the analysis of 
many samples of water from trains. Surely, it is gratifying 
to know that some effort is being made to protect the travel- 
ing public. 


Besides the search for B. coli of fecal origin which has 
been outlined above, a routine examination of water usually 
includes the determination of the number of bacteria on 
plain agar after 24 hours at 37 deg. C. and upon plain gelatin 
after 48 hours at 20 deg. C. The count as such has definite 
limitations in water analysis, as has been pointed out by 
Race. It is dependent upon the time and temperature of 
incubation and upon the medium. Race found that the 
highest count in the minimum time was secured at 27 deg. C. 
but that the 37 deg. C. count is nearest to the B. coli content. 


Much discussion has centered about the relation which 
the count on agar bears to the count on gelatin. Generally 
the number of bacteria on gelatin is greater than the number 
of agar but a study of the subject has yielded the informa- 
tion that the ratio might be changed by certain conditions. 
During the summer months, the counts on both media ap- 
proach each other while in the winter they are divergent. 
This subject has been taken up fully in another publication. 


The sanitary significance of the count, as such, as probably 
secondary, for the kind and not the number of bacteria is 
most important. According to the law of probability, a 
large number of bacteria might include some objectionable 
forms. Furthermore, a high count accompanies much or- 
ganic matter and this is indicative of sewage pollution. 


The chemical examination of water has not been con- 
sidered in this article. In the chemical examination, the 
changes in organic matter are measured. The various stages 
in the oxidation and reduction of nitrogen, for instance, give 
much information with regard to pollution and activities of 
the bacteria. There is, then, correlation between the bacterial 
and sanitary chemical examination of water and a sanitarian 
who wished to pass accurately upon a water will desire as 
much data as possible from any and all sources. In closing, 
it might be well to emphasize that a sanitary inspection of 
the surroundings of the source is often sufficient to condemn 
a water. The German sanitary experts have considered this 
more valuable than the laboratory analysis. There should 
be a close correlation of both, and a use of all knowledge 
available before condemning a water supply. 


Oe 2 


Lactic FERMENTATION AND THALLIUM SALTS. Richet 
finds that the presence of 0.125 grm. of thallium nitrate per 
litre diminishes lactic fermentation by a normal ferment to 
one-half, but on the other hand increases it in the propor- 
tion of 112:100 when the ferment has become habituated 
to this poison. The habituation is not effected at once or 
gradually, but quite suddenly after a delay of several days. 
If a lactic ferment be sown in solutions of thallium nitrate, 
copper sulphate or potassium arsenate, of sufficient strength 
to retard the development of the ferment, it will always be 
found that one or two of the cultures develop with par- 
ticular energy, and produce three to four times the acidifi- 
cation obtained in solutions from which these poisons are 
absent. The conclusion to be drawn from this is that, in 
some specimens, the ferment, for some as yet unknown 
reason, has suddenly become habituated to the poison and 
has sustained a modification of its properties—(“Ann 
lost, Pasteur) a 


Boiling Low-gravity Beers. 

Although it has almost universally been recognized in the 
past how highly important the thorough boiling of the wort 
is, if a beer is to exhibit any measure of stability, at the 
present time, notwithstanding that keeping qualities no 
longer constitute such a serious consideration, yet in view 
of the excessively limpid nature of the fluids which will 
now have to be dealt with, and the fact that sparging will 
need to be carried to the utmost extent whereby much low 
grade matter will be carried through to the coppers, this 
question of boiling becomes of far greater moment than 
may possibly have occurred to the average brewer. 

While an open wood or iron boiling back fitted with an 
indifferently working steam coil—and that fixed some dis- 
tance above the bottom of the vessel—may have passed 
muster when gravities were fairly normal, now, if anything 
approaching fulness and brilliancy—two essential charac- 
teristics in a weak beer—are to be secured in the new 1030 
degrees ales, the boiling arrangements will need to be very 
carefully investigated, and, if found inadequate, augmented. 
Those brewers possessing domed coppers, which enable 
them to boil their worts under a definite steam pressure of 
three to five pounds per square inch, are to be congratu- 
lated, for there is no doubt whatever that a 1030 degrees 
beer boiled under such a pressure as suggested will drink 
infinitely fuller than one boiled in an open pan—even sup- 
posing that direct firing is employed in both cases; while 
the difference between a steam-boiled beer—even if boiled 
under pressure—and a pressure fire-boiled beer, will be » 
most marked. 

However, to suggest the conversion of open pans to pres- 
sure coppers, at the present time, would be useless, since no 
engineering firm could carry out copper work at the mo- 
ment; wherefore, where wort boiling temperatures are 
found to. be dangerously low—particularly under certain 
barometrical conditions—a temporary expedient may be re- 
sorted to in the shape of the free use of raw steam for at 
least three-quarters of an hour, in addition to the existing 
method of heating. The live, or naked, steam, if pure and 
odorless, should be injected into the boiling wort for the 
time stated; this is best effected by carrying the supply-pipe 
to the bottom of the vessel and fitting it with a silent heater 
of such a construction as will not choke up with the hops. 

A good plan is to collect as strong a first wort as possible 
in the copper, to which should be added all the sugar; while 
the boiling of the second charge, consisting of the weaker 
fluid, should be very considerably extended—say, from two 
and a half to three hours, the result paying well for the 
extra time given.—(London “Brewers’ Journal.”) 

pho A SS eee 

Errect oF TOLUENE ON FERMENTATION. Although, ac- 
cording to Euler and Kullberg, toluene greatly restricts the 
action of perfectly sterile dried yeast, E. Buchner and S. 
Skraup, in “Biochem. Ztschr.,” have failed to detect any 
such influence on either dried yeast or yeast juice. The 
reason for this lack of concordance is considered to reside 
in the conditions employed, the earlier workers having used 
an 8 per cent. glucose solution at 30.6 deg. C., and only 
watched the fermentation for eight hours, whereas Buchner 
and Skraup pitched a 28 per cent. saccharose solution at 22 
deg. C. and continued their observation for 4-6 days. Un- 
der the former conditions there is a transitory check in 
fermentation by dried yeast in presence of toluene. As 
this influence is smaller in the case of yeast juice, it would 
appear that toluene has an adverse physical effect on dried 
yeast, by hindering the transformation of the dry prepara- 


tion into the condition of distension and permeability most 
favorable to fermentation. 
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Notes and Queries. 

This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JouRNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. 

Where personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate’some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 

As nearly all the questions we receive refer to matters generally interesting 
to le trade, our readers will find it to their advantage to carefully follow our 
replies. 


G.F.H. The varnish is certainly not what it is repre- 
sented to be by the label on the can. It is made from a 
mixture of shellac and rosin. It contains considerable 
amounts of acetone and benzol, both of which are objection- 
able from the standpoint of risk in applying the varnish 
to the interior of closed vessels, such as chip casks or 
pressure tanks. This varnish loses its color after immer- 
sion in water for 24 hours. 

W.B.. We have no criticism to make of the beer which 
is of normal composition and satisfactory attenuation. It 
appears to have been properly pasteurized and does not 
develop any organisms by a severe forcing test. We can- 
not detect any objectionable “cooked” taste. Its foam- 
keeping qualities are excellent. It develops only a slight 
haze after remaining packed in a mixture of ice and salt 
for 24 hours. Although not entirely chill-proof, as that 
term is now understood, it remains brilliant at all tempera- 
tures down to 38° F., which ought to be sufficient for your 
purposes. 

R.R. J. The only reason that we should assign for your 
failure to get concordant analyses is that you are using too 
high a factor for reconverting your alcohol into ferment- 
able sugars. We believe that if, instead of multiplying it 
by 2, you were to multiply it by 1.9, you would come closer 
to the truth—provided always that your wort saccharo- 
meter is normal and your temperatures correct. 

P.R.J. We have been advocating the use of raw cereals, 
such as grits, etc., as adjuncts to malt, for the past 25 
years; and although we have gained much knowledge in 
the interim, we have not materially changed our views. 
We still maintain that the use of those materials is in every 
way legitimate, but we also continue to be against their use 
in any excessive quantity; we mean, anything exceeding 
35 per cent., calculated on the dry extract of the Wort. 
As soon as this percentage is exceeded, the food value of 
the pabulum is lowered too much and it is almost impossible 
to avoid degeneration of the yeast. The difference between 
a good and a poor beer is quite as frequently traced to a 
faulty selection and blending of the brewing materials as 
to faulty methods of mashing and sparging. 

S.I.G. If you make an allowance of 4 points from the 
analyses of your malts and rice, the extract obtainable in 
the form of cooled wort with a gravity of 12.5 degrees B. 
should be represented by 310 to 312 barrels. These figures 
are in conformity with daily good practice, and therefore, 
assuming your saccharometer and measurements to be 
correct, you appear to be making a very large loss which 
ought to be investigated without delay. 

F.S.M. The first condition essential to successful 
operation is absolute saturation of the air at the point of 
exit. The point at which the air becomes saturated with 
moisture depends upon the temperature of the air itself, 
and the speed of its passage over the materials to be dried. 
The hotter it is, and the slower it is circulated, the more 
moisture it will take up. The utmost care must be observed 
not to increase the temperature of the speed of the air how- 
ever, until the malt becomes practically hand-dry. 


O.L.E. Both samples of malt would be pronounced 
fairly satisfactory brewing materials, but both contain too 
much moisture (probably absorbed during transit) and 
both of them are too dark in color for the production of 
pale bottling beers. It is our opinion that the defects of 
this malt are due to faulty kilning. The germination 
appears to have been satisfactory, and the modification of 
the meal body is such as to warrant us in assuming that the 
barley was properly steeped. The drainage of both malts 
is very good, and the worts filter quite brilliant. If the 
malts are to be used for the production of beers of a dark 
amber color, we have no criticism to make about them. 


N.W.S. The treatment by tartaric acid will undoubt- 
edly remove all sarcina infection, if you carry it out on 
exactly the lines we prescribed for you some months ago. 
When we answered your last question, we advised you to 
obtain a change of yeast, and the fact, that this new yeast 
has also become so much contaminated by sarcina, leads 
us to infer that there is some serious source of infection 
at your brewery, which should be traced to its origin. Your 
better plan would be to employ a competent brewery fer- 
mentologist to make a complete examination of your entire 
plant. 

S.L. Both your beers have a peculiar taste and exhibit 
a persistent opalescence or haziness, which we believe to 
be due to the presence of a metal. The turbidity is not 
affected by varying the temperature of*the beer, nor is it 
removed by filtration through filter paper. The Beers do 
not contain any live yeasts or other organisms and both of 
them appear to have been effectively pasteurized. We 
recommend that you have these Beers analyzed, in order to 
determine whether or not our assumption concerning the 
presence of a metal is well founded. 


>.<. 


INTERMEDIATE REACTIONS IN ALCOHOLIC FERMENTA- 
TION. Euler, Ohlsen and Johansson have recently repeated 
the experiments of Euler and Johansson on the action of 
phosphates in presence of living yeast, and found that fruc- 
tose differs considerably from glucose and mannose. 
Whereas glucose requires a preliminary treatment with liv- 
ing yeast before the combination with phosphoric acid can 
be effected by yeast H extract; and also needs a certain 
induction period—undoubtedly entailing transformation— 
before that combination can occur, fructose will react with 
inorganic phosphate, though but gradually, without any 
such preliminary treatment. In this connection, interest at- 
taches to a series of experiments by Johansson on the 
esterification of glucose and fructose with living yeast in 
presence of toluene. Whilst, in general, the esterification 
proceeded in an essentially similar manner with both sugars, 
a different result was obtained in one series with a Swedish 
beer yeast which had been greatly enfeebled by keeping for 
six weeks in a sugar solution containing common salt and 
devoid of nitrogen. Under the usual conditions (addition 
of toluene) this yeast esterified fructose, but not glucose, a 
result recalling that obtained by Euler and Johansson on 
treating glucose with weak alkali, inasmuch as their product 
contained a substance combining with inorganic phosphate. 
This substance appears to have been fructose, which the 
authors regard as the hexose component of zymophosphate, 
this latter being fructose diphosphate. All the results of 
Harden and Young also point in the same direction. At all 
events, the hexose in question is more nearly allied to fruc- 
tose than to glucose and mannose. No _ transforming 
enzyme, or “fructase,” appears to be necessary. New ex- 
periments have also demonstrated the existence of atriose- 
monophosphoric acid.—(“Biochem. Ztschr.” ) 
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No Food Gain by War-time Prohibition. 
Hugh F. Fox, secretary of the United States Brewers’ 
Association, has given out a statement in which he declares 
that no savings in grain for food purposes can be effected 
by War-time Prohibition as proposed by the politicians in 
Congress. who would vote for it because they are afraid 
of the Prohibition parsons and the fools led by them in 


their home districts. 

In this statement Mr. Fox says: “The brewers will use 
about 42,000,000 bushels of barley this year out of a crop 
estimated at 214,000,000 bushels, and about 10,000,000 
bushels of corn in the form of grits and corn sugars or 
syrups out of a crop of 3,124,000,000 bushels. 

“Attempts made during the present year to mill barley 
and mix it with wheat flour have proved so unsatisfactory 
that there is a large stock of barley on hand for which 
there is practically no demand. Buyers have ceased buy- 
ing and the buying for export ‘has stopped entirely. There 
is some demand for export barley for brewing; but this 
is stopped by embargo. While treated barley can be used 
to some extent as an animal food it does not realize as 
high a food value in this form as when it is used for brew- 
ing and the by-products utilized for stock food.” 


Mr. Fox added that there is a large surplus stock of 
corn. Much of it could not be moved from the farms 
last autumn and this has spoiled. The New York Food 
Administration is trying to get storage space in breweries 
and elsewhere for corn now lying in local railroad yards. 

“The barley market is weak and the price has fallen, 
indicating a surplus,” Mr. Fox continued. “The 1918 crop 
has been seeded already and promises to be larger than 
last year’s. Serious losses will occur if brewing is shut 


off suddenly and arbitrarily. 


“The shutting off of brewing would spell absolute ruin 
to all hop farmers and they could find no market for their 


crop. They cannot divert the land at this time to other 


uses. 


“The stopping of brewing would have a serious effect 


upon the milk producer. Many dairy farmers depend upon 


the brewers’ dried grains as the most important item in 
their stock ration, and if this was unobtainable they would 
have to go into the general grain market for other cattle 
food, paying high prices therefor.” 
Es OTS ts aes 

No Time For Division. “When the republic is in peril 
it is no time for divided council. Show me the man who 
stands wholeheartedly for the prosecution of the war until 
victory has crowned our banners, and I will for the time 
overlook the most radical differences as to readjustment 
after victory is obtained. But he who seizes this time of 
national peril to cast doubt upon the essential goodness of 
our constitutional system and would work upon the excited 
and anxious minds of his fellow citizens to bring about 
radical changes, is wittingly or not playing the German 
game so disastrous to Russia and so nearly disastrous to 
Italy.” —(Walter G. Smith, President, American Bar Asso- 
ciation. ) 
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Editorial Comment. 


Opinions Expressed upon Current Events as ae thee may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


Return of the Carpetbagger ? 


Prominent and decent men in Alabama and other South- 
ern States are opposed to saddling Prohibition upon the 
Nation by amending the Federal constitution and empower- 
ing the administration in Washington to enforce the Pro- 
hibition law. These men point out the fact that, if the 
President of the United States were given the power to 
appoint agents whose duty it would be to enforce the pro- 
visions of the new constitutional amendment, the condi- 
tions which prevailed during the so-called reconstruction 
period after the Civil war would not only return to the 
Southern States, but every other State would be swamped 
by carpetbagger politicians of the lowest type who would 
tyrannize the people and, at the same time, fill their empty 
pockets with the bribe-money extorted from those whom 
they permitted to violate the obnoxious Prohibition law. 
It would simply be a reign of terror. In “Civil War and 
Constitution in Alabama,’ Fleming, its author, says: “For 
six years the carpetbagger, the scalawag and the negro 
with the aid of the army missruled the State.” And the 
Alabama Anti-Amendment Committee says: “At last the 
people of the State just revolted; that is all. They did 
not secede this time; they revolted; and they determined 
to have back the government the fathers had given them. 
And they got it. And they got it justly. For the people 
always have the inalienable right to good government and 
the right to assert the same against the forces of evil. Just 
as we have now the right as against the Hun who is ravish- 
ing Europe. The campaign of recovery took place in 1874, 
and it was won even against the power of the Nation. On 
September 3, 1874, General Grant ordered Belknap, Sec- 
retary of .War, to hold troops in readiness to suppress 
atrocities in the State. Early in that September Attorney- 
General Williams began to encourage United States Mar- 
shal Healy to make arrests under the enforcement acts 
and on September 29th he instructed Healy to appoint 
special deputies at all points where troops were to be sta- 
tioned. He promised that the deputies would be supported 
by the infantry and cavalry. Men of the lowest class only 
would take the job. Deputies in number from ten to 
twenty-five were appointed in each county. These dep- 
uties did effective work in October. They arrested General 
John T. Morgan for violating the enforcement acts. In 
Eufaula they arrested General Baker, Mr. G. L. Comer 
and others. In Livingston they invaded the court house 
where a Democratic convention was in session and arrested 
Renfroe and Bullock. They handcuffed them and paraded 
them about the county and exposed them to the insults of 
the negroes. They also arrested Colonel Wetmore and 
forty-two others of the county of Sumter. The houses 
of nearly all the Democrats in the Black Belt were 
searched by deputies and soldiers and the women fright- 
ened and insulted. In spite of all this the State was 
redeemed and has stood redeemed ever since. It is now 
again threatened with government: by congress. For un- 
der the proposed amendment the congress has power to 


pass all legislation that is ‘appropriate’ to effect prohibi- 
tion. What guarantee is there that congress will not again 
think it ‘appropriate’ to send the infantry and cavalry into 
the State to aid the deputy marshals in the enforcement of 
the prohibition laws? Trust no future however pleasant. 
Re-light the past to be a lantern to reveal the future. The 
thing that hath been is the thing that will be. Now is the 
time to stop, look and listen. Work while it is yet day; 
for in the night of adoption it will be too late to work. 
And there is no watchman to tell us of what will happen 
in that night; no guarantee that human liberty will live 
in it.” 

If the Prohibition parsons and politicians should succeed 
in their terrorist scheme at Washington they will not suc- 
ceed in New York and other Northern and intelligent 
States. The people there will revolt as they revolted in 
Alabama and then the American people will be free again. 
We are now fighting for Democracy abroad and we will 
know how to fight for it at home. 


It makes one’s blood boil to see so-called “ministers of 
the gospel” with the bible in one hand and the knife with 
which to stab in the back our industries in the other hand. 
They hypocritically shout that they want to make people 
“moral” and happy while the fact is that if we were to heed 
their sinister “advice” we would make millions miserable by 
throwing them out of employment and preventing them from 
living as free men should be permitted to live. 


The administration men in Washington, D. C., must have 
felt like fools when the Food Administrator of France re- 
quested them to see that American beer be sent to the Allied 
troops, instead of American malt being shipped on the trans- 
ports, malt taking up more space than the finished beer. Of 
course, Frenchmen cannot imagine that in the United States 
the Government is hampered in its prosecution of the war 
by truculent schemers who would rather see their country 
invaded by the hordes of the German Kaiser beast than 
give up their iniquitous and stupid agitation for Prohibition. 


What the German Kaiser beast cannot conquer by force 
of arms he tries to capture by stirring up strife among 
the nations allied against him. He has disrupted Russia 
by his lying “propaganda,” divided the Italians by the 
same means and he is now desperately trying to disunite 
the people of the United States by actively assisting the 
Prohibitionists to hamper the war-work of the American 
government, crippling its finances and arousing discontent 
among the laboring masses. The money-collecting agita- 
tion of the high-salaried schemers of the Anti-Saloon 
League, its cunning intrigue, wire-pulling and corrupting 
of politicians is all the Kaiser beast could wish at a time 
when we must be a united nation, the work and money 
of every member of which is urgently required to win the 
war for Democracy. There is no more vicious enemy of 
the United States than the sneaking Pro-German and the 
Prohibitionist agitator. 
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Incredible Stupidity. 

Some of the Prohibition parsons who are too ignorant, 
too stupid, or too brutal, to have learned from history, are 
trying to revive religious hatred and strife as they prevailed 
in bygone centuries when millions of human beings were 
sacrificed to the greed, ambition and beastliness of rivaling 
religious tricksters. 

We have recently read the sermon preached by a Pro- 
hibition parson who predicted that by Prohibition the 
Catholic church would be stamped out in the United States 
as that Church could no longer exist without its sacramental 
mass and the mass would become impossible without wine. 
“Prohibit wine,” this parson yelled, “and you will get rid 
of Catholicism!” 


It is incredible that such ideas should come to light in 
the Twentieth Century. But it seems that the fanatics who 
are howling for Prohibition have completely lost their 
heads; that they are steeped in the darkness of the Middle 
Ages; or else they could not possibly imagine that an or- 
ganization like that of the Catholic Church could be de- 
stroyed by rivaling clergymen of a different persuasion, 
aided by a few cowardly and selfish American politicians. 
Wars, lasting entire generations and flooding with blood 
the European continent as well as insular Britain, have 
not destroyed Catholicism, much less can it be destroyed 
by parson-made laws upon the soil of America. 


If wine cannot be made in this country any longer law- 
fully, the Catholics will make it in caves and cellars and 
mass will be celebrated even if thousands of priests should 
be thrown into prison. They know how to stand martyr- 
dom. Their ancestors have undergone it and they have 
triumphed over their persecutors, millions of faithful be- 
lievers having supported them. And millions will continue 
that support for many, many years to come. 


One of the Catholic priests, the Rev. Joseph H. Mc- 
Mahan, pastor of the Roman Catholic Church of Our 
Lady of Lourdes, New York, has recently answered the 
assailants of his creed when, before the members of the 
Catholic Library Association, assembled at Delmonico’s, he 
delivered an address entitled: “Some Startling Vagaries of 
the Puritan Conscience” saying, in part, that the intolerant, 
narrow-minded bigotry of the Puritan conscience was forc- 
ing this country into Prohibition which would destroy the 
right of free will and would mean a struggle between the 
liberal-minded Roman Catholics and Puritans. “They are 
going,’ Father McMahan declared, “to attempt to make 
man moral by statute, something which not even God has 
been able to do. There are only 16,000,000 Catholics in 
this country, but we should clamor for the rights of others 
by every means. Prohibition is aimed at the destruction 
of the individual freedom of man. It will remove the 
right to decide between good and bad, and will make man 
a slave.’ Wine has often been conducive of happiness and 
mirth in those countries which did not abuse it. Then, 
there is the denial of justice by prohibitionists to the vested 
rights of business. The drink interests have grown up 
with the sanction of the Government, but in no state, so 
far as I know, which has become prohibition has any con- 
sideration been given to those engaged in the liquor trade. 
Prohibition violates the fundamental law of the ‘right of 
property.’ But what concerns us most vitally is the jeop- 
ardizing of the: rights of our religion by prohibition. Do 
you realize that in practically every state where there is 
prohibition it is a violation of the law for a priest to have 
wine in his possession to celebrate the mass? If prohibi- 
tion goes into effect throughout the country we will have 


to face the prospect of abolishing the mass or else of hold- 
ing it in secret, as in the days of the catacombs.” 

The Brewers’ Journal is not a partisan in religion, nor 
in politics. We are not here to say what anyone should 
believe or do in the matter of creed, or in political action. 
We are here to defend the rights of the brewing industry 
and in doing so we are defending human rights to which 
all of us are entitled, be we Catholics, Protestants, Hebrews, 
or what not. But when it comes to the discussion of Pro- 
hibition we applaud the sentiments of those who oppose 
it, and in this instance we consider ourselves perfectly 
justified in applauding the words of Father McMahan, 
Catholic priest and a man of intelligence and a keen sense 
for right and justice, a point of view in which all of our 
readers who are not Catholics will undoubtedly sustain us. 


“Science and education should eliminate not only plagues and 
epidemics, but also the curse of drink from the world.”—Dr. 
Arthur Dean Bevan, Chicago, newly-elected president of the 
American Medical Association. 


Correct you are, doctor. Science and education will 
eliminate all evils still troubling mankind, even the curse 
of drink; and they will likewise bring us all the joys of 
life, including the joys good drinks are producing in the 
healthy, well-fed and rationally treated human body. The 
curse of drink only appears when drink is abused by the 
unscientific and uneducated, who will continue and insist 
upon abuse, no matter who prohibits them from pursuing 
their stupid course. Prohibition laws cannot eliminate 
ignorance, foolishness and weakness, the only parents of 
over-indulgence. 


Again they are talking of essential and non-essential 
industries, meaning that certain industries should be 
stopped while the war lasts because they are not necessary. 
The Federal administration hesitates in taking sides, be- 
cause it has come to the conclusion that there is nothing 
“non-essential” in our industrial life. Every one of us has 
to work for a living and, therefore, every one of the 100,- 
000,000 Americans is essential to the life of this nation, 
now engaged in a determined and bloody struggle to per- 
petuate American ideals throughout the world. Every one 
of us contributes toward attaining victory over the Beast 
of Berlin. We are all doing “our bit.” Throw one of us 
out of employment and you have one fighter less in our 
great industrial army that makes it possible for our boys 
at the front to down the enemy of mankind. Whosoever 
advocates the elimination of any industry in these days of 
struggle and battle, is a confederate of the Prussian assassin. 


Some of the politicians in Congress who drink whiskey 
because they have a craving for it and they have to go 
to saloons when trying to drum up votes in their home 
districts, while they vote for Prohibition in Washington 
because they are afraid of the anti-rum vote at home, are 
now shedding crocodile tears over the fact that whiskey 
bottles were found in their committee rooms. They pre- 
tend to appear indignant, denouncing the find as a wicked 
plant, perpetrated by the tools of “Demon Rum.” But 
they cannot deceive those who know them. And who does 
not know these coarse, uncultured, slimy and sneaky po- 
liticians! There is not one in a hundred of those voting 
for Prohibition and not drinking whiskey while Prohibi- 
tionists are not looking. The bottles found in the com- 
mittee rooms were not “planted,” they got there in the 
regular, old-fashioned political way. The only trouble 
about them is that they were found. 
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Soldiers Require Stimulant. 


Pastor Th. G. Sykes, of the Grosse Point Evangelist 
Church, who has just returned from the battle-grounds in 
France, speaking at a meeting of his Congregation in De- 
troit, Mich., said: 

“Tf any of you people had to attack the enemy when 
the command has been given: ‘Over the Top!’, every one 
of you would take a drink of rum or any other stimulant, 
if you had it. Send as many cigarettes and tobacco to our 
boys as you can afford; they need them to steady their 
nerves. Rum they cannot get, as you have decided against 
ity 

And so says everybody not a lunatic, or a Prohibition 
parson and politician made desperate by economic misery 
and fanatical ignorance. There is not an army in the 
world—that of the Turks not excepted—whose soldiers 
do not require alcoholic or any other.narcotic stimulant 
while running into the maws of carnage and death, and 
all attempts to prevent soldiers from obtaining such stim- 
ulants have ever been in vain. And because this is known 
to all commanders of armies they carefully see to it that 
their men receive their rations of drink, be it rum, wine or 
beer. | 

The American soldiers in France drink wine, beer and 
cordials whenever they can get them and no one among 
their commanders tries to prevent them from doing so. 
That this is right and sensible every one who has seen 
what our boys are doing “over there’ acknowledges, a fact 
which Pastor Sykes and all other clergymen with our 
army, not blinded by prejudice and selfishness, express 
when they return to the United States. 


For this reason it is an act of treachery and of playing 
into the hands of the enemy to insist upon Prohibition for 
soldiers going “over the top.” 


The efficiency of destructionism has always been short- 
lived. It is revolting to the human intellect. Prussianism 
and Prohibitionism cannot hope to dominate the world 
forever. The united will and power of civilized society 
are bound to crush them. 


In times of peace we discount as “temperament” the 
outbreaks of hot air artists, calamity howlers, Prohibition 
parson liars and all the other mental rubbish pestering the 
social body; but in the times of war patience ceases. 
Poisoned Pro-German and Prohibition “propaganda” be- 
come like the ingenuity of the burglar and the assassin, a 
real menace to a nation fighting the most cruel and bar- 
barous enemy ever known in history. 


They say that there are 50,000 home breweries in 
Colorado and Oregon, operated by men and women who 
cannot obtain their customary potion of beer from a reg- 
ular brewery because the law has driven them from those 
states. May be there are a few more or a few less people 
in Colorado and Oregon who brew their own beer, un- 
hampered by spies and policemen to corral them for vio- 
lation of law. But it is not to be doubted that people 
will brew their beer at home in Prohibition territory and 
if that were ever extended over the entire United States, 
there would be probably more than a million home brew- 
eries, not to speak of the hundreds of thousands of kitchen 
distilleries, brewing and distilling stuff that would make 
us sick when thinking of it. However, those are the effects 
of “Prohibition” ! 


Sudden and absolute Prohibition of all alcoholic bev- 
erages would be such an adventure in human restraint as 
has never been attempted in the modern world, except in 
Russia, where it resulted in disaster and to the advantage 
of the Prussian madman who precipitated the present war 
in an attempt to conquer the world. 


After more than fifty years of attempted reconciliation 
and reconstruction, sectionalism in its most vicious form 
has been revived by greed and falsehood, the South now 
trying to force intolerable conditions upon the North and 
this at a time when Liberty is assailed by barbarous enemies 
whose determination to debase the entire civilized world is 
aided and abetted by a small clique of unscrupulous scoun- 
drels who should be dealt with summarily ! 


It is an intolerable affront to the American people to 
propose’ that its masses should be deprived of the bev- 
erages which all civilized people have been enjoying for 
thousands of years, which they still enjoy and which they 
will continue enjoying unless civilization perish at the 
hands of a small number of desperate parsons and their 
political heelers who are unwilling to consider the dic- 
tates of human rights, justice and common sense, insisting 
that, in order to improve the economic condition of a few 
upholders of antiquated systems and beliefs, Americans 
should return to ecclesiastic slavery, for which their enemies 
are striving, equally disloyal to their country and its 
cherished institutions of Liberty and Democracy! 


Not only that the men, who are now straining their every 
nerve in building the thousands of ships that we must have 
to win the war against the German military monster, are 
drinkers of beer and other alcoholic stimulants, but also 
the very ships, when sliding from the stays, are christened 
with champagne, and the small squeak of the Prohibtion 
parson and the squawk of the alleged “ladies” of the 
W. T. C. U. are drowned amidst the thundering applause 
and the cheers for the Stars and Stripes each time another 
big ship is added to Democracy’s fleet that, with those of 
Uncle Sam’s Allies, are to rule the waves of all oceans and 
keep the barbarians bottled up where they shall no longer 
threaten humanity’s progress toward liberty and _ the 
brotherhood of civilized man! 


“The court now charges the jury to consider well the 
evidence and give the defendant a fair trial. Personally, I 
hope, you'll soak the life’out of him.” This is the text 
accompanying a cartoon recently published by a Prohibi- 
tion “organ” out West, and it is illustrative of a trial by 
jury of “Booze,” represented by a fat jug sitting in the 
defendant’s chair, faced by a “jury of 48 States” whom a 
typical “rube” judge is addressing, while ex-ex-ex Wm. J. 
Bryan acts as the official court stenographer. The whole 
thing expresses just what the Prohibitionists think and are: 
“Down with everything and everybody that keeps us from 


-political power and the resources of the country—we must 


have them, by book or by crook, no matter how much we 
must lie to and deceive the people, trample upon human 
rights, liberty and law—guilty or not guilty; those who 
stand in our way must be crushed out of existence.” How- 
ever, the more stupidly brutal they are and behave, the 
sooner the people will throw them out of court, hide, hair, 
claws and all! 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures—Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


(Reported by Special Correspondents.) 


The Legislatures of the States which, so far, have ratified 
the Federal Prohibition amendment proposed by Congress, 
are: 


Passed: Rejected: 
Mississippi Louisiana 
Virginia 
Kentucky ‘ 


South Carolina 
North Dakota 
Maryland 
Montana 
Texas 
Delaware 
South Dakota 
Massachusetts 
Arizona 
Georgia. 


Washington, D. C.—The net result of a whole month's 
wrangle in Congress over the proposition to suspend the 
making of beer and wine during the war seems to be the 
development of open antagonism between many leaders of 
the two houses, on the one side, and President Wilson and 
Food Administrator Hoover on the other. 

Boiled down to actual facts, and stripped of the camou- 
flage with which the Prohibition lunatics and Anti-Saloon 
League tools have attempted to disguise it, the efforts to 
foist Prohibition on the country at this time has been con- 
fined to “riders” and amendments attached to bills relating 
to other subjects. Notwithstanding the emphatic vocal 
gymnastics of some people in Congress, no one of them has 
dared to risk the introduction of a bill for war prohibition 
of beer and wire and allow it to stand on its own merits. 
This fact shows the sneaky character of the fight these 
people are waging. Furthermore, it is not surprising that 
President Wilson openly and decidedly opposed such under- 
hand tactics, as did also Food Administrator Hoover. 

President Wilson’s opposition to any attempt to stop the 
manufacture of beer and wine so long as the sale of whiskey 
is permitted was made certain with the announcement that 
Mr. Hoover strongly opposed such a step, because he be- 
lieved the evils attendant upon putting the nation on a 
“whiskey, brandy and gin’ basis would far outweigh the 
infinitesimally small food savings which would result. 
President Wilson had already stated, in a letter to Senator 
Sheppard which must have cooled him off considerably, 
that he would under no circumstances interpose his power 
to prohibit the use of foodstuffs in beer and wine unless 
Mr. Hoover regarded such a step as necessary to the feed- 
ing of this country and the Allies. 

After taking a good look at the President’s letter and the 
letter of Mr. Hoover, which followed it immediately, Sena- 
tor Sheppard and other Senators, who were beginning to 
see the light, said that the Senate would strike from the 
$11,000,000 emergency agricultural bill the House amend- 
ment prohibiting the use of the money unless the manu- 
facture of beer and wine was stopped by the President. 
Here is Mr, Hoover’s statement as contained in the letter 


to Senator Sheppard—and there is no disguising the fact 
that it made not a few of the gentlemen on capitol hill 
take notice: 

“My Dear Senator: I am greatly obliged for your letter 
of June 2d, inclosing copy of a letter which you received 
from the President, upon which you ask for some comment 
from me. 

“T have the feeling that the form in which the food act 
stands makes temperance issues and food conservation 
issues incapable of separation and in sharp conflict. You 
will recollect that the provisions of the food act of August 
10, 1917, provide for five types of operations in connection 
with the liquor trade— 

“First. The immediate stopping of distillation of liquor. 

“Second. The authority to commandeer any distilled 
spirits for redistillation so far as may be necessary to pro- 
vide alcohol for munition requirements. 

“Third. The authority to regulate or stop the use of 
foodstuffs in the preparation of wines. 

“Fourth. The authority to regulate the use of foodstuffs 
in brewing beers. 

“Fifth. The authority to prohibit the use of foodstuffs 
entirely in brewing. 

“Under the first authority distillation was stopped on 
September 10th throughout the country, and there has been 
no use of foodstuffs since that date for this purpose. There 
proved to be in stock at the time distillation was stopped 
somewhere between two and three years’ supply of whiskey, 
brandy, gin, etc., and this stock is in course of distribution, 
as the act provides only for the stoppage of new supplies. 


“Under the second authority the War Industries Board 
have found no necessity for commandeering distilled spirits 
in the country for redistillation into munitions alcohol, and 
I am informed by them that there are technical difficulties 
in the way, as well as the fact that commercial alcohol can 
be obtained not only abundantly but on a much cheaper 
basis than could be had through commandeering and re- 
distillation of potable spirits. 


“Under the third authority no action has been taken be- 
cause the wines produced in this country are from grapes 
of which a very small proportion are available as table or 
raisin grapes, and therefore the stoppage of wine making 
would add no consequential amount of food to our national 
supplies. The conversion of vineyards to other production 
would not be likely so long as there is prospect of resump- 
tion of wine making at a later date. The conversion of 
these grapes to grape juice instead of wine, as suggested, 
would add nothing to our national food supplies. 

“Under the fourth authority with regard to brewing, the 
alcoholic content in beer was reduced to 234 per cent. and 
the amount of grain and other foodstuffs that could be used 
has been limited to 70 per cent. of that used during the 
corresponding period of the previous year, the effect being 
to stop any expansion of brewing and to reduce the food- 
stuffs consumed by 30 per cent. The actual amount of 
grain being used in the brewing of beers is at the present 
time approximately 4,500,000 bushels per month, of which 
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approximately 30 per cent. is recovered as cattle feed and 
the loss therefore into the beer is practically the equivalent 
of 3,150,000 bushels per month, the grains used being bar- 
ley, corn, and broken rice. There is, of course, a great deal 
of contention that the beer itself contains the remaining 
food values. But omitting this, the cessation of brewing 
would effect a saving in grain of approximately 3,150,000 
bushels a month, from a nutritive point of view. It needs 
no comment from me, from a food point of view, that I 
should favor the saving of this amount of grain. 

“Under the fifth authority—that is, the stopping of brew- 
ing altogether—it does appear to me that there are temper- 
ance issues involved of such tremendous moment that they 
outweigh the use of the reduced amount of foodstuffs in 
brewing, and in any event gives ground for a difference 
in judgment as to the alternative national risks and losses 
which need the most careful consideration. If brewing 
were stopped to-day beer would disappear from the liquor 
trade within one or two months and the whole country 
would be put practically on a whiskey, brandy, and gin basis, 
with some supplies of wine. The saloons would be left 
open and upon a basis of selling of drinks carrying 40 per 
cent. or 50 per cent. alcohol, with some small supplies of 
wine, instead of a large proportion of their customers being 
served with a drink of 234 per cent. alcohol content and 
therefore, from a temperance viewpoint, much less harmful. 
It raises the very serious moral problem as to whether in- 
finitely more damage will not result from such action than 
in a continuation of the use of this limited amount of food- 
stuffs in brewing. 

“It does appear to me that the losses in food are entirely 
secondary to the moral and physical dangers. The Presi- 
dent’s letter indicates his feeling in this particular. 

“You are probably aware that I have been a lifelong 
believer in national temperance; on the other hand, as a 
purely administrative officer of the Government, I have felt 
strongly that I should not enter into any contentious mat- 


ters. “Yours faithfully, 


“HERBERT C. Hoover.” 


An amusing phase of the wrangle was the repetition on 
the floor of the Senate of charges made in a New York 
newspaper that “there is every reason to believe” the whis- 
key ring worked secretly with Prohibition agitators when 
the food bill was passed last year. This made the Prohibi- 
tion Senators try to appear real indignant. What they 
especially objected to was this paragraph: “There is every 
reason to believe the beneficiaries of the present corner in 
whiskey secretly cooperated with the Prohibition agitators 
to bring about the adoption of the Prohibition rider to the 
food bill for the obvious purpose of increasing tremendously 
the value of their holdings.” Senator Sheppard said “ab- 
surd” in his most impressive way—which may or may not 
mean anything. 

At the hearing on June 19th, Bainbridge Colby, as the 
official representative of the Shipping Board, impressed 
even the most rabid Prohibition howlers with the statement 
that the unanimous conviction of that Board was to the 
effect that “bone-dry” Prohibition would impair to the ex- 
tent of 25 per cent. the efficiency of the men who are build- 
ing ships to win the war. “Let us put our energy,” Mr. 
Colby exclaimed, “into converging our energy on the front. 
Let’s not attempt to reform men’s appetites. Let’s fight 
now. It’s not teetotalism, but fighters we want now.” 
Others followed opposing “bone-dry” Prohibition, among 
them Joseph Proebstle, general secretary of the Brewery 
Workers’ International Union, and other representatives of 
organized labor. 


The effect of Mr. Colby’s statement, coupled with the 
declarations of the labor men, has been a perceptible weak- 
ening among the Prohibition politicians in the Senate, one 
of them saying: “With a new tax bill being framed, and 
immense revenues needed, we should not deprive ourselves 
of a sum so considerable as that taken in from beer and 
light wines. In addition, the sudden cutting off of these 
beverages would, as the President has pointed out, create 
a situation which might become serious. It would put the 
nation to drinking whiskey. While the whiskey now on 
hand would not last long, yet the removal of all alcoholic 
beverages suddenly would have a bad effect. Again, this 
is an unconstitutional way of getting Prohibition. We 
should either wait for adoption of the Constitutional amend- 
ment, or enact a resolution for Prohibition.” 

The California wine producers, in opposing the Jones 
amendment, through Congressman Kahn, of California, told 
the committee that if the amendment were passed California 
would lose not only a $10,000,000 investment in this year’s 
grape crop, but also that $200,000,000 worth of property 
would be rendered useless. 

Of the members of the Cabinet, who appeared before the 
Committee June 25th, only Secretary Daniels favored Pro- 
hibition, arguing that if the sailors and soldiers could be 
“dry” in war, the civilians could as well. Postmaster-Gen- 
eral Burleson, Chairman Hurley, of the Shipping Board, 
Percy H. Johnston, President of the Chemical National 
Bank, New York, and other prominent men, insisted that 
Prohibition at present would result in disaster not only to 
this nation, but to civilization throughout the world. 


Senator Norris proposed, as a substitute for the Jones 
amendment, one which would make it unlawful “to sell, 
give away, furnish or transport any distilled spirits for 
beverage purposes,” and would prohibit distilled spirits now 
held in bond from being received for beverage purposes. 
It would prohibit the use of food products in the manu- 
facture of beer or other intoxicating malt liquors, but would 
not prohibit the sale of wine or beer during the war. 

For the purpose of deciding whether a further curtail- 
ment of fuel for the brewing industry will be feasible, a 
conference of the representatives of the brewing interests 
was held at the offices of the United States Fuel Adminis- 
tration on Monday, June 17. The results of the conference 
have not yet been announced, but it is expected that a_ 
further fuel curtailment will be ordered. A reduction of 
30 per cent. is already in force. 

A resolution has been introduced in the House by Con- 
gressman Randall calling upon the Food Administration to 
report to the House the quantity of food material used in 
the production of alcohol for explosives and munitions, as 
well as other war uses, during the six months ended on 
May 31, 1918. Randall’s purpose is to show that a great 
part of the quantity could be furnished by the commandeer- 
ing of spirits in bond and redistilling them. 

On June 24th, Senator Norris, Nebraska, introduced a 
substitute to the Jones amendment to prohibit the sale of ° 
distilled spirits during the war or the manufacture or sale 
of beer or other intoxicating malt liquors, the manufacture 
of wine to be permitted. 


June 27th, the Senate Agricultural Committee, by a vote 
of 8 to 3, adopted the Norris substitute, providing that the 
sale of spirits and wine be stopped after June 30th, 1919, 
while the brewing of beer should cease three months after 
passage of the bill. 


Validity of the Federal statutes prohibiting the sale of 
alcoholic liquors to soldiers has been sustained by the 
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United States Supreme Court, which declined to review the 
proceedings convicting Cornelius O’Sullivan, a hotel pro- 
prietor of Sault Ste. Marie, Mich., of violating the law. 


The tax on distilled and fermented liquors will be in- 
creased. As the income to the Government from these 
sources now reaches about $700,000,000, it is the opinion of 
some officials that Prohibition should not be enforced. And 
the loss of this revenue is one.argument which has lessened 
the force of the fight the Prohibition forces are making to 
place a ban on the manufacture of beer during the war. 

From the French Food Administration Mr. Hoover has 
received a communication inquiring whether it would not 
be feasible to send American beer to France instead of 
malt, suggesting that the former would require less space 
on transports than the latter. Mr. Hoover has not revealed 
what his reply to the inquiry has been. 


Atlanta, Ga. Both houses of the Georgia Legislature, 
June 26th, ratified the Federal Prohibition Amendment ; 
Senate vote 35 to 2; House, 129 to 24. 

Baton Rouge, La. Both houses of the Louisiana Legisla- 
ture, upon urgent advice of President Wilson, have passed 
the Federal Woman Suffrage Amendment. 

Reno, Nev. The Nevada Legislature has been called 
by Governor Boyle to meet in: Special Session for the 
purpose of ratifying the Federal Prohibition Amendment 
and pass a bill to compensate the trade on a 75 per cent. 
basis. 


Interpretation by the Judiciary—Municipal Action—Local Option, Elections, etc., 
Action by Civic Bodies and Others For or Against Prohibition. 

Alabama. The agitation against passing the Federal 
Prohibition amendment in Alabama continues vigorously. 
One of the most impressive arguments against that per- 
nicious proposition has been made by Judge W. H. Tayloe, 
of Uniontown, who says that, if the Federal Government 
were to enforce Prohibition in any of the States, the times 
of the carpet-bagger reconstruction tyranny would be re- 
vived and the natural result would be a rebellion through- 
out the country. 


Arizona. The Arizona Supreme Court has decided in 
favor of a shipper of “liquor” into the “dry” territory of 
this State. 


Colorado. Thousands of people are now brewing beer 
and distilling whiskey at their own homes in this State and 
the authorities are unable to cope with the situation. An 
enormous “moonshine” distillery was recently raided on 
the Brighton Road farm in Adams County. 


Connecticut. The decent people of Connecticut are 
highly incensed at the disloyal agitation of the Anti-Saloon 
League in this State, and the demand has been raised that 
the agitators’ funds should be confiscated and go to the 
United States War Fund to be used to destroy the German 
Kaiser beast and his murderous military machine. 


Florida. Jacksonville has voted, by more than 1,000 ma- 
jority, against saloon licenses, mainly because of complaints 
from the commander at nearby Army Training Camp John- 
son, saloonkeepers having barefacedly violated the rule 
against selling to soldiers. 


The Florida Supreme Court has decided against the sale 
of “liquor” in Clubs, even forbidding members to keep in- 
toxicants in personal lockers. 


Georgia. Judge Ben Hill, of Macon, has ruled that the 
Prohibition laws of Georgia make it a crime for a person 
to become a drinker of liquor in this State, saying: “It is 
extreme legislation, but is the law of the State and must be 
respected.” 
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Indiana. To the Indiana Supreme Court, which is trying 
the breweries’ case to test the fool Prohibition law of this 
State, the United Mine Workers’ Local Union at Terre 
Haute has sent a memorial, complaining of the effects of 
Prohibition and insisting on the right to have beer in their 
homes. The memorial says: “That we respectfully request 
that we be not deprived of our rights to keep beer in our 
homes for family use. Since the State went ‘dry’ our 
people have been falling sick and the condition of the water 
is bad. Beer has been used instead of water, so we ask 
due consideration. We do not care for saloons of whiskey, 
but we believe that beer is a necessity, as has been hereto- 
fore proven. We earnestly appeal to the court to restore us 
our beer.” 


Maine. T. Herbert White, of Bangor, Sheriff of Penob- 
scot County, is under charge of failing to enforce the Pro- 
hibition Law. Attorney General Guy H. Sturgis has shown 
that 424,119 pounds of intoxicating liquors have been 
shipped to Bangor by boat and train since January Ist, 1918. 
* Maryland. To assist in enforcing Prohibition for the 
national capital, the Baltimore & Ohio Railroad Co. has 
decided to no longer carry intoxicants from Maryland into 
the District of Columbia. 


Massachusetts. Howard Noble, Secretary of the Brew- 
ers’ Association of Massachusetts, has issued a statement 
relating to the Randall amendment to the food production 
bill, prohibiting the use of materials in the production of 
malt liquors and wine. He says that no savings in grains 
for food purposes can be effected by the amendment, which 
is intended to stop brewing and wine-making. The brewers, 
he says, will use this year about 42,000,000 bushels of barley 
out of a crop estimated at 214,000,000 bushels, and about 
10,000,000 bushels of corn in the form of grits and corn 
sugars or syrups out of a crop of 3,124,000,000 bushels. He 
also says attempts made during the present year to mill 
barley and mix it with wheat flour have proven so unsatis- 
factory that there is a large stock of barley flour on hand, 
for which there is practically no demand. British buyers 
have ceased buying barley flour and the buying for export 
has stopped entirely. There is some demand for export 
barley for brewing, but this is stopped by embargo, while 
untreated barley can be used to some extent as an animal 
food. He says also that there is a large surplus stock of 
corn and that by their use of corn derivatives the brewers 
have helped to broaden the market for corn, thus encourag- 
ing the farmer to try to raise another bumper crop. There 
is no rice shortage. No cane or beet sugar, of which there 
is a shortage, is used in brewing. The barley market is 
weak and the price has fallen, indicating a surplus. 

On June 25th the Massachusetts Constitutional Con- 
vention has defeated the proposed State Prohibition 
Amendment—without debate and without a rollcall. 

Michigan. Attorney-General Groesbeck holds that under 
the Michigan Prohibition law it is illegal for bakers in this 
State to purchase liquors for flavoring purposes. Another 
opinion holds that express companies holding “liquor” 
which was not delivered prior to May Ist, even though 
shipped before that time, should return it to the consignor. 
Retail druggists may sell ethyl alcohol in quantities of less 
than ten gallons, and wholesale druggists may sell ethyl 
alcohol directly to manufacturers, is the declaration of still 
another opinion. 

Brewers who have shipped beer into -Michigan had it 
seized by sheriffs and police and now cannot get their prop- 
erty back, although Food Commissioner Woodworth has 
ruled that the local and state authorities have no right to 
retain property seized under the Prohibition law. 
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Brewers, bottlers and junkmen have called upon the 
Public Prosecutor in Detroit seeking permission to use their 
beer bottles for ‘‘near-beer” and soft drinks. The prosecu- 
tor says that he knows of nothing which prohibits the use 
of any style of bottle for certain purposes. Second-hand 
dealers make small fortunes as a result of their purchase of 
beer bottles just previous to May Ist. The bottle supply 
is rapidly diminishing. Large numbers of workmen are 
leaving the State because they do not want to be without 
beer. 


Minnesota. The Public Safety Commissioner in St. Paul 
has denied petitions asking a modification of its recent order 
prohibiting the transportation of intoxicants by automobile 
or other vehicles through “dry” zones. The petition was 
presented by the Minneapolis and Purity Brewing com- 
panies of Minneapolis and the Fleckenstein Brewing Co. of 
Faribault, and explained the order preventing the hauling 
of beer on brewery trucks through “dry” sections from one 
“wet” district to another. The commission concluded the 
desired modification might make policing a difficult matter. 


New Hampshire. Under the new prohibition law of New 
Hampshire a beverage containing only a fractional part of 
one per cent. of alcohol may not legally be sold in this 
State. One of the results has been an increasing demand 
for patent medicines in which there is something more than 
a trace of alcohol. 


New Jersey. Additional local option elections in New 
Jersey have resulted as follows: 


“Wet’’—In Bergen County, Hasbrouck Heights; in Bur- 
lington County, Lumberton, Vincentown; Camden County, 
Berlin Township; Essex County, South Orange Village; 
Gloucester County, Monroe Township, Westville Borough ; 
Hunterdon County, Hampton, Frenchtown Borough; Mid- 
dlesex County, Spotswood Borough; Monmouth County, 
Atlantic Highlands, Freehold and Freehold Township; 
Morris County, Wharton Borough, Dover; Ocean County, 
Tuckerton; Somerset County, Peapack-Gladstone Borough; 
Union Co., New Providence, Berkely Township; Essex Co., 
Bloomfield; Burlington Co., Delra Township; Cape May 
Co., Avalon Borough; Monmouth Co., Long Branch; Pas- 
saic Co., Wayne Township; Salem Co., Lower Penns Neck. 


“Dry’—In_ Burlington County, Moorestown (Chester 
Township), Beverly Township; Camden County, Magnolia 
Borough ; Essex County, North Caldwell; Gloucester Coun- 
ty, Kast Greenwich, Glassboro, Harrison Township, Logan 
Township, Greenwich Township, Mantua Township; Hun- 
terdon County, Flemington; Lambertville, Ringoes ; Middle- 
sex County, South Brunswick Township; Mercer County, 
East Windsor, East Amwell Township; Hopewell Town- 
ship, Pennington; Morris County, Denville, Rockaway 
30rough and Chatham Borough; Monmouth County, Wall 
Township ; Ocean County, Dover Township (Té6m’s River) ; 
Union County, Roselle; Warren County, Hope Township, 
Independence Township; Salem County, Salem, Woods- 
town, Woodstown Borough, Elmer, Upper Pittsgrove 
Township, Alloway Township; Camden Co., Gloucester 
Township; Cape May Co., Middle Township; Gloucester 
Co., Woodbury, Franklin Township; Hunterdon Co., East 
Amwell Township; Middlesex Co., Jamesburg Borough, 
Metuchen Borough, Dunellen, Monroe Township; Mercer 
Co., W. Windsor Township; Ocean Co., Union Township 
(Barnegat). 


There will be no local option election this year in Tren- 
ton, a petition of 4,530 citizens having prevented the “drys” 
from putting the license question upon the ticket. 


The New Jersey Court of Errors and Appeals has af- 
firmed a judgment in favor of the West Jersey and Sea- 
board Railroad Co. in a suit brought by the city of Muill- 
ville for violation of its ordinance requiring all bills of 
lading of common carriers to be open to inspection of the 
City Commission and the police. The object of the ordi- 
nance was to prevent the shipment and distribution of al- 
coholic liquors to clubs, but the court sustained the con- 
tention of the railroad company that the transportation of 
“liquor” complained of is not a violation of law. 

In Hoboken, which last year had over 300 saloons, only 
about 100 applications for licenses have so far been re- 
ceived for 1918-1919. 

New York. The Anti-Saloon League has advised voters 
in New York, particularly women, not to enroll with the 
Prohibition party, considering that organization to be dead 
as a door nail. The League is for re-electing Governor 


‘Whitman for a third term because he has made the agita- 


tors believe that he is willing to do their bidding. 


The Buffalo Brewers’ Exchange has adopted resolutions 
to cooperate in every way possible with the authorities. If 
certain unscrupulous saloonkeepers have been selling drinks 
to men in uniform or have been accessories by subterfuge, 
the Buffalo brewers will be glad if their attention is called 
to the evasion of the law. They want to observe the laws 
of the State and nation to the letter and will exert every 
effort to see that places of business selling beer do likewise. 


A bill to permit liquor dealers to employ barmaids for 
the same hours that now apply to male bartenders is to be 
agitated for by the New York State Retail Liquor Dealers’ 
Association, which recently met in convention at Rochester. 

The Hempstead, L. I., Town Board has refused to follow 
the recommendation of Capt. W. C. Tobin, of the Camp 
Mills military police, and to order all saloons in the town- 
ship closed. As a compromise the board voted to ask the 
State Excise Commissioner to prohibit the sale of liquor in 
the township unless it is to be drunk on the premises. 


The Manufacturers and Dealers’ League, among other 
literature, has issued a leaflet saying: ‘““Every man, woman 
and child owes its support to the Government physically and 
mentally to the absolute limit of his ability—to consider 
himself and his pocketbook second to the needs of the Goy- 
ernment to successfully prosecute this war and end it with 
the complete subjugation of Germany and all German ideals 
of military supremacy. There is no neutral ground, no twi- 
light American, no half-way-between patriotism. A man is 
either pro-American or pro-German. And if he is the lat- 
ter, the sooner we get him up against the wall the better 
for the cause of freedom. The Manufacturers and Dealers’ 
League is proud of the splendid effort of its members in 
all branches of war work. And it shall be one of the pledges 
of this organization to encourage every undertaking of war 
work, whether it be the bit of self-denial practiced at home, 
Government work here in our citiés or fighting in the 
trenches. There is only one brand of American to-day and 
that’s the 100 per cent. kind who is willing to give all, that 
the rights of free men shall survive.” 

Ohio. An ordinance passed by the City Council of 
Columbus decrees the closing of saloons in that city on all 
legal holidays. An ordinance to permit the employment of 
barmaids was vetoed by Mayor Karb, who said: 

“T disapprove this ordinance because it seems to extend 
over and beyond the real ends sought to be served by Coun- 
cil. In restaurants, hotels and clubs females are sometimes 
employed in dining-rooms as waiters or entertainers, in or- 
chestras or individually, who have nothing to do with the 
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liquor end. Yet because liquors are sold, furnished or given 
away as beverages to patrons, guests or members in grill or 
dining-rooms, Ordinance 30,827 would prohibit employment 
of females there.” 

In Zaleski saloons were voted out by a vote of 62 to 52, 

The Brewers’ Board of Trade in Cincinnati has preferred 
charges against School Principal C. J. Brooks for pernicious 
political activity and malicious misstatements, insinuating 
that all brewers were “pro-German.”’ 


Pennsylvania. Eighty-seven saloonmen have failed to 
have their licenses renewed in Philadelphia, owing to poor 
business. 


Washington, Pa., where bootlegging was a nuisance for 
years, has been voted “dry” and now the bootleggers are 
reaping a bigger harvest than ever before. 

South Carolina. Immense quantities of grain have of 
late been purchased by “moonshine” distillers in South 
Carolina, the demand for whose product is constantly and 
very rapidly increasing. 

Tennessee. When some Prohibitionists in Nashville had 
recently asked the U. S. Fuel Administration to close all 
breweries during the war they received a reply from P. B. 
Noyes, Director of Conservation, who wrote, among other 
things: “It is not within the province of the Fuel Adminis- 
tration, and would be a serious breach of the trust imposed 
upon it, to regulate any industry to accord with the senti- 
ments of any individual or group of individuals.” 

On one single day last month 150 bootleggers were ar- 
raigned in the Police Court at Nashville. 


Texas. The Attorney-General of Texas has advised 
manufacturers of flavoring extracts that their products can- 
not be legally sold in-“dry” territory in this State if they 
are capable of producing intoxication, and that the fact that 
the extracts were not manufactured nor intended for use 
as intoxicating beverages does not control. 


The small towns of Cheek, Lavelle and Faunett have 


voted “dry.” There were two saloons in Faunett and none 
in Cheek and Lavelle. 


Utah. The Prohibition law of Utah has been enforced 
in many places so brutally by the political rowdies appointed 
for that purpose that Municipal Judge George S. Barker, of 
Ogden, has. called a halt, and ruled that officers exercise 
some discretion in the making of arrests for violations of 
this autocratic law. His ruling was prompted by the arrest 
of travelers through the State who had small quantities of 
liquor in their possession. In one case two brothers with 
through tickets from California to Wyoming were arrested, 
and the judge stated that where the offense is mere pos- 
session of a single bottle of liquor and the possessor of the 
liquor is not intoxicated, no arrests should be made. 

Virginia. Complaint has been made by inhabitants of 
Virginia to the Interstate Commerce Commission against 
railroad and express companies requiring consignees of 
“liquor” in this State to submit affidavits from physicians. 
The complainants want their whiskey without anybody 
keeping it from them. 

West Virginia. Circuit Judge J. M. Woods, at Martins- 
burg, has ruled that a defendant is not guilty of violation of 
the West Virginia Prohibition law when he is simply trans- 
porting liquor across.West Virginia territory, so long as the 
trip did not originate or end within this State. . 

Wisconsin. Archbishop S. G. Messmer has forbidden 
the priests under his jurisdiction assisting in prohibition 
movements and denying to Prohibitionists the use of Church 
property for holding meetings. He says, in part: “It be- 
comes more evident from day to day that there is a strong 


sectarian power back of the present Prohibition movement. 
We may not deny that many Catholics, priests among them, 
are actuated by good motives and acting in good faith in 
this matter, but they fail to see the absolutely false principle 
underlying the movement and the sinister work of the 
enemies of the Catholic Church.” 


Mexico. The Legislature of Yucatan having passed a 
Prohibition law, which permits beer and wine, has now 
invited the other Mexican States to agree upon Federal 
Prohibition for the entire Republic of Mexico. 


Bolivia. The Congress of Bolivia has prohibited the 
importation of foreign alcoholic liquors and heavy taxes 
were levied upon those manufactured in Bolivia. 

South Australia. The Wowsers, as they call the Pro- 
hibitionists in South Australia, have been overwhelmingly 
defeated in the recent general elections and the Peake gov- 
ernment, opposed to Prohibition, remains in power. 

+ 


Anemic Disturbers Stirring Up Discontent. 


It is a disgraceful sight to see the halls of Congress over- 
run with the horde. of minions of the Anti-Saloon League, 
the most powerful and unscrupulous political lobby that ever 
existed in America. These anemic uplifters find that their 
chief contribution to the country’s cause at this moment is 
to stir up deprivation, discontent and resentment among the 
strong men who are standing up and doing the work of 
America. Why, not all these salaried unlifters in a year ac- 
complish for the country half. of what is accomplished in 
one day by a stalwart riveter working his ten hours in the 
open, in sun or rain, or a swarthy smith, hammering drop 
forgings in the heat of the forge shop. When these men 
are through with their day’s work, the prohibitionists say 
that they shall not gather about a table and talk over their 
joint experiences in beating the submarine destruction. No, 
they must enjoy themselves not in their own way, but in the 
way that the lobbyist chooses to set forth for them. 

The excuse for this interference is not that the men get 
drunk from drinking beer. To-day the maximum alcoholic 
content of beer, by order of the President, is 234 per cent. 
A man can get drunk on drinking such beer, but he would 
have to devote to it more time and energy than the weary 
riveter or forgesmith has at the end of his day of working 
for the nation. To get drunk on such beer a man would 
have to be possessed of such stores of unused energy as re- 
main in the prohibition lobbyists, who exercise nothing but 
their oratory. 

A drive to eliminate whisky and heavy alcoholic drinks, 
and legislation supporting such elimination would be an ex- 
pression of the police power of the state to prevent men 
from induging in practices detrimental to the public health 
and welfare. There is no such excuse for this crusade 
against beer and light wines. They are by their nature tem- 
perance drinks. The fight against them is simply one more 
example of that unconquerable desire of certain elements 
in our population to regulate the lives of every one along 
their chosen line of exaggerated austerity—(N. Y. 
“Evening Mail.’’) 


——* <>< 


Tue Power or Goop Ar. “Oh, genial and gladdening 
is the power of good ale, the true and proper drink of 
Englishmen. He is not deserving of the name of English- 
man who speaketh against ale... . Yet there are beings, 
calling themselves Englishmen, who say that it 1s a sin to 
drink a cup of ale. . . . Friends, there is a time for every- 
thing; there is a time for a cup of cold water; and there 
is a time for ale.”—(George Borrow, in “Lavengro.”’) 
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News from the Brewing World. 


Letters from Correspondents at Home and Abroad.—Technical and Structural Improvemerts:— 
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. 


Chicago News. 


Office of THr Brewers’ JouRNAL, People’s Life Building 
Randolph and 5th Avenue. 


Cuicaco, June 27th, 1918. 


The output of the breweries in the Chicago Internal 
Revenue District aggregated 331,486 barrels last month, a 
decrease of 67,234 barrels as compared with the beer pro- 
duction in this district in May, 1917. 

Mayor Thompson is bobbing up in politics again, after 
having been under cover for quite a while. His persever- 
ance after so many disappointing defeats to advance his 
foolish ambitions is rather remarkable. But Thompson ap- 
pears to be a type in a class all by himself. Elected origin- 
ally by a big majority of votes cast by liberal-minded men 
to whom he had pledged allegiance, promising to stand for 
a principle, he brazenly made a “scrap of paper” of his sol- 
emn promises and threw himself into the arms of the dark 
reactionaries, hoping to boost himself into the governorship 
of Illinois and then, as he hoped, into the presidency of the 
United States. But even the reactionaries saw through his 
contemptible camouflage and they abandoned him. Noth- 
ing daunted, he is now scheming to sneak into the United 
States Senate. But he has struck a snag which will wreck 
him again. The Union of Ministers and the Methodist 
Preachers’ Organization have adopted resolutions denounc- 
ing him as a backslider and as a person who fails to see 
the moral issues of this world war, wherefore they “con- 
demn his accusations against our own government,” be- 
cause they “believe our President and his counsellors did 
their utmost to maintain our peaceful relations and that our 
entrance into the war is because of Germany’s disregard of 
great international conventions and defiance of every moral 
and Christian principle.” They deplore the Mayor’s public 
utterances because they are likely to give aid and comfort 
to the enemy and cast discredit upon the loyalty of this 
city not to be regarded as the sixth German city of the 
world, but as the second American city of the world.” So 
his former chums and fellow schemers have not only 
branded him as a traitor to their imagined ‘“‘cause” of reac- 
tion and stupid greed, but also as a traitor to the American 
people and its institutions of Democracy and Liberty. Chi- 
cago now awaits with considerable curiosity what Thomp- 
son will do next? That the ministers who now oppose him 
have no longer any use for him as their confederate in the 
fight for Prohibition and the destruction of one of Chicago’s 
principal industries, the brewing trade, appears from the 
fact that they have ceased quoting him as an apostle of 
total abstinence. They are evidently indignant that he has 


stopped shouting for closing breweries and saloons and re- 


fused to countenance their demand that the Government 
commandeer all intoxicants for the purpose of manufactur- 
ing explosives. 

The Educational Publicity Department of the Manufac- 
turers’ and Dealers’ Association of America is continuing 
its splendid agitation for the Americanization of foreigners, 
to educate whom large quantities of liberal literature is be- 
ing distributed throughout the city. These people are re- 
minded that Americanization means: The interpretation of 


American ideals, traditions and standards and institutions. 
to the foreign born. The acquirement of a common lan- 
guage for the entire nation. The promotion of a universal 
desire among all people in America to become citizens under 
the American flag. The combating of anti-American prop- 
aganda activities and schemes and the stamping out of 
sedition wherever found. The elimination of industrial 
conditions which make fruitful soil for un-American prop- 
agandists and disloyal agitators. The abolition of racial 
prejudices, barriers and discriminations, the discourage- 
ment of colonies and immigrant sections, which keep people 
in America apart. The creation of a normal, wholesome 
and rational standard of living for all people in America. 
The discontinuance of discriminations in housing, care, 
protection and treatment of aliens. The creation of an 
understanding of duty toward, as well as love for, America, 
and to foster the desire of immigrants to remain in Amer- 
ica, have a home here, and support American institutions 
and laws. That Prohibition is un-American and that those 
who propose it are simply actuated by the selfish motives 
of greedy parsons and peanut politicians who believe that 
through Prohibition they may be able to fill their empty 
pockets and subject the American people to shameful ex- 
ploitation and mediaeval conditions, is one of the principal 
points made in the literature of the Manufacturers’ and 
Dealers’ Association. 


Several days ago, more than a hundred waiters were ar- 
rested here in a raid on their headquarters carried out by 
detectives from the office of the State’s Attorney and were 
charged with having “doped” the drinks and soup of cus- 
tomers who neglected to tip them. It is alleged that the 
men put a sickening powder into the liquor and soup of 
non-tipsters in the belief that they could weed out unpro- 
ductive customers. Statements given out by the State’s At- 
torney declare that many cases of recent ptomaine poison- 
ing in Chicago would probably be traced directly to the 
practice. J. Stuart Wood, one of the men held, is said to 
be the maker of powders known as “Mickey Finns.” 


<> 


BeEER For THE LasortnG Masses! “Anything which like 
prohibition unwarrantably interferes with the personal 
habits of millions, which throws tens of thousands of men 
out of work and which cannot but create disorganization 
is not good for the individual as such or for society as a 
whole. My experience, covering a reasonably long and 
busy life in which I have come into contact with all classes 
of people, but for the most part with the laboring masses, 
leaves no doubt in my mind, or any room for possible 
doubt, that the use of fermented liquors does afford to a 
great many, perhaps the majority of people, not only solace 
but solid comfort. By and large the working masses have 
none too: many comforts, none too much pleasure, and I 
for one am unalterably opposed to those who would deprive 
the workman, or for that matter any man, of his glass of 
wine, his stein of beer, or, if he prefers it, a highball.”— 
(Ernest Bohm, Secretary, N. Y. City Central Federated 
Union. ) 
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Doings on the Pacific Coast. 


(Special Correspondence of THE Brewers’ JOURNAL.) 
San Francisco, June 18th, 1918. 


The production of beer in San Francisco and Oakland 
during May, with the output of two breweries estimated, is 
placed at about 50,000 barrels. This is almost exactly 70 
per cent. of the production in May, 1917. The Benicia 
Brewery has arranged for the Pacific Brewing and Malt- 
ing Co., of San Francisco, to make its beer, and the Benicia 
plant has been closed. This places the output of 4 brew- 
eries, the Anchor of San Francisco, the Eagle and Garden 
City of San Jose, and the Benicia breweries in the one 
plant and results in considerable saving. Consolidation of 
the San Rafael Brewery with the Milwaukee Brewery of 
San Francisco and the Brooklyn Brewery of East Oakland 
with the John Wieland Brewery of San Francisco is also 
announced. 


J. O. Hayes, candidate for the Republican nomination for 
Governor at the November election and perhaps the most- 
talked-of Republican candidate aside from Governor Ste- 
phens, has come out with a statement in which he says that, 
although the Governor will have no voice as to the adoption 
of either the National Prohibition amendment or the Rom- 
inger amendment, and that, therefore, the liquor question 
is not an issue in the gubernatorial campaign, he personally 
is opposed to the National amendment and in favor of the 
Rominger bill. Francis J. Heney, the most prominent Dem- 
ocratic candidate for the nomination, is also for the Rom- 
inger measure. 


The initiation of the proposed “bone dry” measure to be 
voted on at the next election has stirred up a nice little war 
in the “dry” camp. The Bone Dry Federation is circulariz- 
ing the State with denunciations of the California Ratifica- 
tion Committee and its secretary, D. M. Gandier, who is 
advocating the centering of all “dry” efforts on the capture 
of the legislature ; and on the other hand the State Prohibi- 
tion party opposes the “bone dry” advocates and supports 
Gandier. 

The planks of the Bone Dry Federation’s platform are: 
Win the war; ratify the Federal amendment; war prohibi- 
tion; Opposition to the Rominger amendment; California 
“dry” this year. They propose to initiate a law, prohibit- 
ing the manufacture, importation or sale of intoxicating 
liquors after December 3lst, 1918. 


The Board of Supervisors of Kern County, Cal., will 
renew no more saloon licenses. The Board has no control 
of the license question within incorporated cities, but will 
not renew licenses in the unincorporated towns of Mayjave, 
Randsburg, Isabella and Lebec. 


The Valley Fruit Growers Association, which met in 
Fresno last month, adopted a resolution urging Governor 
Stephens to take measures looking to the closing of all 
saloons in California during the war. 


The directors of the California State Brewers’ Associa- 
tion met in San Francisco on June 10th, discussing the best 
ways and means of cooperating with the Government in the 
conservation of fuel. 

A movement is on foot to widen the five-mile “dry” zone 
about Mare Island Navy Yard to fifteen miles. Saloons at 
Napa Junction and Benicia are said to be causing the 
trouble which is responsible for the agitation. The two 
saloons of Napa Junction previously sold about a case of 
beer a day and they now sell nearly 200. Such a district 
as proposed would close the saloons in Martinez and would 
operate as far as Richmond, El Cerrito and other points. 

Edward Grant, former State Senator, who was active in 


having the “dry” zone established about the Navy Yard, 
now proposes that a fifteen-mile zone be established about 
Goat Island, to close all saloons in San Francisco, Oakland, 
Alameda and a number of smaller communities. 

According to John J. Casey, Chief License Clerk of the 
San Francisco Police Department, barely 1 saloon in 20 in 
San Francisco is making money at present, because so many 
men have left the city for service with the Government and 
also to the high price of drinks. Over 200 saloons have 
gone out of business since January last and as many more 
are expected to close on July Ist. 


The old Solano brewery at Vallejo is being remodeled 
into a modern hotel and rooming house. 


The Imperial County’s Board of Supervisors has passed 
an ordinance making the county “bone dry,” violation to be 
punishable by a fine of $6000 or 7 months in, jail, or both. 
It prohibits transportation of liquor into the county by rail- 
roads, trucks or private automobiles. 

The Interstate Engineering Co., Inc., has taken over and 
will remodel the old Everett Brewery at Everett, Wash., 
for manufacturing a high carbon gas by a new process. 

Four or five Prohibitionists of Nevada and an equal num- 
ber of men representing the saloonkeepers demand ratifica- 
tion of the National “Dry” Amendment at a special session 
of the legislature; the passage of a bill identical with the 
Nevada “bone dry” law January Ist, 1920; issuance of 
bonds to compensate the liquor men on a basis of 75 per 
cent. of their stocks and 40 per cent. of their fixtures. ; 

Stockton saloons must close at midnight July 19th, ac- 
cording to the result of a special election held June 18th. 
The vote stood 5,046 to 4,646 to close the bars, whether in 
saloons or clubs, and to permit the sale of liquor only at 
restaurants with 20-cent meals between 11 A. M. and 9 
P.M. and at wholesale houses. 


OS 


Our London Letter. 


OFFICE OF THE BREWERS’ JOURNAL, 
46 Cannon St, E. C, June 14th, 1918. 


The state purchase of the liquor trade as proposed by 
the committees, which have considered this question for 
so many months, has again been discussed in Parliament, 
but when Mr. James Mason asked the Prime Minister 
whether the Government had requested any departments or 
the Liquor Control Board to consider the reports of the 
committees upon the terms on which the liquor traffic might 
be bought in England, Scotland, and Ireland; and, if so, 
whether he was in a position to give any information on 
the subject, Mr. Bonar Law replied, “The answer is in 
the negative.” As the purchase would cost the country 
about £500,000,000, the whole question remains, what it 
has been all this time, an academic one, because it is physi- 
cally impossible to solve it now when billions are required 
to carry on the war to a victorious end, and billions will 
also be required many years after that to recuperate and 
reconstruct. And yet, there are people who evidently 
assume that state purchase will come about anyway. 
Among these people are Lloyd’s, who are already charging 
50 per cent. on insurance against the risk of the govern- 
ment taking over and closing breweries before March, 
1919, the underwriters having set that date for the definite 
consummation of the government’s more than foolhardy 
scheme. 

What occupies our’ thoughts somewhat urgently just at 
present is the Government’s proposition of pooling brew- 
eries, to economize. Some of us think that, as the Gov- 
ernment’s scheme of purchase has evidently fallen flat, it 
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wishes to attain its end in an indirect way. The brewers 
are already doing all they can to save labor, coal, trans- 
portation, fuel, etc., and they should not be compelled to 
do more. Those who may find it advantageous to amal- 
gamate with some neighbor, or neighbors, will do so any- 
way and many have already taken this step, just like brew- 
ers in America who have pooled their issues without re- 
quiring the advice of their government, while others did 
so recently when the Food Administration in Washington 
and the U. S. Brewers’ Association recommended amal- 
gamation as far as possible and practicable. Still, the work 
preparatory for compulsory pooling is proceeding in the 
United Kingdom, committees appointed by Lord Rhondda 
being at work collecting statistics by prying into the busi- 
ness of every brewer in the country. What the outcome 
will be is a conundrum. At any rate, Parliament has not 
yet been consulted in the matter and that will have to be 
done before any compulsion can be resorted to. 


Many brewers have started brewing lighter and cheaper 
ales to provide for the laboring masses. The new brew is 
below 30 degrees gravity and sells in the public bars at 4d. a 
pint, beer of higher gravity being retailed at 5d. and a 
better beer at prices conforming with the location and 
style of house where the sale takes place. Burton-on-Trent 
brewers have advanced the price of the new 5d. beer, 10s. 
per barrel, and an all-round increase of from 10s. to 20s. 
per barrel has been agreed upon in respect of the better- 
class beers. 


Lord d’Abernon, chairman of the Liquor Control Board, 
outlining the efforts made here to deal with the drink prob- 
lem, has compared conditions in this country with those 
prevailing in the United States, saying: ““We can claim in 
this country to have made more rapid progress towards 
the solution of the drink problem than any country in the 
world. We can claim further to be on a more durable 
basis, because the restrictions imposed have not created 
any tendency among the public to resort to drugs or worse 
alternatives. The position of the drink problem here and 
the control of the alcohol trade has not been fully under- 
stood on the other side of the Atlantic. Some sections of 
opinion there appear to think that conditions prevailing in 
England to-day are similar to those which prevailed in 1914 
and previous years. Nothing could be further from the 
truth. As regards the measures in force, an examination of 
the restrictions which prevail here to-day will show that 
they are not only more severe in many points than those 
which prevail throughout the United States, but also that 
they have been at least as effective in diminishing intem- 
perance. Ditferent parts of the States are subject to vary- 
ing regulations and considerable difficulty is experienced on 
account of the innumerable frontiers between “dry” and 
“wet” States. You know the dangers from such frontiers 
and their liability to create illicit trafic. This country has 
certainly not been behind the United States in imposing 
restrictions framed to diminish intemperance and excess. 
Personally, I see no call for—and no justification of—any 
more severe measures than those in force. Indeed, I am 
convinced that greater severity in the past would have 
meant less progress and less efficiency.. Had we gone 
further, we should have achieved less.” 


In an article published by “The Referee,’ London, 
Arnold White, the celebrated author and journalist, who 
is regarded in this country as an authority on economic 
questions, states: “The sense of security in the absence of 
common sense always produces extremists. Thousands of 
tons of paper have been squandered on the subject of pre- 
venting drunkenness. The absence abroad of the best man- 


hood of the nation has given an opportunity to those who 
dislike the use of alcohol by other people. Everything was 
going their way until common sense has at last asserted 
itself. Who but fools would seriously contemplate the 
suppression of our national drinks during the absence of 
the Army and against the wish of the Navy? Yet cranks 
made the welkin ring to prove that brewers’ beer consumed 
by men with half the alcohol contained in the lemonade of 
liars is a deadly poison distilled in hell and delivered direct 
from the distiller. Those of the American States which 
have become ‘dry’ are held up to our special admiration, 
but the ‘dry’ States, even the ‘dry’ State of Kansas, does 
not shine in virtue notwithstanding compulsory abstention 
from wine, beer, and spirits. In all the United States, as 
Canon Gamble of Westminster points out in the ‘Times,’ 
of last Monday, the ratio of divorces to marriages from 
1887 to 1906 was one divorce to thirteen and a half mar- 
riages. In the ‘dry’ State of Kansas, out of every nine 
marriages, one 1s followed by divorce. Uxorial fidelity is 
at least as great a virtue in a nation of families as sipping 
tepid water at a wedding. Our lawyer politicians pass a 
Prohibition Law in the expectation that drinking will cease. 
But the secret consumption of bad drink at high prices in- 
creases because the public consumption of good drink at low 
prices is arbitrarily stopped. If the Army and Navy intend 
to drink beer, rum, whisky, or claret after the War, they 
will drink those stimulants whatever the cranks may say 
or do. True temperance is common sense. To Defense of 
the Realm Acts’ blouse has been pinned a Blue Ribbon, 
though Defense of the Realm Act exists only and solely 
for the Denfense of the Realm. Owing to Defense of the 
Realm Act and dunderheads the drug habit is increasing. 
Aspirin, bromide, paraldehyde, and other soporifics are 
consumed in increasing quantities because Defense of the 
Realm Act, under the pretext of temperance, has become a 
fanatic. The silly girl misused her power. In the ‘dry’ 
State of Oklahoma the use of wine is forbidden in Holy 
Communion. The persecutions of Defense of the Realm 
Act at the instance of cranks are getting past a joke. 
Screams of temperance triumph followed the alleged aboli- 
tion of vodka in Russia. Faked statistics, false ‘facts,’ were 
published on many square miles of paper to prove that a 
nation that for centuries had drunk quass and vodka to its 
heart’s content suddenly leaped into the front rank of 
civilization because its national drink. was verboten. The 
sudden abolition of vodka in Russia is a bloody. warning to 
politicians that there is no short cut to national develop- 
ment. When the Persians said that they drank like fishes 
and celebrated their potations in divine verse they must 
have been moderate drinkers. They excelled in the arts of 
peace when Hafiz and Omar gulped from the jug of wine. 
When sherbet was substituted for wine Persia went to 
pieces. It does not, of course, follow that because teetotal- 
ism is the creed of many cranks abstinence from alcohol is 
stupid. For it is self-evident that abstinence or moderation 
which is the result of free will strengthens national fibre. 
Prohibition drives drinkers into ‘dives’ or druggists’ shops.” 

From the royal cellars the King has sent 3,600 bottles of 
choice wine to the Red Cross in France. 


Tentative votes on Prohibition taken in Nelson and Hull 
have given majorities in favor of the nonsensical scheme. 


———-“ 2 —_______ 


“PINCHBECK SuBLIMITy is the hall-mark of the genuine 
Prohibitionist. By persons of average intelligence he is not 
generally considered a desirable and cherished companion.” 
—(‘“Australian Brewers’ Journal.”) 
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Brewing News from the European Continent. 


The U. S. Department of Labor has just published a gen- 
eral review of the food situation in Central Europe based 
upon official reports from that country, and showing that 
Germany and Austria are having a very hard struggle to 
feed themselves; that Turkey is actually starving because 
of the corruption of her own officials and the greed of Ger- 
many; that Hungary is in better shape than either Germany 
or Austria, and that Bulgaria so far as food is concerned, is 
suffering the least of all the countries covered. The survey 
also shows that Germany has failed by a wide margin to 
live up to her reputation for efficiency in her attempts at 
food administration, having been obliged to reverse her 
policies in an effort to remedy in part the fatal results of 
official blunders. It shows conclusively that the civil popu- 
lations of Germany and Austria are suffering permanent 
physical deterioration from lack of proper food, that the 
death rate from tuberculosis is rapidly increasing, that 
growing boys and girls are not getting half the nourish- 
ment they should have, and that manual laborers are being 
underfed to about the same extent. Politically, the most 
interesting thing revealed is the fact that the traditional 
hatred between the two parts of the dual monarchy Aus- 
tria~-Hungary has been manifesting itself in the refusal of 
Hungary to share her comparative abundance with Austria 
and in the official and public resentment of that fact in the 
latter country. Profiteering, greed, breakdown of transpor- 
tation, and faulty organization are big factors in the food 
situation of Germany and her allies. 

Germany has agreed to pay the Ukraine for rye 406 marks 
and for wheat 487 marks a ton, and Germany will pay the 
freight, making the cost 540 and 640 marks, against the 
fixed prices in Germany of 190 and 170 marks a ton. The 
best seed corn in the Ukraine is being used to feed cattle 
or in secret stills. Warehouses are almost empty. The 
peasants have plundered the estates, destroyed farm build- 
ings and machinery and stolen or slaughtered most of the 
cattle. There are no facilities for harvesting the next crops. 

The “Berliner Tageblatt” states that the beer still fur- 
nished to the German army and navy no longer looks like 
beer and that instead of malt and hops it contains substi- 
tutes of which there is not enough to continue “brewing”’ 
until the new crops come in this fall. In Bavaria they are 
making an alleged beer called “Neuling” that costs 20 marks 
per hectoliter. It 1s so disagreeable in taste that the sol- 
diers refuse to drink it and in many garrisons severe pun- 
ishment has been meted out to soldiers for muttering their 
discontent. 

The production of beer in France continues decreasing. 
During the first four months of 1918 the taxes paid by the 
French brewers aggregated 3,955,000 francs, a decrease of 
609,000 francs as compared with the corresponding period 
in 1917. At the same time the taxes have increased to such 
an extent that the brewers declare they cannot pay them 
any longer and they demand of the government that they 
be reduced to a reasonable figure; also that brewing ma- 
terials, particularly brewing sugars, should not be taxed 
to brewers any higher than to other manufacturers or pri- 
vate individuals. They also denounce M. Boret and his 
assistant, M. Villegrain, heads of the French Food Admin- 
istration, who have implored the government of the United 
States to send beer to its soldiers in France, declaring that 
the French brewing industry has not enough malt to provide 
for the large Allied army, Americans, British and: Belgians, 


whose men, to be kept in fighting trim and good humor, 
must have their beer and wine, there being hardly enough 
of the latter in the country to supply the French soldiers 
who, under all circumstances, must have their accustomed 
quantity of invigorating stimulant. Messieurs Boret and 
Villegrain, in their communication to the American Admin- 
istration, have pointed out the fact that, as malt takes up 
much more space on the transports than the finished beer, 
it would be rational to ship the latter. But the French 
brewers protest. They demand the American malt which 
has been promised them more than a year ago, and of 
which they, so far, have received only a very small amount. 
To fight out the whole matter with the Government, the 
brewers’ and maltsters’ associations of France have formed 
a national organization, known as the “Union Générale des 
Syndicats de la Brasserie francaise,’ with headquarters at 
No. 4, rue de la Bienfaisance, Paris, one of the principal 
objects of the new association being the reconstruction of 
the breweries destroyed by the Prussian invasion and the 
recompensation through the French Government for all 
damages caused to the brewing and malting industries dur- 
ing the war. The officers of the association are: President, 
P. Courtin; Vice-presidents, Masse-Pollet and M. Herbecq;’ 
Secretary, P. Landouzy; Assistant Secretary, M. Fally; 
Treasurer, M. Collet; Assistant Treasurer, M. Duquesne. 

Among those seized by the German invaders and trans- 
ported into Russia as hostages is Idefonce Gautier, general 
manager of the brewery L’Union Roubaix-Tourcoing, rue 
Meyerbeer, at Roubaix. | 

Many of the thousands of German soldiers who surren- 
dered to the Allied Armies, or were captured by them, since 
March 21st, declare that they are only too glad to now be 
in France where they at least receive enough good food as 
well as beer and wine, those having surrendered stating 
that it was more the lack of alcoholic stimulant than any- 
thing else that made them throw away their guns and cheer- 
fully go over to the armies of Democracy and Liberty. 

Consul Harry A. McBride, London, England, reports: 
“Tn view of the critical situation in Belgium through the 
disasters caused by the depredations of the enemy, the re- 
moval of tools, raw materials, manufactured products, etc., 
there has been created with the cooperation of and under 
the control of the Belgian State, an organization having for 
its object the economic reconstruction of Belgium, entitled 
“Comptoir National pour la Réprise de l’Activité Eco- 
nomique en Belgique.” This organization, in helping indus- 
try and trade, by assisting in the purchase of tools and all 
necessary raw materials, will not only reconstruct the eco- 
nomic situation of Belgium, but will put an end to the suf- 
ferings of the working classes by enabling them to start 
working in the reconstructed shops. The organization is 
interested in all branches of industry, as everything has to 
be set up again, such as metallurgy, materials for construc- 
tion of buildings, leathers, chemical products, machines, 
motor cars, vans, wagons, oils and greases of all kinds, re- 
fractory materials, etc. The address to which all corre- 
spondence, catalogues, price lists, etc., should be sent is: 
Comptoir National pour le Réprise de l’Activite Economique 
en Belgique, Société Cooperative, 15, rue Louis-le-Grand, 
aris (2, ), tances 

The output of the brewing industry in Holland during 
the first two months of the current year was taxed,to a 
total of 154,756.67 guilders, as compared with 269,498.68 
guilders during the corresponding months of 1917, thus 
showing a considerable decrease in the production of beer. 
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New Buildings, Improvements, Installation of Machinery. 


Reports from Technical Managers, Superintendents, Brewmasters, Contractors, Machine Manufacturers and Many Others 


__—Atlas Brewing Co., Chicago, recently installed their 
second O,. & J. Automatic Labeling Machine, furnished 
through A. Magnus Sons Company, Chicago. _ 

—__—Best Beverages Co., Inc., successors to the American 

Jeverage Co., Canandaigua, N. Y., have completed their 
new bottling equipment for bottling the ale, beer and “near 
beer” produced in their plant, from malt purchased else- 
where. | 
Central Brewing Co., East St. Louis, Ill., recently 
installed one 26-in. x 28-in. Corliss steam cylinder, made by 
the York Mfg. Co., York, Pa. 
Citizens Brewing Co., now known as the Great 
Northern Mfg. Co., Antigo, Wis., have remodeled their 
plant for making artificial ice, refining chemicals, cold stor- 
age and other utilities. 

-——Clearfield Brewing Co., Clearfield, Pa., have installed 
one 16-in. x 8 ft. vertical ammonia drier-cooler-purifier and 
the necessary material for changing their two York freez- 
ing tanks to operate on the York improved flooded system, 
all furnished by the York Mfg. Co., York, Pa. 

John Eichler Brewing Co., New York, have just in- 
stalled a new Type “C” Arrow bottle washer and “Arrow” 
automatic brush conveyor. 


Escanaba Brewing Co., Escanaba, Mich., whose name 
has been changed to Escanaba Beverage Co., has converted 
its plant for the manufacture of non-alcoholic drinks. 


Fergus Falls Brewing Co., Fergus Falls, Minn., have 
installed equipment for a new raw water system of 150 cans 
capacity for their ice-making plant. 

——Flower City Brewing Co., Rochester, N. Y., are 
equipping part of their plant for the manufacture of non- 
alcoholic beverages for which they have selected the trade- 
mark name of “Qualtop Beverages.” 

——The Home Brewing Co., Bridgeport, Conn., have 
purchased of the Arrow Bottlers Machinery Co. one “Ar- 
row” Type “C” inverted bottle washer with right angle auto- 
matic feed conveyor. 


——Hygeia Brewing. Co., Passaic, «N:. J.) have greatly 


enlarged their bottling plant and equipped their brewery 
with machinery for the production of “near beer.” 


Gerhardt Lang Brewery, Buffalo, N. Y., have com- 
pleted the installation of their third “Arrow” Type “C” 
bottle washer with “Arrow” automatic brush conveyor, 
Isaac Leisy Brewing Co., Inc., Cleveland, recently 
installed an “Arrow” Type “C” inverted bottle washer. 


—Wnm. J. Lemp Brewing Co., St. Louis, have com- 
pleted the installation of a new unit containing one “Arrow” 
Type “C” automatic bottle washer and “Arrow” automatic 
brush conveyor. They also have a new style pasteurizer 
feed conveyor with swinging leg supplied by the Arrow 
Bottlers Machinery Company of Chicago, 


—Nueva Fabrica de Hielo, Havana, Cuba, which has 
recently installed four “Arrow” Type “C” bottle washers 
in their “La Tropical’ Brewery, has just placed an addi- 
tional order for their “Tivoli” plant. 


Penrose & McEniry, Inc., Cohoes, N. Y., have in- 
stalled two coils of flooded atmospheric ammonia conden- 
sers, each coil 20 ft. long, 12 pipes high, made of 2-in. pipe, 
by the York Mfg. Co., York, Pa. 


Petersen Beverage Co., Grand Rapids, Mich., recent- 
ly installed an O. & J. Automatic Labeling Machine, fur- 
nished by A. Magnus Sons Company, Chicago, III. 


Popel-Giller Co., Inc., Warsaw, IIl., have ordered an 
Automatic O. & J. Labeling Machine through A. Magnus 
Sons Company, Chicago, IIl. 


San Antonio Brewing Association, San Antonio, 
Tex., have placed their order for two O. & J. Automatic 
Labeling Machines, through A. Magnus Sons Company, 
Chicago, Ill. 

Star Brewing Co., Lomira, Wis., recently installed a 
large wagon scale in their plant in connection with the one 
at their grain elevator from which they sell and buy all 
kinds of grain in large quantities. 


——Stoll Brewing Co., Troy, N. Y., have finished the in- 


stallation of an “Arrow” Type “C” bottle washer and “Ar- 
row’ 40 spout counter-pressure filler, 


—The Internal Revenue taxes paid upon beer by the 
New York City brewers in May, 1918, aggregated 
$1,244,505. 

—Michigan Brewery Companies have changed their 
names as follows: Michigan Union Beverage Co., Ann Ar- 
bor; Mount Clemens Beverage Co., Mount. Clemens; Soo 
3everage Co., Sault Ste Marie; Voigt Beverage Co., De- 
troit, 

—Part of the plant of the Independent Brewing Co., 
Auburn, N. Y., is to be transformed into a slaughter house, 
October next, when Auburn is to become a “dry” town. 

—The F. & M. Schaefer Brewing Co., New York, have 
re-sold their large site, Walnut avenue, between 133d and 
134th streets, Bronx, New York, which they had acquired 
previous to deciding to locate their extensive plant on Kent 
avenue, South 9th and South 10th streets, Brooklyn. The 
purchaser of the Bronx plot was the Edison Company. 

—When Referee Grave closed the case of the defunct 


Bowman-Harman Brewing Co., Cincinnati, May 27th, the 
liabilities recorded were $52,862, and the assets realized 
$8,396. 

—Bert C. Bentley, trustee in bankruptcy for the Ruhland 
Brewing Co., Baraboo, Wis., reports the assets of the com- 
pany to be $33,335.30; liabilities, $21,914.64. 

—As a war measure, to economize, the John Wieland and 
the Brooklyn plant, at Oakland, of the San Francisco Brew- 
eries, Ltd., San Francisco, Cal., have been consolidated and 
the Oakland brewery temporarily closed. 

—On June 4th, the Marion Brewing & Bottling Co., 
Marion, Ohio, purchased the entire surplus output of the 
Galion Brewing Co., Galion, Ohio, whose buildings and real 
estate have been acquired by the authorities of Crawford 
County, Ohio, to be converted into a county children’s home. 

—Abraham Harsh, a local coal merchant of Richmond, 


Ind., has purchased the plant of the Minck Brewing Co., 
Richmond. 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


Results of Annual Elections. 


New Incorporations: Easton Brewing Co., Easton, Pa.: 
capital, $60,000. Treasurer, Florence R. P. Veile, 20 South 
36th street, Philadelphia. 

Great Northern Mfg. Co., under an amended charter of 
the Citizens Brewing Co., Antigo, Wis.; capital, $160,000. 
Officers: President, C. T. Edgar; vice-president, M. D. 
Robinson; secretary-treasurer, L. P. Tradewell; general 
manager, C. E. Fischer. 


Officers have been elected by brewery companies as fol- 
lows: 

Daniel Bermes Boulevard Brewery, Union Hill, N. J.: 
President, manager and brewmaster, F. Schimper; vice- 
president, Lena D. Sauer; secretary and treasurer, G. F. 
Sauer; additional directors, Amelia K. Schimper and W. 5. 
Salway. 

Billings Brewing Co., Billings, Mont.: President and 
manager, P. Grein; vice-president and brewmaster, J. Jacob- 
son; secretary and treasurer, A. Trenerry; additional direc- 
tor, W. Mueller. 

Calcutt Brewing & Malting Co., Ltd., Peterborough, On- 
tario, Canada: President and treasurer, M. J. Calcutt; vice- 
president and secretary, H. G. Logan; brewmaster, D. 
Hummel. 

Calgary Brewing & Malting Co., Ltd., Calgary, Alberta, 
Canada: President and manager, A. E.. Cross; vice-presi- 
dent, W. R: Hull; treasurer, C. W. McMillan; secretary, 
D. C. Betts; brewmaster, P. Barton; additional directors, 
W. E. Cochrane, Hon. F. A. Macnaghten, and A. H. Eck- 
ford. 

Cerveceria Cuauhtemoc, S. A., Monterrey, N. L., Mexico: 


President, I. Garza; vice-president and manager, F. G. | 


Sada; treasurer, J. Calderon; secretary, J. A. Muguerza; 
superintendent, L. G. Sada; brewmaster, Carl Handschuh. 

Compafiia Cervecera Internacional, Havana, Cuba: Pres- 
ident, E. Zorilla; vice-president, J. Marimon-Julia; secre- 
tary, M. J. Manduley; superintendent and brewmaster, G. 
Varrelmann. 

Consumers’ Brewing Co., New Orleans: President, J. 
Wyler; vice-president, F. Kruse; treasurer, J. J. Grover ; 
secretary, J. J. Egloff; superintendent and brewmaster, H. 
Reininger; additional directors, J. Harz, J. Reuther, P. 
Blum. 

Cronmiller & White Brewing & Malting Co., Ltd., Port 
Colborne, Ontario, Canada: President and manager, T. F. 
White; secretary and treasurer, O. C. N. Kanold; brew- 
master, E. IT. White. 

Diebolt Brewing Co., Inc., Cleveland, O.: President, A. J. 
Diebolt ; vice-president, J. A. Diebolt; secretary and trea- 
surer, M. L. Diebolt ; brewmaster, P. Hohman. 

East Buffalo Brewing Co., Buffalo, N. Y.: President, H. 
W. Brendel ; secretary-treasurer and manager, J. C. Schenk ; 
brewmaster, F. Feltes. 

Fleischmann Malting Co., Cincinnati, Ohio: President, 
J. Fleischmann ; vice-presidents, A. M. Curtiss, A. Zecken- 
dorf and M. C. Fleischmann; treasurer, C. H. Rowe; secre- 
tary, C. J. Christie; manager, Dr. T. Sedlmayr; superin- 
tendent of manufacture, B. Reinicke. 

Forest City Brewing Co., Cleveland, Ohio: President, 
V. Humel; vice-president, F. J. Jankovsky; treasurer, J. V. 


Chapek; secretary, J. F. Troyan; manager, A. Panek ; brew- 
master, M. Hansky. 

Golden Lion Brewing Co. (1907), Ltd., Prince Albert, 
Saskatchewan, Canada: President, H. M. Sibbold; vice- 
president, G. Wagner; secretary and treasurer, W. E. Bris- 
towe; superintendent and Bbrewmaster, G. Wagner; addi- 
tional director, A. Ballantine. 

H. “Griesedieck Malting Co., St.. Louis: President, P. 
Griesedieck ; vice-president, A. Griesedieck; secretary and 
treasurer, T. C. Mann, superintendent, A. Fischer. 

Haberle-Crystal Spring Brewing Co., Syracuse, N. Y.: 
President, C. Schwarz; vice-president, B. F. Haberle; secre- 
tary and manager, E. Oswald; treasurer, F. C. Biehler; 
manager of National Branch, C. Schwarz; brewmasters, 
M. Zahm, Haberle Brewery; J. Granger, National Brewery. 

Hand Brewing Co., Pawtucket, R. I.: Vice-president and 
treasurer, A. E. Hand; secretary and manager, T. F. Con- 
nell; brewmaster, W. G. Gindele. 


Hastings Malting Co., Hastings, Minn.: President and 
manager, J. Hiniker; treasurer, P. Hiniker; secretary, Mrs. 
Jacob Hiniker. 

Home Brewing Co., Inc., Shenandoah, Pa.: President, 
manager, treasurer and secretary, C. Schmidt; vice-presi- 
dent, Hon. J. Wyatt; brewmaster, N. Stang. 

India Wharf Brewing Co., Brooklyn, N. Y.: President 
and general manager, L. B. Schram; secretary and treasurer, 
T. H. Bennis; brewmaster, J. Jahreis. 


Frank Jones Brewing Co., Ltd., Portsmouth, N. H.: 
Chairman, C. Eves, London, England; treasurer and man- 
ager G- 1. Rk. Woodward; secretary, “FE. A.) Freeman, 
London, England; brewmaster, A. F. Neschke. 

Krug & Zimmermann Malting Co., San Francisco, Cal. : 
President and manager, P. Zimmermann; vice-president, 
G. A. Zimmermann; treasurer, The Anglo-Californian 
Trust Company; secretary, F. B. Sierck. 

Lake View Brewing Co., Buffalo, N. Y.: President and 
manager, P. G. Schaefer; secretary and treasurer, H. W. 
Brendel; brewmaster, F. Lehman. 

Isaac Leisy Brewing Co., Cleveland, Ohio: President, 
vice-president and treasurer, A. L. Corlett; secretary, H. A. 
Poets, Gorlett; secretary, H > A. Leisy’;: treasurer, .W. T. 
Corlett; brewmaster, C. Faller. 

Lethbridge Brewing & Malting Co., Ltd. Lethbridge, 
Alberta, Canada: President and manager, F. Sick; vice- 
president, E. H. Wilson; secretary and treasurer, E. V. 
Dooley; brewmaster, A. Rane; additional directors, J. N. 
Ritchie, H. Macbeth, C. B. Bowman. 

Lewistown Brewing Co., Inc., Lewistown, Montana: 
President, manager and brewmaster, G. Hodel; vice-presi- 
dent, J. P. Schmit; secretary and treasurer, Anna Hodel. 

Massachusetts Breweries Co., Boston: President, Charles 
Pfaff; vice-presidents, A. H. Alley, E. J. Casey and F. J. 
Alley (also treasurer) ; secretary, Edward Ruhl; additional 
directors, M. Burke, I. R. Clark, S. Gahm and H. A. Root. 

Mishicot Brewing Co., Mishicot, Wis.: President, A. E. 
Frank; vice-president, superintendent and brewmaster, J. 
P. Scheuer; secretary and treasurer, R. Scheuer; addi- 
tional directors, G. Scheuer and M. Frank. 
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Monumental Brewing Co., Baltimore, Md.: President, Making a Greater World-Market for Our Brewery Products 
F..B. Cahn; vice-president, J. B. Cahn; treasurer, P..G. ; 


Straus; secretary, F. H. Settele; manager, W. L. Straus; 
brewmaster, J. Kresslein. 


Narragansett Brewing Co., Providence, R. I.: President, 
j. H. Fehlberg; treasurer, F. A. Browning; manager, Emil 
Schierholz ; brewmaster, O. Henn. 

Prairie du Chien Brewing Co., Prairie du Chien, Wis. : 
President, manager and brewmaster, G. L. Schwarz; vice- 
president and treasurer, W. Garrity; secretary, Marie 
Schwarz. 

Rieger & Gretz Brewing Go., Philadelphia: President, 
W. Gretz; treasurer and manager, C. W. Gretz; secretary, 
W. Gretz, Jr.; additional directors, L. Rieger, Jr., and Mary 
Rieger. 

Ik, Robinson’s Sons, plant of the Pennsylvania Central 
Brewing Co., Scranton, Pa.: Department Manager, J. G. 
Hufnagel; brewmasters, W. Fischer and J. Madenspacher. 


C. Schmidt & Sons Brewing Co., Philadelphia: President 
and manager, E. A. Schmidt; vice-president and treasurer, 
H. C. Schmidt; secretary, F. W. Schmidt; additional direc- 
tors, Anna M. Zoller and Amelia Ebling; brewmaster, Wil- 
ham Hipp. 

Robert Smith Ale Brewing Co., Philadelphia: President, 
Ek. A. Schmidt; vice-president, F. W. Schmidt; treasurer, 
H:. C. Schmidt 5: Secretary,’ Riv Hy Woltsebrewmiaster, Ge 
Schmalzried. 


Smith Bros., Inc., New Bedford, Mass.: President, J. T. 
Smith ; vice-president, B. P. Smith; secretary and treasurer, 
J. F: Smith; brewmaster, G. B. Schumm. 

South Fork Brewing Co., South Fork, Pa:: President, 
R. Pearce; vice-president, M. F. Murphy; treasurer and 
manager, W. Fox; secretary, S. J. Dolan; additional direc- 
tors, J. Cail; B. Vilsack, P2-O’Donnem 

Star Brewing Co., Lomira, Wis.: Brewmaster, Louis 
Brunner, formerly with the Rhinelander Brewing Co., 
Rhinelander, Wis. 


BrITISH-AMERICAN BREWERIES. The Bankers’ Trust 


Co., New York, and the United States Debenture Corpora- . 


tion, Winchester House, E. C., London, as trustees in re- 
gard to certain first mortgage 6 per cent. gold debentures 
of the United States Brewing Co., have given notice that 
they will receive sealed offerings to sell debentures sufficient 
to exhaust the sum of $76,323. 


> <> + — 


THE MountTeBanks FLAyvep! “And all this fustian and 
mountebankery of the Anti-Saloon League, this excess and 
rough-house, in the name of religion! Well, if that sort of 
thing is religion, then so much the worse for that sort of 
religion. What the American people must soon begin ask- 
ing themselves is whether the constitutional divorce of 
church and state was meant to work both ways or only one 
way. They see before them the beginnings of an effort 
to translate all political discussion into terms of divine 
revelation, with a pack of self-consecrated prophets on the 
one side and a mere rabble of heretics and outlaws on the 
other. If that theory is not challenged at the start it will 
play high jinks with our scheme of things before many 
years have come and gone. It stands opposed to every 
notion that we have of free and orderly government; it 
represents, indeed, the very antithesis of free and orderly 
government.”—(N. Y. “Evening Mail.’”’) 


By Avrrep T. Marks. 


While it is almost beyond belief that the United States 
Government will take such an unwise and unwarranted 
step as to forbid the manufacture of beer and wine during 
the war—or for any other time—it yet remains a matter 
of good business that our foreign trade in these lines be 
given close attention at this time. Whatever exigency may 
develop in the progress of the liquor trade in this country, 
it will, in any event, be an “anchor to windward” for our 
brewers to bend every effort and energy toward the build- 
ing up and sustaining of our already substantial export 
trade, which in the year which ended on March 31, 1918, 
totalled over $7,710,000. This does not include distilled 
liquors, but includes brewers’ machinery. 


This should be considered and planned for regardless of 
the inroads of the Prohibition fallacy—for its effects, be 
they large or small, will be to.make it only the more neces- 
sary that we put forth a determined effort to widen our 
markets. 

Our brewers should, in view of our rapidly-increasing 
overseas trade, take immediate steps to put as substantial 
a foundation under it as may be possible. While in great 
measure this magnificent foreign business must be con- 
sidered largely as “war trade,” it nevertheless opens the 
way for the establishment of a permanent foreign com- 
merce in these lines such as no other exporting nation may 
ever hope to possess. But if we postpone getting a last- 
ing grip on the trade until the war is over, and Germany 
and the other European nations are back in their working 
clothes again, our splendid start in the race given us by the 
“open door” attitude of the importing countries will avail 
us little, and we will have no advantage not possessed by all 
other beer-exporting countries. 


One of the recent and most noteworthy features of our 
foreign trade in all brewery products and like exports is a 
pronounced tendency of overseas buyers to become con- 
verted to a liking for our products. This means much more 
to our brewers than appears in the mere statement of the 
fact, for it is a condition which almost entirely reverses 
the advice given exporters for years past by those who 
claimed to know: that in order to win foreign trade we 
must give the foreign buyers what they have been accus- 
tomed to, and not what we think they ought to have. Here 
is evidence that the foreigner will take our viewpoint and 
like what we make if we give him a good opportunity to 
know our goods for what they are. 


As is well known to every exporter and to all who have 
come into close contact with our foreign business, the chief 
difficulty with which our exporters have had to deal in 
creating the foreign market is two-fold—first, we have had 
the rather tedious job of making the foreign buyer let go of 
his liking for the products of an erstwhile competitor who 
had beaten us to the market and had assiduously cultivated 
it; and, second, we have had to create a liking and a demand 
for our goods. In no country in which we have succeeded 
in building up a business have we found a virgin trade 
awaiting our coming. Rather have we encountered rival 
nations strongly entrenched, their goods introduced and 
more or less favorably known, and the buyers cultivated 
by every strategem so well known to keen and accomplished 
business diplomats who covered the ground prior to our 
coming. So that we have had the job of inducing the trade 
to break off the former foreign business connections, largely 


discontinue carrying the lines, and to take up our products 
in. their stead. 
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An incident recently occurred in Rio de Janeiro, Brazil, end can be expanded with marvellous rapidity. But it 


which bears out this statement. To the proprietor of a re- 
freshment annex of a hotel an American drummer, repre- 
senting a New York firm, came in. The merchant said that 
his trade was not asking for United States beer, etc. The 
salesman finally succeeded in getting the consent of the 
proprietor to send a lot of bottled goods on consignment 
as a means of introducing his beer. Since returning to 
the United States, the salesman, whom I know, told me: 
“That man is now handling more American beer than any 
other concern in Brazil. His business in our product is 
constantly increasing, and his sales of American drinks 
exceed those of both European and domestic production 
combined.” 

Of course, the war has been a potent influence working 
for our benefit in the foreign beer trade, as it gave us prac- 
tically unobstructed access to many countries, and made it 
possible for us to simply step into “ready-made” markets 
which had to buy our beer or go unsupplied, as far as the 
imported products were concerned. 


The very logical result of this “open door” feature of 
the overseas trade is that in the several years we have 
been supplying these countries—practically all the liquor- 
importing countries of the world—we have so thoroughly 
displaced the competing products of other exporting coun- 
tries that even were the war to end to-morrow there is a 
strong probability that our beer would hold its own, due to 
the popular favor it has won over all other exporting 
nations. 

This emphasizes the status of our foreign trade as it will 
doubtless be following the war—makes it clearly evident 
that the trade battle we must fight then against the nations 
which will be back in their working clothes again will be 
an offensive one, and not at all defensive. This much and 
more we have won by capturing the popular favor of for- 
eign buyers while the way was clear, and in meeting the 
demands in such a large and comprehensive way that any 
other nation which attempts to oust us from these markets 
will at least know that they have had a fight on their hands. 


Until within the past five years American brewers took 
little interest in foreign trade. They believed that’ any 
systematic attempt to enter the export field would cost “too 
much.” 


This idea of the real conditions was an error, and an 
expensive and serious one. Looking back for a half dozen 
years, some firms which came close to trouble in the “lean 
times” that invariably recur from time to time would have 
made out better if, in the good years, they had invested 
some of their profits in developing an export end to their 
business merely as a matter of insurance. All too often 
those who had been “‘too busy” to think about foreign trade 
when domestic trade was good, and had turned to it only 
when the home market tended to slump, found themselves 
in the position of a man who had waited until his house was 
on fire before insuring it. 


That an established foreign end is an exceedingly valuable 
form of hard times insurance has been abundantly demon- 
strated in many industries. Moreover, considered merely 
as such, it is cheap, and if persisted in it will usually turn 
out an asset and not a liability. Very seldom does calamity 
overtake business in all quarters of the world at the same 
time. When business is bad at home it is very likely to be 
prosperous abroad and vice versa. Manufacturers who 
have an established foreign trade have found it of tre- 
mendous aid in tiding over domestic crises. This may 
possibly prove to be the case in the progress of the Pro- 
hibition craze here. At such times a very small foreign 


should be established beforehand. The initial cost of start- 
ing a business abroad in a hurry is sure to be great and 
likely to be unsatisfactory, and a period of stress at home 
is no time to embark on it. 


Since the war started. ideas have been changing, and the 
belief that brewers cannot afford to embark on foreign 
trade has been vanishing. We are demonstrating that con- 
clusively and to such an extent that to-day a large propor- 
tion of American breweries are earnestly seeking to find a 
way to the pie counter. The Foreign Trade Council, which 
held its fourth annual convention in Cincinnati in April, is 
a case in point. In three years its membership has grown 
from 192 to nearly 1,200, comprising the leading business 
men and manufacturers of the country. 

A number of Ameri¢an brewers who had an export end 
to their business when the war began had it ‘‘wished on 
them.” Some foreigner, somewhere, who knew a good 
thing when he drank it, had become interested in their beer 
and had sent them an order, from which their trade has 
grown almost without effort on their part. Of course, 
this has been largely “war business.” Many American 
brewers and brewing machinery manufacturers, however, 
have failed to take advantage of such an opening. Some 
had even failed or refused to fill orders coming in this way, 
either because they knew nothing of the business standing 
of the orderer, or because they were not inclined to take 
the trouble to ascertain the shipping and tariff rules of his 
country, or because the domestic market happened to be 
good and their breweries busy. 


te i 


Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
Jt: 6,609,293 4) 6.013026") Ue oes 875,367 
MOUS eae xa. PASTILS 2 W275 990s sae aso 863,142 
Depremiber) ...0 405,409 | 4,483,351). .50 os. 970,118 
OQiiover sa e849 077) 3921 8/45 ok. 927,203 
November eA ASO OF 374325 2 ein. 731,698 
December...) 4157910 3,683,206 Lo, 804,704 
1917. 1918. 
January ee 009-0667" S146400° “254 860,666 
ebay wee 296/243 3,180 094 i Be, 495,149 
March EOS G4 O920 35/70 ates Ws 652,425 
April Pe Ole eae ot Ie LAY aes mes 885,507 
Total . 90,185,143 42,119,164 8,065,979 


Net decrease for the first ten months of the 


aca lever iO leteteya eh ah iss gaat S. 8,065,979 


THE MERCHANTS’ AssocrATION, New York, at its annual 
meeting held June 13th, re-elected its officers, as follows: 
William F. Morgan, president; Lewis E. Pierson, James G. 
White and William H. Childs, vice-presidents; Silas D. 
Webb, treasurer; S. C. Mead, secretary. The association 
decided to make no protest against the 25 per cent. freight 
rate increase ordered by Director-General McAdoo, al- 
though it considers that the action inflicts hardship and in- 
justice upon the commerce of New York City. Officers of 
the association are now at work on the task of organizing 
the local industries for war service at the request of the 
Government. 
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We must count on the return from the front of thousands 
of crippled soldiers. We must plan to give them on their 
return the best possible chance for the future. Dependence 
cannot be placed on monetary compensation in the form of 
a pension, for in the past the pension system has proved 
a distinct failure in so far as constructive ends are involved. 
The pension has never been enough to support in decency 
the average disabled soldier, but it has been just large 
enough to act as an incentive to idleness and semi-depen- 
dence on relatives or friends. The only compensation of 
real value for physical disability is rehabilitation for self- 
support. Make a man capable of earning his own living 
and the chief burden of his handicap drops away. Occupa- 
tion is, further, the only means for making him happy and 
contented. 

Soon after the outbreak of hostilities the European coun- 
tries began the establishment of vocational training schools 
for the rehabilitation of disabled soldiers. They had both 
the humanitarian aim of restoring crippled men to the 
greatest possible degree and the economic aim of sparing 
the community the burden of unproductivity on the part of 
thousands of its best citizens. The movement had its in- 
ception with Mayor Edouard Herriot of the City of Lyons, 
France, who found it difficult to reconcile the desperate 
need for labor in the factories and munition works while 
men who had lost an arm or a leg but were otherwise strong 
and well were idling their time in the public squares. He 
therefore induced the municipal council to open an indus- 
trial school for war cripples which has proved the example 
and inspiration for hundreds of similar schools since found- 
ed throughout France, Italy, Germany, Great Britain, and 
Canada. 

The disability of some crippled soldiers is no bar to re- 
turning to their former trade, but the injuries of many dis- 
qualify them from pursuing again their past occupation. 
The schools of training prepare these men for some work 
in which their physical handicap will not materially inter- 
fere with their production. 

The one-armed soldier is equipped with working appli- 
ances which have supplanted the old familiar artificial limb. 
The new appliances are designed with a practical aim only 
in view; they vary according to the trade in which the indi- 
vidual is to engage. For example, the appliance for a 
machinist would be quite different from that with which 
a wood turner would be provided. Some appliances have 
attached to the stump a chuck in which various tools or 
hooks can interchangeably be held. The wearer uses these 
devices only while at work; for evenings and holidays he 
is provided with a “dress arm’ which is made in imitation 
of the lost natural member. 


In the readjustment of the crippled soldier to civilian 
life, his placement in employment is a matter of the greatest 


moment. In, this field the employer has a very definite 
responsibility. But the employer’s duty is not entirely ob- 
vious. It is, on the contrary, almost diametrically opposite 


to what one might superficially infer it to be. The duty 
is not to “take care of,’ from patriotic motives, a given 
number of disabled men, finding for them any odd jobs 
which are available, and putting the ex-soldiers in them 
without much regard to whether they can earn the wages 
paid or not. Yet this method is all too common. A local 
committee of employers will deliberate about as follows: 
“Here are a dozen crippled soldiers for whom we must 
find jobs. Jones, you have a large factory; you should 
be able to take care of six of them. Brown, can you not 
find places for four of them in your warehouse? And 


Employers’ Duty Toward Workers Crippled in the War. Smith, you ought to place at least a couple in your store.” 


Such a procedure cannot have other than pernicious re- 
sults. In the first years of war the spirit of patriotism runs 
high, but experience has shown that men placed on this 
basis alone find themselves out of a job after the war has 
been over several years or, in fact, after it has been in 
progress for a considerable period of time. 

A second weakness in this method is that a man who is 
patronized by giving him a charity job, comes to expect 
as a right such semi-gratuitous support. Such a situation 
breaks down rather than builds up character, and makes 
the man progressively a weaker rather than a stronger 
member of the community. We must not do our returned 
men such injury. 

The third difficulty is that such a system does not take 
into account the man’s future. Casual placement means 
employment either in a make-shift job as watchman or 
elevator operator such as we should certainly not offer our 
disabled men except as a last resort—or in a job beyond the 
man, one in which, on the cold-blooded considerations of 
product and wages, he cannot hold his own. Jobs of the 
first type have for the worker a future of monotony and 
discouragement. Jobs of the second type are frequently 
disastrous, for in them a man, instead of becoming steadily 
more competent and building up confidence in himself, 
stands still as regards improvement and loses confidence 
every day. When he is dropped or goes to some other 
employment, the job will have had for him no permanent 
benefit. 


The positive aspect of the employer’s duty is to find for 
the disabled man a constructive job which he can hold on 
the basis of competency alone. In such a job he can be 
self-respecting, be happy, and look forward to a future. 
This is the definite patriotic duty. It is not so easy of 
execution as telling a superintendent to take care of four- 
men, but there is infinitely more satisfaction to the employer 
in the results, and infinitely greater advantage to the em- 
ployé. And it is entirely practical, even in dealing with 
seriously disabled men. 

This, then, constitutes the charge of patriotic duty upon 
the employer: To study the jobs under his jurisdiction to 
determine what ones might be satisfactorily held by cripples. 
To give the cripples preferences for these jobs. To con- 
sider thoughtfully the applications of disabled men for em- 
ployment, bearing in mind the importance of utilizing to as 
great an extent as possible labor which would otherwise 
be unproductive. To do the returned soldier the honor 
of offering him real employment, rather than proffering 
him the ignominy of a charity job. If the employer will 
do this, it will be a great factor in making the complete 
elimination of the dependent cripple a real and inspiring 
possibility. 

Be EE UA ie EOL 

REDUCING ORDER TO CHAos. “Alcohol is not an inven- 
tion of the devil or of men gone wrong, but an honest prod- 
uct of nature, and enters into daily life more generally than 
is suspected. It is in more of our food than we suppose 
and it has been so long an established feature of comfort, 
if not nourishment, that to abolish it by legislative edict 
is to reduce order to chaos rather than to secure order 
from the chaos of its abuse. Ignorance of the law is not 
an excuse for its infringement; so, ignorance of the nature 
of alcohol is sure to prove disastrous. The servant should 
not become the master, but the master retain his position 
as to the servant. Because of the possibility of abuse is not 
a justifying reason for abolishing the use.”—( Philadelphia 
“Ledger) 
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Personal Mention. 


Randolph Beadleston, of the well-known family of New 
York brewers, and his charming young wife, the former 
Miss Florence Harper, celebrated their paper wedding, June 
18th. 


Albert C. Blatz, president of the Val. Blatz Brewing Co., 
Milwaukee, celebrated his sixty-third birthday anniversary, 
June Ist, receiving the congratulations and many appro- 
priate gifts of the members of his family and his numerous 
friends and business associates. 


Lilly Busch, widow of Adolphus Busch, late president of 
the Anheuser-Busch Brewing Association, St. Louis, who 
was in Germany when the madman of Berlin started out on 
what he imagined would be a jolly and brief expedition to 
conquer the whole world, has returned to the United States 
to resume the management of her property, which had been 
temporarily seized by the U. S. authorities under the trad- 
ing-with-the-enemy act, because two of her daughters are 
wives of German subjects. Mrs. Busch, arriving from 
Havana, June 18th, was delayed at Key West, Fla., by an 
examination through agents of the immigration authorities 
and representatives of the Department of Justice, who per- 
mitted her to proceed to St. Louis when she had answered 
satisfactorily all questions relating to her stay abroad and 
her intentions as to the disposal of her property in the 
United States. 

August A. Busch, Mrs. Busch’s eldest son, who is also 
president of the Anheuser-Busch Brewing Association, has 
said in a public statement, refuting the absurd rumors 
about the status of his family as loyal American citizens: 
“The Anheuser-Busch Brewing Association is a corpora- 
tion organized under the laws of Missouri and has been 
in business since 1875. Its founder, the late Eberhard 
Anheuser, was an American citizen; its great upbuilder was 
the late Adolphus Busch, my father, who was also an 
American citizen and a soldier in the Civil War; its senior 
vice-president to-day is an American citizen and also a 
veteran of the Civil War; every officer, director and stock- 
holder (except two stockholders) are American citizens. 
The two exceptions are sisters of mine, born Americans, 
who, one of them twenty-two years ago, the other, twelve 
years ago, married residents of Germany, and, if they are 
now alive, are living in Germany with their husbands. 
Each of those sisters is the owner of two shares of this 
corporation’s capital stock. The stock certificates are in 
this country and always have been, and the United States 
Government has a complete list of the stockholders, includ- 
ing those two sisters. Of course, neither of those sisters 
has received a penny in dividends since this country entered 
the war, nor have I had since that time a word of com- 
munication from them, nor they from me. The rumors 
which go about respecting me, my family and the Anheuser- 
Busch Brewing Association are so absurd as to be funny, 
and were it not that they undoubtedly have, with some 
people, the effect of impairing a great American industry, 
and are so obviously characterized by malice, I should often 
find them a source of amusement. I think it is equally 
obvious that many of them are started or fostered by 
envious competitors. . . . All these rumors are false. Not- 
withstanding the increasing hostility of the Federal and 
State legislation against the brewing industry, and the con- 
stantly diminishing territory in which some of our products 
may be sold in the United States, and the practical shutting 
off, even to neutral countries, of our export trade, this 
association and every one connected with it has been prompt 
and liberal in its and their assistance to the United States 
in its hour of need. Its subscriptions to Liberty loans run 


into the millions. Its Red Cross contributions have been 
the highest here. Its service flag, flying proudly from its 
main office, contains about 150 stars. It not only cooperates 
with every department of the Government in the matter of 
regulations, whether the result of the war or otherwise, but 
has often volunteered suggestions looking to fuel and food 
conservation. My family are the owners of two coal mines, 
directed by me, near St. Louis, with an annual capacity of 
more than a million tons, and we have never sold a pound 
of coal for a price as high as the President has said we 
might sell it, but always much below the price he fixed. 
I am president of a corporation operating in St. Louis 
which shut off its production of commercial engines and 
turned its entire plant to the production of engines (in- 
vented by a great Swiss engineer) for submarines for the 
United States Navy, and these engines have the unqualified 
approval of the Navy Department officials and experts.” 

One branch of the Busch family lives in Brooklyn, and 
three of its members are: First Lieut. Arthur T. Busch, 
now stationed at Camp Upton; Cadet Carl C. Busch, of the 
Aviation Corps, stationed at Kelly Field, San Antonio, 
Tex.; Corporal Alfred D. Busch, “Somewhere in France.” 
These young soldiers formerly lived with their stepfather, 
George F. Hummel, at 974 St. Marks avenue, Brooklyn, 
former president and director of the Paumonok Inn and 
Cottage Colony, and now educational director of the 86th 
street, New York, branch of the Y. M. C. A. The three 
Busch boys were all members of the First Cavalry and 
went to the Mexican border with the First Squadron under 
the command of Major Edward McLeer. All have been 
in the service over two years. 

William F. Carthaus, brewmaster and superintendent of 
the Wm. J. Lemp Brewing Co., St. Louis, who was presi- 
dent for a number of years of the Master Brewers’ Asso- 
ciation of the United States, and his wife, have announced 
the marriage of their daughter, Charlotte Carthaus, to 
Mr. Leo Weymann. 

Louis M. Ebling, vice-president of the Ebling Brewing 
Co., New York, and his family have taken up their summer 
residence at Forsterdale, Sullivan County, N. Y. 

George Ehret, Sr., New York, is on his way to the 
United States. When last heard from, June 19th, he was 
at Copenhagen, Denmark, trying to secure passage on a 
steamer sailing to this country. As soon as he arrives Mr. 
Ehret will submit proofs to the authorities in Washington 
that his property has never been used in violation with the 
act prohibiting trading with the enemy. All of his vast 
holdings are right here and he has no property or other 
interests in Germany or any other foreign country. 

Berthold C. Fallert, vice-president and secretary of the 
Joseph Fallert Brewing Co., Ltd., Brooklyn, N. Y., who 
is also the son-in-law of John F. Becker, treasurer of the 
William Ulmer Brewery, Inc., Brooklyn, was the recipient 
of many hearty congratulations on his birthday, June 5th. 

Captain Edwin C. Feigenspan, vice-president of Christian 
Feigenspan, Inc., Newark, N. J., was visited last month 
by his wife in his southern military training camp, from 
where Mrs. Feigenspan returned to Cape Cod, Mass., in- 
tending to spend the rest of the summer at Springlake 
Beach, N. J. 

William G. Jung, for many years brewmaster of the Star 
Brewing Co., Lomira, Wis., has left the employment of that 
company and he is now at Random Lake, Wis., operating 
the plant of the Charles Hamm Brewing Co., which he has 
leased from its management. 

Julius Liebmann, vice-president of the S. Liebmann’s 
Sons Brewing Co., Brooklyn, N. Y., addressing a meeting 
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of women voters in Brooklyn recently, said in part: “In 
order to discredit any argument which a brewer may make 
against Prohibition, orators on the other side often ask 
this question: ‘If Prohibition does not prohibit, why do 
brewers oppose it?’ Before taking up the general argu- 
ments, permit me to answer this question. I admit that 
Prohibition does effectually prohibit one thing, namely, the 
brewing of beer, but at the same time it favors illicit manu- 
facture and sale of whiskey. That in itself is a sufficient 
answer why brewers oppose Prohibition. Prohibition does 
not attempt to prohibit the drinking of alcoholic beverages. 
National prohibition in the United States would mean that 
people who want any alcoholic beverages could only get 
whiskey and only moonshine whiskey at that. The whole 
country would then be placed on a whiskey basis. This 
might give rise to reflection and lead to a realization that 
national prohibition does not mean sobriety of the nation, 
but inebriety. Prohibition makes abstainers only of those 
who will to abstain, and more eager drunkards of those 
who will to be drunkards. 


Just prior to the time that whiskey consumption reached 
its lowest mark, the Anti-Saloon League was organized. 
From the time of its organization and because of the ex- 
tension of prohibition territory, the per capita consumption 
of whiskey, instead of continuing its downward course, was 
reversed. To-day we use 50 per cent. more than we did 
before the Anti-Saloon League got into action. Not only 
has there been an increase in the per capita consumption 
since that time, but according to the last report of the 
Commissioner of Internal Revenue, the highwater mark— 
if I may use that expression for whiskey —was only reached 
during the last year, when the quantity used for beverage 
purposes was the largest in the history of the United States 
—the largest of any country in the world. On the other 
hand, in this same year which registeréd the highwater 
mark of whiskey, there was a reduction in the consumption 
of beer of 166,000,000 gallons. Both the enormous increase 
in whiskey and the large decrease in beer were due to the 
further extension of prohibition territory.” - 


Carl A. Muehlebach, secretary, manager. and superin- 
tendent of the George Muehlebach Brewing Co., Kansas 
City, Mo., has joined the army as a motor truck instructor 
and he is now at his post of duty at the Rahe school in 
North Kansas City. 

Colonel Jacob Ruppert has been elected president of the 
Film Clearing House, a newly formed and incorporated 
business organization, the object of which is to systematize 
and save much expense attaching to the present method of 
distributing motion pictures. 


Herman F. Scharmann, president of H. B. Scharmann 
& Sons, Brooklyn, N. Y., and his wife, have left their home 
on Lafayette avenue, Brooklyn, to spend the summer 
months at Blue Point, on the shores of the Great South 
Bay, Long Island, N. Y. 


Gustav Schock, head of Gustav Schock & Son, manu- 
facturers of brewery machinery, New York, and known to 
the trade throughout America, recently celebrated the fifty- 
first anniversary of his arrival in the United States. 


Louis B. Schram, president of the India Wharf Brewing 
Co., Brooklyn, N. Y., is one of the most active members of 
the War Shipping Committee appointed by the Merchants’ 
Association, New York, to assist the Federal Administra- 
tion in regulating and facilitating transportation on land 
and water during the war, a vital economic and military 
problem which still awaits satisfactory solution. 
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S. S. Steiner, the well-known hop merchant of New York 
City, is sojourning in the South, having been seriously ill, 
and his many friends in the trade will be pleased to learn 
that he is on the road to speedy and complete recovery. 


John Welz, president of Welz & Zerweck, Inc., Brooklyn, 
N. Y., and Mrs. Welz, are spending the summer at their 
country residence in Bay Shore, on the beautiful Great 
South Bay, Long Island. 


a 


PRouIBITION HoLtps MENACE OF OLD SLAVERIES. “Yes, 
prohibition limits the spirit of American liberty. It holds 
the menace of old slaveries, cast-off prejudices, mental and 
physical, that we in this country have long outgrown. It is 
warming back into pestilent life and activity those old 
snakes — scotched, not killed!—of hatred, proscription, 
bigotry, fear! For in the simplest terms what is prohibi- 
A giving play to that ineradicable passion for regu- 
lating and controlling and tyrannizing over the lives of 
others which so many men cherish in the name of godliness. 
It was this spirit—and no other!—which framed the dun- 
geons and devised the tortures of the Inquisition.”— 
(Michael Monahan. ) 


Wuy Tuey Lert. “The latest official estimates made 
by the United States Census Bureau show that the Pro- 
hibition States are rapidly decreasing in population. Ala- 
bama’s population is estimated to be 180,000 less than in 
1910; Georgia, 130,000 less; Kansas, 60,000 less; Ken- 
tucky, 260,000 less; South Carolina, 130,000 less; Maine, 
90,000 less; Mississippi, 290,000 less; North Carolina, 50,- 
000 less; Tennessee, 160,000 less; Virginia, 110,000 less. 
Everyone of these States is suffering under the baneful 
yoke of prohibition. On the other hand, most extraordi- 
nary increases are reported. New York is accredited with 
2,000,000 increase in the seven years; Pennsylvania with 
a growth of 1,300,000, Illinois with 1,500,000, Ohio with 
1,200,000, Connecticut with 650,000, or a 60 per cent. in- 
crease. ‘These are all wet states. As we have not had a 
very large immigration from Europe during the greater 
part of the last seven years, it is reasonable to assume that 
the people who no longer found conditions of life tolerable 
in the “dry” states have moved to the ‘“‘wet’’ ones, where 
they are at least permitted to enjoy life free from oppres- 
sion,’ (Thomas. P*Cronen,slersey, Cry oN: ae 


SOBRIETY IN “WetT’ NEw York. “Can any one right- 
fully say that we would be better or further advanced 
without alcohol? That we see less and less drunkenness 
on our streets as time goes on. A drunken man or woman 
on any of our city streets to-day is a very rare and un- 
common sight. Yet it is not so long ago when in certain 
sections one could find a dozen within two or three blocks. 
Prohibition did not bring about this greatly improved con- 
dition. Is it not a fact that New York compares very 
well with most of the cities in this country? And this in 
spite of the fact that we have perhaps the largest foreign 
population of any city in the world in addition to an ever 
increasing influx of pleasure seekers and other out-of- 
towners bent on diversions of various kinds. Is it not 
also true that business and the business man of New York 
come pretty near measuring up to any mark set by any 
dry state? Is the New York business man any less efficient 
for his indulgence in a social glass? Is our New York: 
laboring man any less energetic or capable than his brother 
in a dry city? From what I have seen I am inclined to 
think it is New York that has been setting a very fair 
pace.”—(George Franznick.) 
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Among the Brewmasters. 


District Meetings. 


Baltimore. The Baltimore District of the Master Brew- 
ers’ Association of the United States favors the retention 
of the present national officers for another term. To honor 
the memory of the late colleague John Knecht, resolutions 
of condolence were adopted. - Withdrawal cards were 
granted to colleagues Charles Schlapper and Frank Schlein- 
inger, both having retired from the trade. 

Boston. The members of the Boston District are making 
a determined effort to increase their membership. Col- 
leagues Haffenreffer, Kresser and Stuetzel have been ap- 
pointed on the Technical Committee. The District is op- 
posed to the official use of any but the English language 
on certificates of membership and in the National Conven- 
tion. Liberty Bonds were purchased to the amount of 30 
per cent. of all money in the District’s treasury. The June 
picnic was held in Providence, R. I. Colleague O. G. Aichel 
received a withdrawal card and was made an ex-officio 
member, the brewery where he was employed having gone 
out of business. 

‘Buffalo. The Buffalo District has honored the memory 
of the late colleague Charles Weber, the members arising 
from their seats. Mr. Charles House then read an interest- 
ing paper entitled “The Manufacture of Soft Drinks’’; this 
and the subject of sterilizing carbonated beverages by a 
new process were discussed by the members at length. 

Detroit. The ‘members of the Detroit District. have 
“commemorated” at a banquet the historical moment on 
which Michigan went “dry” and they now no longer hold 
any “wet” meetings at their new headquarters, Concordia 
Hall, 21 Monroe Avenue, Detroit. Colleague Alois Reis 
having accepted a position in New Orleans, La., was given 
a transfer card and his work as secretary will be performed 
by financial secretary H. A. Rosenbusch. 

New York. The New York District is on record as being 
opposed to holding a national convention this year, but it 
has proposed that the trustees and financial officers shall 
meet at a centrally located city. Colleagues Kayan, Michel 
and Papai have been appointed delegates to the National 
Board of Trustees. Appropriate action was taken to honor 
the memory of the late colleagues A. P. Otto Moeller and 
Louis Ritschel. 

Philadelphia. The election of officers of the Philadelphia 
District has resulted as follows: President, Wm. Hipp; 
Wace resident, «.Geo,. N. jWagner;. Secretary, “Geo. J. 
fmders;. lreasirer, M.*Grauers) Directors, J. Liebert, \J. 
Ortlieb, Chas. Schmalzried; Trustees for the National 
Association, Wm. Hipp, Geo. J. Enders; District’s Tech- 
nical Committee, Ph. Berkes, Chr. Walther, Chas. Barr, 
Otto Schaffhauser, Geo. J. Enders; Membership Com- 
mittee, Geo. N. Wagner, Geo. Gress, J. Ortlieb. The mem- 
bers are opposed to holding a national convention and they 
favor continuing in office the present national officers. 
Resolutions honoring the memory of the late colleague L. 
Ritschel have been adopted. To colleague P. Kaiser, the 
former secretary who has withdrawn from the trade, a 
withdrawal card has been granted and the members have 
thanked him for his faithful service. 

Pittsburgh. The important subject of saving coal has 
been discussed by the members of the Pittsburgh District, 
following the reading of an interesting paper by Mr. Frank 
Arnold, an honorary member of the District. Colleagues 
IF. C. Klussmann and Charles Wieland have been elected 
national trustees. To colleague B. Poelhuis a withdrawal 


card has been granted. Colleagues L. Merk and L. Reis- 
inger have been admitted to membership. 

St. Louis. Colleague John N. Birsner has been appointed 
delegate of the St. Louis District to the National Board of 
Trustees. 

St. Paul, Minneapolis. The St. Paul-Minneapolis District 
has granted withdrawal cards to colleagues J. Aubele, Ja; 
and J. Eugene. 


+ <> —- 


The Prohibition Blackmailers. 


The vote by the House of Representatives in Committee 
of the Whole to forbid the expenditure of any part of the 
$11,000,000 appropriation carried by the Food Production 
Bill is thoroughly in keeping with the policy of the Pro- 
hibitionists to subordinate everything to their ism. | 

Following that policy they have at every step not only 
subordinated the prosecution of the war to the prosecution 
of Prohibition, but they have used the war, by way of 
blackmail, to force Prohibition legislation which they had 
never been able to secure on the merits of the question of 
Prohibition itself. 

That is just what they are attempting to do in the case 
of the Food Production Bill. By their vote in Committee 
of the Whole they declare that it is more important to pro- 
hibit the making of beer and light wines than it is to win 
the war, and they serve notice that unless the Administra- 
tion is willing to exercise its power to prohibit the making 
of beer and light wines then Congress will withhold the 
funds necessary for the promotion of food production so 
essential to a victorious termination of the war against 
Germany: 

Of course, action in Committee of the Whole does not 
necessarily mean that the same action will be taken in the 
House. Still it is not to be forgotten that this same House 
has before this been known to dance at the crack of the 
Prohibition whip in other situations in which the Prohibi- 
tionists have insisted that the first duty of Congress is 
not to win the war, but to abolish alcohol.—(Louisville 
“Courier-Journal.’’) 
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“THE CRAZE OF PROHIBITION seems to ignore many good 
things and true. It simply goes ahead to make the world 
miserable and do little or no good. There is practically 
small or no joy in life when men are debarred absolutely 
from alcoholic stimulant. They may not take it as brandy 
or whiskey, but at least they should have light wines or 
beer. When and where can good cheer and kindliness 
prosper on cold water? I do not believe it possible. Men 
must have stimulant. If they don’t get it properly, or 
legally, they will get it anyway.”—(Dr. 3everly Robinson, 
New York.) | 

PROHIBITIONISTS DyInG Fast 1n Port RrIcHMoND. 
“What has prohibition to do with race suicide? I find 
that the oldest people, both men and women, in my neigh- 
borhood are not abstainers, but are temperate. I find also 
that most of the people who have died in my neighborhood 
in the last few years have been prohibitionists and have died 
from strokes of paralysis and pneumonia mainly and were 
people with an average of one child to their family. The 
draft has shown that from 35 to 45 percent, of our Sol- 
diers and sailors are Roman Catholic. It is well known 
what that Church’s attitude is on the race-suicide question. 
It is also well known that it is not for prohibition, but for 
temperance, and yet its population in the United States is 
about 20 per cent. and I do not think that 2 per cent. of 
its followers are prohibitionists—(“Reader’—Port. Rich- 
mond. ) 
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Obituary. 

John Baier, vice-president and brewmaster of the Ameri- 
can Brewing Co., Great Falls, Mont., died there after a lin- 
gering illness, aged fifty-three years. 


William Feller, president and manager of the Bellaire 
Brewing Co., Bellaire, Ohio, when automobiling with his 
wife near St. Clairville, Ohio, Sunday, June 9th, was killed 
instantly, his machine meeting with an accident, Mrs. Feller 
also finding her death. Mr. Feller was born in Balzholtz, 
Wurttemberg, Germany, July 2d, 1869. He came to this 
country in 1887, locating at Zanesville, Ohio, where he 
engaged in the brewing business for eleven years. In 1898 
he removed to Marietta, Ohio, where he became the senior 
member of the brewing firm of William Feller & Co., later 
merged into the Marietta Brewing Co. In 1903 Mr. Feller 
came to Bellaire, where he organized the Bellaire Brewing 
Co. He 1s survived by four sons and one daughter, Albert, 
Henry, John, William and Alma Feller. 


Louisa Finck, daughter of August Finck, founder of the 
brewery of A. Finck & Son, New York, which ceased 
operations in 1912, died at her home, 140 West 88th street, 
New York, on Friday, June 14th, aged forty-one years. 


Mathilda Jung, beloved wife of J. George Jung, secre- 
tary-treasurer of the Christian Moerlein Brewing Co., Cin- 
cinnati, Ohio, died at her home, in that city, 3430 Whitfield 
avenue, May 24th. 


Fred Koehler, President of the Erie Brewing Co., Erie, 
Pa., died there suddenly, May 25th. He was born in Mill 
Creek Township, Pa., April 11th, 1847, the son of a Holland 
brewer who established a small brewery in Erie, which was 
subsequently managed by the deceased and his brother, 
Jackson Koehler. In 1887, Jackson having retired, Fred 
Koehler and A. L. Kurtze formed a partnership under the 
firm.name of Fred Koehler & Co. Twelve years later the 
firm amalgamated with the C. M. Conrad, Jackson Koehler 
and Cascade breweries, assuming the name of Erie Brewing 
Co. The survivors of Mr. Koehler are his widow, his 
daughter, Mrs. A: L. Curtze, wife of the manager of the 
Erie Brewing Co., and his brother, Louis Koehler, and a 
sister, Mrs. John J. Gibson. 


Henry A. Langhorst, president of Albert Schwill & Co., 
maltsters, Chicago, died there June 14th. He was born in 
Hanover, Germany, in 1837, and was brought to America 
by his parents when still a child, receiving his education in 
Cincinnati. During the Civil War he fought in the Ohio 
Artillery Regiment of Volunteers, distinguishing himself 
by many deeds of bravery. After the war Mr. Langhorst 
returned to Cincinnati, joining the Schwill firm, whose 
offices and plant were moved to Chicago in 1898, and six 
years later Mr. Langhorst was elected president of the com- 
pany, holding his office to the day of his death. His widow 
and three children survive him. 

Patrick I. Maloney, secretary-treasurer of the George 
Zett Brewery, Syracuse, N. Y., died in that city, April 23d. 


Gustavus A. Mueller, former president of the Bergner & 
Engel Brewing Co., Philadelphia, died at Atlantic City, 
N. J., May 17th, having been ill for some time, aged fifty- 
eight years. He was born to the trade, his father owning 
a brewery in Philadelphia whose management was taken 
over by the deceased in 1882. Nine years later the Mueller 
brewery became the property of the Bergner & Engel Brew- 
ing Co., Mr. Mueller acting as its president until 1911, when 
he retired. His widow and two sons, Gustavus C. and 
Walter H. Mueller, survive him. 


S. Fritz Nave, traveling salesman for S. S. Steiner, the 
New York hop merchant, died last month. He was well 
known to members of the trade throughout the country, 
particularly in the Middle West. 

John Knecht, brewmaster of the Consumers’ Brewing 
Co., Norfolk, Va., died May lst in that city after a pro- 
tracted illness. He was born at Neiderskirchen, Bavaria, 
August 6th, 1853, and was apprenticed to the brewing and 
cooperage trade at Medard, near Coblentz, Prussia, coming 
to America in 1872, to work for the Jacob Hoffmann Brew- 
ing Co., New York, from where he went to Baltimore, Md., 
as brewmaster for the Edward Stiefel brewery, remaining. 
there over twenty years, to then become brewmaster for 
the Geo. Bauernschmidt Brewing Co. and later on for the 
Fred Bauernschmidt American Brewery of Baltimore, 
which he assisted in erecting. His degree as brewmaster, 
Mr. Knecht received from the National Brewers’ Academy, 
graduating in April, 1902, when he was engaged by the 
Consumers’ Brewing Co. of Norfolk. His survivors are his 
widow, four daughters and two sons, W. }. Knecht, brew- 
master of the Joseph Fallert Brewing Co., Brooklyn, N. Y., 
and Herman Knecht, former brewmaster of the Rosenegk 
Brewing Co., Richmond, Va., also a graduate of the -Na- 
tional Brewers’ Academy, and his father’s assistant during 
the last two years. Herman is now in Uncle Sam’s Navy, 
stationed at the naval base in Norfolk, Va. Mr. Knecht’s 
brother, Henry Knecht, who was brewmaster for the Darley 
Park Brewing Co., Baltimore, until the Park plant was 
closed, now lives in retirement at Baltimore. 


Fred Ochs, brother of the late Ernest Ochs, brewer at 
193 Bushwick avenue, Brooklyn, N. Y., died June 9th, in 
the Bethany Deaconesses Hospital, Woodhaven, L. L., fol- 
lowing an operation, aged sixty years. He is survived by 
his widow, his son, Fred Ochs, Jr.; four daughters, Miss 
Jeannette Ochs, Mrs. Elizabeth Weitzel, Mrs. Martha Jack, 
and Mrs. Lydia Henner, and four grandchildren. 


William Peter, president of the Wm. Peter Brewing Co., 
Union Hill, N. J., known throughout the country as the 
“oldest brewer in America,” died suddenly from apoplexy 
at his home, June 10th. Only a few hours before, Mr. Peter 
had been inspecting his plant, as usually in his thorough and 
systematic way, being apparently healthy and vigorous. He 
was in the eighty-seventh year of his age. Mr. Peter was 
born on March 16th, 1832, at Achern, Baden, where his 
father was a successful merchant and landowner, and for 
a number of years mayor of the city. In 1849 the father, 
having taken part in the Revolution of 1848, fled to the 
United States. The son, after finishing his education at the 
Moravian Institute at Koenigsfeld, in the Black Forest, was 
apprenticed to the brewing trade in his brother-in-law’s 
brewery at Reuchen, and in 1850 he and the other members 
of the family followed the father to New York, where he 
entered the services of Erhard Richter, brewer in Forsyth 
street. About eight years later, Mr. Peter went to Cincin- 
nati, working there at his trade as brewer and cooper. But 
he soon returned to New York, finding employment as 
brewmaster in several local breweries. He then established 
a beer-garden, known as the “Waldschloss,” in West New 
York, near Guttenberg, where he also erected a small brew- 
ery the brew-kettle of which had a capacity of 234 barrels. — 
In 1861 Mr. Peter bought the site in Union Hill where now 
stands the large plant founded by him in 1865 and greatly 
enlarged and improved in 1880. Aside from being a 
brewery expert, Mr. Peter was an ardent admirer of the 
fine arts, himself being an amateur painter of landscapes 
and “still-life.” He was liberal-minded in every respect, 
charitable, generous and jovial. Thousands who knew him 
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are honoring his memory. He is: survived by his widow, 
three sons and three daughters: William Peter, Jr., August 
Peter, Charles Peter,-Mrs. Anna Jenne, Mrs. Amanda 
Ebling and Mrs. Wm. Braunstein. 


Louis Ritschel, brewmaster of the Commonwealth Brew- 
ing Co., Philadelphia, died in that city, April 27th, aged 
forty-nine years. He was a native of Aschaffenburg, Ba- 
varia, and came to the United States about twenty-eight 
years ago, joining the Philadelphia District of the Master 
Brewers’ Association of the United States in 1901, being its 
secretary from 1902 to 1915, and serving as a trustee for 
the national organization for a number of years. 


Nicholas Schellinger, treasurer of the Kamm & Schel- 
linger Co., Mishawaka, Ind., died suddenly on Wednesday, 
June 5th, at his home, 802 Lincoln Highway, West, Misha- 
waka, from heart trouble. He was born in Stetten, Wurt- 
temberg, December 4th, 1847, and came to the United 
States in 1874, settling in Mishawaka in 1878. Two years 
later he acquired an interest in the brewery of Dick & 
Kamm, which subsequently became the property of the 
Kamm & Schellinger Brewing Co. The deceased was popu- 
lar among his fellow citizens, and the financial circles of 
Mishawaka recognized his business ability by making him 
a director of the First National Bank and the First Trust & 
Savings Co., of Mishawaka. 
formerly Miss Amelia Kamm; two sons, Arthur A. and 
Armand; three daughters, Mrs. J. L. Gerstbauer, Miss 
Hildegard and Miss Marcella; a sister, Mrs. Adolph Kamm, 
and three brothers, Leopold, Edward and Joseph Schel- 
linger. 

Frederick C. Wackenhut, who was connected with the 
American brewing industry for the last fifty years, and 
known as a pioneer brewer throughout New Jersey, died at 
his home, 682 High street, Newark, aged sixty-eight years. 
He was born in Newark and studied the art of brewing in 
Europe, graduating with honors. Two of his sons are also 
engaged in the trade, Fred. C. Wachenhut, Jr., now presi- 
dent and treasurer of the Malto-Braeu Co., Newark, and 
Carl Wackenhut, the company’s vice-president and secre- 
tary. The other survivors are the widow, formerly Miss 
Dinah Kreitler, three daughters and seven grandchildren. 


Charles Weber, for many years brewmaster of the Broad- 
way Brewing & Malting Co., Buffalo, N. Y., died at his 
residence in that city, aged forty-eight years. 


Deaths in Foreign Countries. 


Lieut. Noel R. Abbey, son of W. H. Abbey, of Abbey & 
Sons, brewers, Brighton, England; killed in act’on. 

Wm. Crochford, for more than forty years head brewer 
to Charrington & Co., Ltd., Anchor Brewery, Mile End 
Road, London, England; aged 81. 

Charles Deberdt-Devick, former proprietor of brewery 
and mayor of d’Hazebrouck, France. 

Louis Liénard, maltster at Béthune, France. 

T. Watson Lovibond, chairman of the Newcastle Brew- 
eries, Newcastle, England, and ex-president of the Institute 
of Brewing; aged 70. 

Henri Paquet, maltster at Houlle, Pas-de-Calais, France; 
aged 47 years. 

Louis Salembier, proprietor of brewery in Lille, France; 
aged 75 years. 

Albert O. Worthington, of Worthington & Co., 
Burton-on-Trent; aged 74 years. 

Lieut. Arthur B. Thorne, son of Major F. G. Thorne, 
partner in Thorne Bros., Ltd., brewers, Nine Elms, London; 
killed in flying accident while training recruits. 
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His survivors are his widow, * 
ne York—Albany 


Firm Changes and New Breweries. 
(Reported by the Internal Revenue Bureau, Washington, D. C.) 


BREWERIES CLOSED. 


Ce ee eee Gustave Gnauck. 

Hs — Hollister 2a. we Hollister Brewery. 

OAT OSE a he vere Garden City Brewing Co. 

Dist. OF CoLuMBiA—Washington. Chr. Heurich Brewing Co. 

= Abner-Drury Brewing Co. 

BS Ge ae Madison Brewing Co. 

age MEARE li oe) Eigenbrot Branch of G.-B.-S. 

Brewing Co. 

—Hagerstown ........ Hagerstown Brewing Co. 

Mici1Gax—Alpena Ee | ear an Beck Malting & Brewing Co. 

a Baye Colyiceenyicse mie Kolb Brewing Co. 

eS et Olbé nd anes eee Champion Brewing Co. 

- SF SNM Get) De AMEE ey AN Ae Eckhardt & Becker Brewing Co. 
SSM EE IE Me ate Saou nciaay oer Koppitz-Melchers Brewing Co. 
hdl Maen ed gM Seles 2 Michigan Brewery. 

SEM Sheen Ava Hey te Stroh Brewery Co. 
ey) 1 tke ala Oh EN oan sateni Tivoli Brewing Co. 
SIMRAN WUC neteS BEN city. Ss Union Brewing Co. 
a eg ieee teh Voigt Brewing Co. 
% ee Sele oe a ia Ck HON ee West Side Brewery Co., 


CALIFORNIA—Benicia 


oe 


“ 


Ltd. 


‘e —Frankenmuth ....... Frankenmuth Brewing Co. 

my — GC aMteN Mahe Mahe Geyer Bros. 

Se = ACkSOmn Gaon a emeee Eberle Brewing Co. 

o Rogers City «2. fa... Fred Fisch. 

a —Saginaw Ps ots. Bauner Brewing Co. 

Ry re yy Naas cee, Saginaw Brewing Co. 

i ms chegeine pase) Spey Aes Huron County Brewing Co. 

fe = Wryandottes wt. ahs Marx Brewing Co. 
Minnesota—Browersville Atle data Albert Minars, Sr. 

EW Shiges* oh ieee en ae Virginia Brewing Co. 


etal hla A. C. & G. F. Weber. 


PAN KeGhuaeW, pea a an acl eie Medina Brewing Co. 
* =Oodensburos Weise: Arnold & Co. 
WHSCONSIN—=Nionthy Wakes... s0.: Carl Hanson. 


Tovey’s OFFICIAL BREWERS’ AND MALtTsTeErRS’ Directory oF NortH 
AND SouTH AMERICA FoR 1918 is a complete, accurate and up-to- 
date directory of the LAGER BEER AND ALE BREWERS and maltsters 
in the United States and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal ad- 
dresses, corrected to January 15, 1918. 

The Directory can be obtained only by subscribing to THE Brew: 
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JouRNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal Revenue, Washing- 
ton, D.C. 
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BEER IN Urucuay. The production of beer in Uruguay, 
1916-17, 1915-16, and 1914-15 was, respectively, 5,325,523 ; 


4,966,333 ; and 4, 662,195 liters. 


WirHout A CANTEEN the Army of the United States 
had a death rate in 1913 of 4.95 per cent. With a canteen 
the army of Great Britain had, in 1912, a death rate of 
2.34 per cent.; France, in 1910, of 3.01 per cent.; Prussia, 
in 1911, of 2 per cent., and Bavaria, the same year, of 1.9 
Meracenit: 


Japan’s Beer Exports 1n 1917. The total value of 
beer exported from Japan in 1917 amounted to $2,427,297, 
Distributed among the different export countries, of that 
sum were paid by importers in China, $298,812; Kwantung 
Province, $154,047; Hongkong, $122,613; British India, 
$1,107,474; Straits Settlements, $320,032; Dutch India, 
$291,065; other countries, $133,254. 


Let THE PEopLeE BE Browep? “ ‘Let the People Rule’ 
was the chant of the Anti-Saloon League when it was work- 
ing for the extension of the local option laws to cities. “The 
People Be Blowed’ is the position now taken by the same 
men, who are relying upon a pliant Governor to force ratifi- 
cation by the State Legislature, although the members of 
that body were not elected on the prohibition issue and have 


no mandate from their constituents as to how they should 


vote.”—(George W. Sweeney. ) 
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Peter Doelger’s G. V. Truck in the Liberty Loan and W. S. S. Drive. 


The photo-engraving here shown is one of the General 
Vehicle Motor Trucks employed by the Peter Doelger 
Brewing Co., Inc., New York, in their extensive delivery 
system. This truck, although it has been used by the Doel- 


ger brewery for more than eight years, is as good as new 
and doing its bit as on the day it started out on its first 
route. : 


During the great Liberty Loan and War Savings Stamps 


—The G.-B.-S. Brewing Co., Baltimore, Md., have ad- 
vised us that they have discontinued operations at their 
Eigenbrot branch, whose trade they transferred to their 
Globe and National branches. 


—Brewery workmen’s wages were raised by their em- 
ployers last month in New York, Philadelphia, St. Louis, 
Chicago, Albany, N. Y., Milwaukee, San Francisco, Bridge- 
port, Conn., and many other cities. 


STRAIT - JACKETING THis Nation? “Among the pro- 
moters of the Federal Prohibition amendment there is evi- 
dently a feeling that it will not bear calm and deliberate 
examination by thinking men, and they show a feverish 
haste to jam it through without allowing its merits or de- 
merits to be canvassed and a public judgment formed. The 
people’s minds are so engrossed at this time with the vast 
subject of the world war that they can hardly take this 
question into the serious consideration it deserves. The re- 
formers who believe people can be made good by law seize 
upon this situation to put the land of the free and brave 
into a strait- jacket in its sleep.”—(J. W. GC. in N. Y. 
“Tribune.” ) 


drive, the Peter Doelger Brewing Co. had this truck driven 
through the streets of the metropolis and its vicinity for 
many days, and its appearance was noticed by enthusiastic 
crowds who assembled whenever the vehicle stopped to 


subscribe to the Loans and purchase War Savings Stamps 
from the crew, every member of which is in the great U. S. 
Army, ready to sacrifice all for liberating the world from 
Prussian autocracy and vandalism. 


THe Human IDEA oF EXISTENCE POLITICALLY seems 
to be to achieve what is in sight. It is really surprising 
how the people can be fooled by the political sleuths prey- 
ing on the public under the guise of protecting the multi- 
tude. Education: is doing more to reform the liquor busi- 
ness than any one thing and the whole question would 
have righted itself in time, just the same as every other 
evil corrects itself when the people come to realizing sense 


of what is best for everyone concerned.—( Middletown 
[Conne) ie Presss 7) 


Fires. Damage amounting to about $120,000 was caused 
by fire, May 3d, in the Huebner plant of the Huebner-To- 
ledo Breweris Co., Toledo, Ohio. 


An ammonia explosion resulted in fire, May 29th, damag- 
ing the plant of the Mohawk Brewing Co., Cincinnati, Ohio, 
to the amount of about $1,000. . 


Over-heated machinery in a carrier riimning from the 
malt house of the Theodore Hamm Brewing Co., St. Paul, 
to the elevator across East Minnehaha street, caused a fire 
May 29th, which was soon extinguished, however, without 
doing much damage, 
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Fermented Malt Liquors. 
(Treasury Decision 2717.) 


Malt Tonics and Extracts containing more than 2 per 
cent. of alcohol and less than 12 per cent. of solids due to 
malt held to be fermented malt liquors. 


TREASURY DEPARTMENT, 
OFFICE OF COMMISSIONER OF INTERNAL REVENUE, 
Washington, D. C. 


To Collectors of Internal Revenue, Revenue Agents and 
Others Concerned: 


The conclusion has been reached by this office that all 
so-called malt tonics and malt extracts which contain in 
excess of 2 per cent. alcohol by volume and do not contain 
at least 12 per cent. of solids due to malt are properly 
classed as fermented malt liquors, and it is accordingly held 
that all existing provisions of Internal Revenue law and 
regulations relating to fermented malt liquors, including 
the sections of law imposing special tax on account of the 
sale thereof, are applicable to such preparations. 


DANIEL C. ROPER, 
Commissioner. 


Approved: May 28, 1818. 
L. -S..RoweE, 


Acting Secretary of the Treasury. 
Printed copies will be furnished upon request. 
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Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 109,926. Jos. Schlitz Brewing Co. Milwaukee, Wis. 
Filed April 2, 1918. 


Particular description of goods.—Lager-Beer. 
Claims use since May 1, 1888. 


Ser. No. 106,807. C. L. Centlivre Brewing Co., Fort Wayne, Ind. 


That's It 


Particular description of goods~—A Non-Alcoholic Maltless Bev- 
erage Sold as a Soft Drink. 
Claims use since July 28, 1917. 


Ser. No. 109,349. The Anthracite Beer Company, Scranton, Pa. 
Filed Mar. 4, 1918. 


CAM: U-FLAGE 


Particular description of goods.—A Non-Alcoholic Maltless Cereal 


Beverage. 
Claims use since Dec. 15, 1917. 


The following Trade-Marks have been definitely Registered : 


121,653. Certain Named Non-Alcoholic Beverages. Rainier 
Products Company, Seattle, Wash. Filed January 2, 1918. Serial 
No. 108,257. Published February 12, 1918. Registration granted, 
May 14, 1918. 


Our Patent Bureau. 


Selected List of Patents relating to Brewing, Malting, etc., issued by the 
United States Patent Office, Washington, D. C. 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Specifications Published. 


1916. 
113,982. A. G. H. Thatcher. Means for closing or sealing up 
vessels. 
1917. 


107,367. M. Wallerstein and L. Wallerstein. Extract having the 
flavor and aroma of malt, process of producing the same, and bev- 
erage therefrom. 


114,635. C. E. McManus. Protecting disks or washers for facing 
cork and other like packing-disks for bottle-caps. 

1,265,037. Process and apparatus for refrigeration. 
Bertsch, Edgewood Park, Pa. 

1,265,058. Guard attachment for bottle-capping machines. 
Cooper, Bloomfield, Mo. 

1,265,275. Non-alcoholic beverage and process of producing the 
same. Alexander L. Straus, Baltimore, Md., assignor to Baltimore 
Process Co., Baltimore, Md. 

1,266,262. Elevator. Frederick V. Hetzel, Philadelphia, assignor 
to Link-Belt Company, Chicago, IIl. 

121,709. Malt beverage containing less than one-half per cent. of 
alcohol. Joseph Fallert Brewing Co., Ltd., Brooklyn, N. Y. Filed 
December 6, 1917. Serial No. 107,787. Published March 5, 1918. 
Registration granted, May 2lst, 1918. 

121,712. Non-intoxicating malt beverage. Grand Rapids Brew- 
ing Co., Grand Rapids, Mich. Filed January 24; 1918. Serial No. 
108,612. Published March 12, 1918. Registration granted, May 21st, 
1918. 

1,266,780. Storage Battery. Thomas A. Edison, Llewellyn Park, 
West Orange, N. J., assignor to Edison Storage Battery Co. 

1,266,840. Barrel-stave-numbering apparatus. Henry F. Marten, 
Henry Grahn, and Julius C. Andresen, San Francisco, Cal. 


John C. 


Fred 


Prepared specially for the Brewers’ JouRNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 


For copies of published specifications of Foreign Patents (25 cents 
each), address: Messrs. Redfern & Co., 15 South Street, Finsbury, 
London, England. 
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Edison Storage Battery Company's New Sales Offices. 


The Edison Storage Battery Company has established a 
new sales office in Kansas City, Mo., appointing Mr. Ben- 
jamin F. Eyer as resident manager. 

Mr. Eyer has had a wide and varied engineering ex- 
perience in the Middle West. From 1902 to 1913 he was 
head of the Electrical Engineering Department of the 
Kansas State Agricultural College, where he gained a wide 
acquaintance as a consulting engineer, acting for both mu- 
nicipalities and private corporations. 

In association with several business men, Mr. Eyer, in 
1908, purchased and developed the Manhattan Ice, Light 
and Power Company, and is at present interested in the 
Marshall County Power and Light Company, which he de- 
veloped in 1914. 

In 1916 he opened an office in Kansas City as Consulting 
Engineer, appraising and reporting on Middle West utili- 
ties for Eastern syndicates. 

The Middle West is full of promise for the development 
of uses for the Edison Storage Battery, and Mr. Eyer’s ex- 
tensive acquaintance in this field inspires the belief that 
this section of the country will be developed as never 
before. 

Another sales office has been opened at 740 Land Title 
Bldg., Philadelphia, Pa. Mr. J. A. Hurst, Sales Engineer 
of the Edison Storage Battery Co., is in attendance. 
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Correspondence. 


*** Our readers will clearly understand that we do not hold ourselves 
responsible for the opinions of our correspondents, nor for the language in 
which they are expressed. ee” 

CorRESPONDENTS are respectfully requested to send their communications 
so as to arrive at our office one week in advance of the date of publication. 
This is the only means by which insertion can be insured in the next number 
of the JouRNAL. 


Brewer’s Sugar Refining Co., 32 Union Square, New York 
City. 
Junes2ist, 1918. 
Editor THE BREWERS’ JOURNAL. 

Dear Sir:-—Kindly insert the following notice in your 
issue of July: 

CHEMICAL ANALYSIS OF HIGH-GRADE 
BREWER’S SUGAR. 

The following is a chemical analysis made by Lafferran- 
der & Little, technical and analytical chemists, Pratt In- 
stitute, Brooklyn, N. Y., of the high-grade brewer’s sugar 
manufactured by the Brewer’s Sugar Refining Company : 


Extracts () 72 2 a ee Lt een 97.68 per cent. 
Moisture, 3.) 4205 Ih Dae ere erates ie ere Zoapencent, 
Dextrine and other unfermentable matters 

i ex tracty, eke: +o ee eee 56.28 per cent. 
Dextrose) Ae eh ah deta oe eee 41.40 per cent. 
Maltese - otis hot Ss Gin ie ec ee ere Trace 
Starch — 2702s a Bias. ae oie ee None 
Appearance ce. 22 sans ieee ee ee ee ee Good amber 
T ast) at) ines Bee ree ents Seas eee Good and pure 
Soliton 0). icck tele od a eee Clear 


Our high-grade brewer’s sugar is indispensable for brew- 
ing temperance beers, and invaluable as a substitute for 
malt. 

It insures quality, flavor and results. 

It is not the cheapest, but it guarantees satisfied cus- 
tomers. 

Very truly yours, 
Brewers Sugar Refining Company. 
38a ee 
“Quality is Paramount.” 

This is the watchword of W. M. Schwenker, Inc., 340- 
344 East 92d street, New York, dealers in supplies for 
brewers and ice manufacturers. 

The Schwenker firm handle all heavy chemicals, of which 
they have large stocks on hand and supply them promptly 
to purchasers through their splendidly organized delivery 
system. 

Refrigerating chemicals @re a specialty of the firm, aside 
from acids, compounds, lubricating oils, technical paints, 
“National” and “Peerless” ammonia—anhydrous and aqua, 
etc., etc., the large Schwenker storage buildings also being 
a headquarters for solid and granulated calcium chloride, 
not to forget all kinds of brewing materials, like malt body 
sugar and syrup, coloring, rice flour, brewers’ pitch, keg 
enamels, vat and tank coatings and varnishes, cleaners and 
cleansers, isinglass and many hundreds of other substances 
and materials mentioned in the firm’s literature, which will 
be sent to all applying for it. 

Employers of labor are particularly advised to examine 
the Schwenker first-aid-to-the-injured “Industro Cabinets,” 
which contain all that is needed to render immediate sur- 
gical and medical assistance to men injured while at work. 
These Cabinets have been approved by the Labor Depart- 
ment and the Compensation Inspection Rating Board. The 
leading Casualty Insurance Companies are recommending 
them to their assured as the most complete as to conten s 
and convenient as to arrangement. The premium on en.- 
ployers’ Workmen’s Compensation Insurance should be re- 
duced by the installation of either of them. 


Market Review. 


OFFICE oF THE BREWERS’ JOURNAL, 
New York, June 28th, 1918. 


Barley. The Crop Reporting Board of the U. S. Department of 
Agriculture, June 7th, reported that a Barley crop of 235,000,000 
bushels may be expected this year, as compared with 209,000,000 
bushels in 1917 and 202,000,000 bushels in 1916. The condition of 
the Barley crop at the date of the report was 90.5 per cent., as 
compared with 89.3 per cent. in 1917 and the average percentage of 
90.4 during the last ten years. Consequently, this is to be a record 
Barley year, but prices are also record prices: $1.35 on June Ist, 
1918, and $1.19 on the same date of 1917. 

To-day Malting Barley is quoted at $1.32@$1.35, New York, 
domestic basis. 

Chicago, June 26th: ‘Low Grade Barley is quoted here at 
$1.00@$1.05; fair to good, $1.06@$1.09; good to choice, $1.10@1.14; 
fancy up to $1.16. The regular malting buyers seem to be 
through for the. season. The supply coming to the market is 
small and just what prices will do is problematic. Any milling 
buying is likely to hold prices fairly steady.” 


' Malt. Quotations for Malt: Nominal; Standard Malt, 
$1.67@$1.72. 
Chicago, June 26th: “Standard Malt is quoted here at 


$1.62@$1.65; Bottle Beer Malt, $1.67@$1.70; Extra, $1.72@$1.77.” 

SanFrancisco, June 19th: “The new crop of Barley is esti- 
mated as normal in quantity, but the quality is below the aver- 
age. It is estimated that not more than 40 per cent. will come 
up to brewery standard. Old Barley is quoted at a lower figure 
and brewers’ is nominally lower, but no sales are reported and 
no quotations suggested.” 

Corn Goods. We quote: Grits, $5.00; Meal, $4.99; Corn 
Sugar, $4.52; Corn Syrup, $4.23; Flakes, $5.75 

Chicago, June 26th: “Nothing doing here in Grits, brewers be- 
ing mostly supplied. Quotations: Grits, bags incl., $4.78@$4.83; 
Meal, $4.77@$4.82.” 

Rice. Only Imported Rice is offered, nominally at $7.75 per 
100- lbs. Practically all the Rice arriving at the Coast for some 
time past has been eagerly bought by flour millers as a sub- 
stitute for wheat, as Rice seems to be the most satisfactory of 
all substitutes. We think the demand for wheat substitutes will 
continue regardless of the size of the coming wheat crop and 
we think the market will be maintained or possibly even ad- 
vanced by the continued demands from flour millers. 

Hops. The hop market was very dull in June, most brewers not 
wishing to increase their holdings just now. The market on the 
Coast as well as in N. Y. State was very quiet. California com- 
plains of drought, and the 1918 crop will be smaller than that of 
last year. In Oregon and Washington the yards are more or less 
neglected and only small crops may be expected there. In N. Y. 
State the hop acreage has been reduced to a minimum, so that it 
can hardly be taken into consideration. As growers’ holdings in 
the United States are not large, they feel that on account of the 
higher cost of production, hops are now selling at a very reasonable 
price, and are not forcing their goods on the market. In England 
the market is firmer and much higher than it is here, on account of 
the small stocks on hand in dealers’ and brewers’ hands, the growers’ 
holdings being entirely absorbed. We quote: 1917 N. Y. State hops, 
40@46c; 1917 Pacific coast hops, 19@23c; 1916 Pacific coast hops, 
15@16c; 1915 Pacific coast hops, 12@14c. 

San Francisco, June 19th: “Hops are unchanged, with no sales. 
They are nominally quoted at $5.35 plus bags San Francisco.” 

pe ee ee 


RECTITUDE? YES—But ALcoHoL, Too! “Civilized man 
cannot live on rectitude alone. He must have his easy 
moments, his little flings, his treason to virtue, to duty, else 
he will sink into an innocuous and intolerable misery. To 
get into such moods of joy he needs help; unsupported, he 
is almost unequal to the feat. Of all helps alcohol is the 
most efficient and the safest and the pleasantest.”—(H. L. 
Mencken. ) 


“Dry” KINDLING IN HELL. “The Bible is for Temper- 
ance, but not for Prohibition. It is against drunkenness ; 
it is against lust; it is against hypocrisy. It is against bear- 
ing false witness against your neighbor and it is against 
lies; and to lie about a saloon or a saloonkeeper is just as 
much of a sin as it is to lie about a preacher. If all people 
go to hell who lied about prohibition there would be a good 
supply of ‘dry’ kindling in Hell. Help with all your energy 
and power to win the war; don’t obstruct the Government’s 
war program by domestic issues which stir up strife and 
dissension.”’—(Congressman Jacob E. Meeker.) 
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When in a nation of one hun- 
dred million beings thirty-six, who 
are only looking out for them- 
selves, have the power to deprive 
all others of their free will how 
to live,and destroy great industries 
upon which the lives of millions 
of citizens have always depended, 
who will say that such nation has 
Democratic institutions ? 


‘Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
Lit hee G:889:293 Me G.015,92608 AL: 875,367 
AMeUSE 4 sai (ado 7: Ocean Oe 2S 0 OU ieee i, 863,142 
September .... 5,453,469 4,483,351 ..... 970,118 
October 24,849 077, 3921874 oh... 927 203 
November BA ATA.OS er e743: 252.0 vy bot a 731,698 
December mA 487 91 0Gnl3 OS3;20G—. 4 «. sy): 804,704 
1917. 1918. 
January 4009,066 3,148,400 ..... 860,666 
February 3,675,243 ) 3h180,094) 0. . 495,149 
March Pe 1 OZ mee O23 5 fee ie 652,425 
April A G2i 22 neal Lae © ahs 885,507 
Ue ait re AB61193. 4 107,405 vies 753,793 
We Total. J... 55,046,341 | 46,226,569° 2.5 8,819,772 
Net decrease for the first eleven months of the 
Pecemventy LOT /SL NT Surly dent. sd ea Wy 8,819,772 
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Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific “Research 


Practical Essays on Brewing, 


Malting and Hops. 


Abnormal Malts and Fiery Fermentations. 


On account of the serious difficulties experienced by 
many brewers at the present time in the culture of a satis- 
factory yeast, any factor which may possibly militate against 
success in this direction deserves more than casual atten- 
tion. Now it is generally well recognized that the crop of 
yeast obtained from a wort which has exhibited the cus- 
tomary signs of deficient yeast nutriment, is rarely found 
to constitute a good pitching yeast; consequently, with a 
view to mending matters, the general procedure is to reduce 
mashing heats, with the idea of securing a more nutritive 
medium for the ferment and a wort that shall be less dex- 
trinous, therefore more amenable to fermentative action. 
Should such means not produce the desired results, but, on 
the contrary, aggravate matters, clearly a more perplexing 
problem is before the brewer. In such a case, however, 
it is not the unfermentability of the wort, but its too ready 
fermentability, which is at the bottom of the trouble. Yet 
this may not be due to an unduly high diastatic capacity, 
but rather to the easy convertibility of the malt, which 
clearly would be encouraged by the lower mashing heat at 
first tried, although even when higher temperatures are em- 
ployed under such conditions it again does not follow that 
any material benefit in the desired direction follows, unless 
mash-tun heats considerably exceeding the customary range 
were resorted to—a course which is scarcely to be recom- 
mended when yeast outcrop is such an important considera- 
tion. 

The only real solution for the difficulty indicated is to 
subject the malt on the kiln to a somewhat more thorough 
firing, when the abnormal appearances during fermentation 
will probably disappear; and it is in this respect that those 
brewers who possess a re-torrefying plant, and use it regu- 
larly, reap such an enviable advantage. In cases, however, 
where the malt cannot be re-kilned or torrefied, something 
has to be done, and that something will have to be accom- 
plished in the mash tun. While distinctly higher striking 
heats must be resorted to, another factor which is some- 
times overlooked is that the limitation of the quantity of 
the mashing liquor per quarter of malt mashed tends to pre- 
vent undue maltose formation; wherefor these two remedies 
may well be tried in conjunction with a shorter period being 
allowed prior to underletting, while the customary stand, if 
of two hours, may advantageously be curtailed to one and 
a-half hours. 


After instituting the suggested modifications in the mash- 
ing process it must not be expected that an immediate cure 
will result, since ‘a yeast that has been accustomed to one 
set of conditions will not be immediately altered in char- 
acter—that is to say, one that has been continually cultivated 
in very saccharine worts will continue to carry attenuations 
down to a point below what is considered normal for some 
time even under the altered conditions; wherefore, if an 
immediate alteration in the character of the finished article 
is necessary, a change of yeast with a less attenuative ten- 
dency will have to be secured. 


It is in being able to cope with what may be termed the 


more obscure difficulties in the brewhouse that raises one 
brewer head and shoulders above another, the latter in such 
circumstances being usually content to ascribe phenomena 
which he is unable to understand to barometrical influences, 
electricity, and so forth—explanations which, however com- 
forting they may be to himself, quite fail to impress anyone 
who is able to think things out and apply rational remedies. 
—(London “Brewers’ Journal.’’) 


$$$ —__—_— 
Nitrogenous Auxoamylases. 
By E. W. Rockwoop. 


The literature relating to amylases contains a number of 
references to observations indicating that the hydrolytic 
power of these enzymes is increased by addition of certain 
animal extracts or nitrogenous substances. The author has 
investigated this matter further. The amylase selected for 
study was that present in saliva, and the influence of various 
nitrogenous substances was studied. The usual mode of 
procedure was to carry out a number of parallel conver- 
sions at 38 deg. C., using in each case 200 c.c. of a I per 
cent. solution of boiled starch, and a given volume of diluted 
and filtered saliva, toluene being added to prevent the devel- 
opment of organisms. To one of the mixtures nothing 
further was added, but the others were treated with one 
or other of the nitrogenous compounds whose influence it 
was desired to study. The reaction of all the mixtures was 
maintained at the same value, corresponding to neutrality 
to litmus. After certain intervals of time, aliquot portions 
of the several liquids were withdrawn, and their cupric- 
reducing powers were taken as measuring the relative 
activities of the enzyme in the different cases. 

By comparing solutions in which conversion had pro- 
ceeded for equal times, it was found that the reducing 
power was increased as the result of adding certain nitro- 
genous substances, which the author designates auxoamy- 
lases, while other nitrogenous compounds had no effect. 
Among the former were glycine, tyrosine, 0-, m-, and p-ami- 
nobenzoic acids, aspartic acid, methylamine, ethylamine, 
diethylamine, trimethylamine, serum albumin and gelatin, 
and the hydrolytic products of the last two had a more 
pronounced effect than the original proteins themselves. 
Among the inactive substances tested were acetamide, pro- 
pionamide, urea, asparagine, and the sodium salts of acetic 
and propionic acids. It is concluded, therefore, that alpha- 
amino-acids and proteins act as auxoamylases, while acid 
amides and salts of fatty acids do not. 

From a few experiments made with pancreatic amylase, 
it is concluded that this also is stimulated by auxoamylases. 
—/( “Journ. Am Chem..Socic) 

OY bb Stee Mines. 

RADIATION FROM YEAST. By E. Ludwig in ‘“Wochensch. 
Brau.” From experiments the author concludes that fer- 
menting yeast emits radiation which acts upon photographic 
plates and penetrates paper opaque to light. The intensity 
of the radiation appears to be increased by the presence of 
dead cells in the fermenting liquid. It is concluded also that 
the rays are absorbed by protein matters. 


August Ist, 1918 


THE BREWERS’ JOURNAL. 


oe 


Head Retention. 


Under present brewing conditions, when the average 
collecting gravity of a brewery is much lower than it was 
a few years ago, owing to the exigencies of war regulations, 
it becomes more difficult to produce and maintain an attrac- 
tive “permanent” head on beer. The restriction to low 
gravity beers and a certain degree of inferiority in the ma- 
terials has added to the difficulty, and in some cases it is a 
serious problem to be reckoned with, owing to a tendency 
to flatness. 

When it is desired to produce a well-conditioned beer, 
drinking full to the gravity and carrying a definite and last- 
ing head, attention must be paid to the composition of the 
beer with a view to ensuring that those constituents which 
favor “head” are present in proper proportion. It is gen- 
erally conceded that the head-retaining properties of beer 
‘are largely dependent upon its viscosity. The viscous ex- 
tract of beer is principally of a colloid nature, though 
whether it exists in actual solution or suspended in the fluid 
in a very minute state of division has been a matter of 
more or less hypothetical speculation. The fact that some 
of these bodies are readily precipitated from beer by slight 
differences in physical condition, such as fall in temper- 
ature or increase of acidity, appears to favor the suspen- 
sion theory. 

However, if the beer is lacking in these substances the 
head-retaining property suffers in consequence. The re- 
searches of many chemists who have investigated this prob- 
lem have proved that certain nitrogenous matters of malt 
or formed during mashing have a value in influencing this 
.property. Among these the albumoses of the wort are of 
the greatest value. These bodies are mainly formed by the 
action of the enzyme peptase on the nitrogenous matters of 
malt during germination, and, in certain favorable circum- 
stances during the early stages of digestion in the mash- 
tun. Faulty germination, particularly when it is hurried, 
tends to restrict the formation of these bodies. Also, the 
employment of incorrect mashing heats tends in the same 
direction. When both conditions exist in the brewing of 
a beer, the result is a serious deficiency in head-retaining 
power. 

In mashing, low digestive temperatures are undoubtedly 
best, since they favor the activity of peptase and the pro- 
duction of notable quantities of albumoses. The connec- 
tion between low mash heats and foaming capacity of a 
wort is illustrated by practical observation of the results 
of the hot grist process of mashing and a corresponding 
lowering of the temperature of the striking liquor. Usually 
the wort made from a mash under these conditions gives a 
large amount of fob in the copper, and sometimes this is so 
great that difficulty is experienced in getting the copper 
to boil without fobbing over. Such worts, however, gen- 
erally attenuate too low, owing to the high proportion of 
readily fermentable sugars present. But this objection can 
be partially overcome by suitably adjusting the stand and 
final temperatures and the sparge heats. This general state- 
ment applies only to well-grown ‘and properly-cured malt, 
for it is obvious that when using under-modified and un- 
der-cured malts in conjunction with low mash heats, the 
results would be ineffective, owing to the deficiency of the 
albumose-forming enzyme, peptase. 

There is little doubt, however, that the difficulties of 
-head retention can be remedied by attention to this fre- 
quently neglected factor. When it occurs attention should 
be paid to the character of the malt forming the grist, and 
if this should prove indifferent or inferior, the employment 
of a proportion of a well-grown, thoroughly modified and 


soundly-cured malt is usually effective in improving the 
head retaining character of the finished beer.—(‘“Brewers’ 
Gazette.’’) 


“Tron Sickness” in thin War Beers. 
By W. WInNDISCcH. 


When at length the troubles arising from tannin-protein 
haze in thin war beers had been overcome, another malady 
made its appearance, namely, “iron sickness,” an old com- 
plaint in normal beers, and resulting generally from the 
use of iron utensils or fittings. A rather curious feature 
about this new trouble is that it does not affect all the 
beer in one and the same brew, but only that in individual 
casks. This being the case, it seems impossible for the 
cause to be found in the brewhouse, for, although there 
is a greater chance, in slack times like the present, for 
the utensils and appliances to rust, or for the water in 
the tanks and pipes to dissolve iron, it is well known that 
iron surfaces in contact with hot wort soon acquire a 
protective film. It was therefore suspected that the iron 
found its way into the beer at a later stage, for instance, 
by contact with unprotected iron fittings in the maturing 
cask—bunghole rings, etc.—especially when the beer was 
in high condition as the result of carbonating. Further in- 
vestigation, however, has disposed of the idea that car- 
bonating had anything to do with the matter, the complaint 
appearing indifferently whether the beer was carbonated 
in the maturing cask or not until the racking into trade 
cask. Consequently, the only other source for investiga- 
tion is the diluting liquor, which may be ferruginous by 
nature or have become so in the brewery itself. In this 
connection it may be pointed out that certain waters are 
naturally aggressive towards iron, and dissolve the metal, 
notably those containing active carbonic acid; whilst there 
are others which may become aggressive when softened 
by boiling. It is found that. such waters, when boiled in 
the copper, deposit a good deal less carbonate than when 
boiled under a reflux condenser in the laboratory; and 
examination has resulted in the detection, in the boiled 
water, of considerable amounts of free carbonic acid in 
solution—hence the partial retention of the dissolved car- 
bonates. Now, if this water be run into an imperfectly 
cleaned cooler, it is quite capable of dissolving traces of 
rust and becoming a source of iron sickness in the beer. 
Again, when water is softened in covered tanks, especially 
by heating to about 80 deg. C. and blowing in a current 
of air, very favorable conditions are set up for dissolving 
iron—from the tank cover in particular—through the con- 
joint action of oxygen and the expelled carbonic acid gas. 

Possibly the experience of practical brewers may reveal 
further sources from which iron can find its way into the 
beer; but, in the meantime, there is sufficient evidence 
to indicate the necessity for greater care than ever in at- 
tempts to keep these thin war beers from the chance of 
coming into contact with iron.—(‘‘Wochenschr. f. Br.” 
through London “Brewers’ Journal.’’) 

> -— 

WHOLLY, UNWARRANTED AND UNJUSTIFIABLE. “The 
American people, as a whole, are inherently opposed to the 
“abolition” of the use of beer and wine at this time, or at 
any other time, in this free country of “ours.” Mark what 
I say. There is no occasion for alarm because our national 
foodstuffs and food supply is “sufficient” to carry us 
through and feed the Allies besides. To force upon the 
American people, as a whole, “bone-dry” prohibition laws 
or legislation at this time is wholly unwarranted and un- 
justifiable.”—(George A. Ritter, St. Louis, Mo.) 
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Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


June 15th to July 15th. 


During the month the following samples were received: 


Malts*2<icSoft fe oy tes eee 83 
Malt. Adjuncts ... ets. < chee ee eee: eee 22 
Golorants. $s. .22'0. SUR 2 ee ee 13 
Hops fos an bes Saye yk Se ee 5 
Waters: i. sents RAS oo caste ee ee 6 
Wort © é acu | doce RRR ey tes en eee 48 
Mash ‘Tun-Residtie... 23. ee hee eee 2 
Veasts. a ms gice thea e sw Co a eee 174 
Beers and Ales) oic..<: « isle see ee 260 
Low’ Tax Beverages. '*. tao: se pnae eee 27 
Puels 60s ct a ets ei ee eee 29 
Miscellaneous <2. i Sc: ot ee eee 

687 


Malts. 


Only a small number of Malts from Pacific Coast barleys 
were received during the last month; of 83 samples anal- 
yzed only 7 were of this type while 76 were Western Malts. 
The moistures were satisfactory in both types, the average 
for the Pacific Coast being 4.50 per cent. and for the 
Western Malts 4.55 per cent. The yields of extract were 
also considered satisfactory and averaged 71.0 per cent. 
and 68.8 per cent. respectively, 

Malt Adjuncts. 

Twenty-two samples of cereals and cereal products were 

classified as follows: 


Corn® Grit6is. ©. A a ee ee #3 
Corn Meal’... ). AOS ee 4 
Reined Grits «5 eae eee Sig es ee 1 
Ricé- eee ot RE a a ae ee eee 1 
Brewing Sugars: 1g...) = seeder. Deen 14 


These materials were all of satisfactory composition with 
the exception of 1 sample of Meal, which contained an 
excessive amount of oil. The sugar samples were all of 
so-called Body Sugar types containing a large percentage 
of unfermentable carbohydrates; their degree of fermenta- 
bility was in each instance determined by our standard 
fermentation test. 

. Colorants. 


Thirteen samples of Malt- and Sugar-Colors and Por- 
terine were tested on Beer and Ale and all were found 
satisfactory for their respective purposes. 

Hops. 

One sample of Pacific Coast Hops and 4 samples of 
New York State Hops'were examined. The Pacific Coast 
sample was a 1917 Hop of fair average quality, while all 
4 samples of New York States were considered of choice 
quality. 

Waters. 

A biological examination was made of all samples sub- 
mitted in order to ascertain their suitability for cleaning 
purposes. A complete chemical analysis was made of 4 
samples for their mineral constituents. 


Worts. 


Among the samples received were 43 lager beer worts 
and 5 ale worts. All samples were of satisfactory com- 
position and well-suited for the production of the beer and 
ale types desired. A biological examination was made of 
7 samples taken at various stages of the cooling operations 
in order to control the sanitary conditions prevailing. 


Y easts. 


One hundred and seventy-four samples of yeast were 
examined; 44 samples were ale yeast and 130 lager yeast. 
Five samples of ale yeast contained excessive amounts of 
Lactic Acid Ferments. Six samples of lager beer yeast 
were received from our Pure Yeast Department; these 
were all in excellent condition of health, purity and flavor. 
Among the brewery yeasts 16 were infected above the limit 
of safety, necessitating the introduction of new pure culti- 
vated yeast. The remaining samples were in satisfactory 
condition generally. 


Beers and Ales. 


Ninety samples of Ale and 170 samples of Lager Beer 
were received. These samples were examined in the 
Biological as well as Chemical Laboratories. The average 
chemical composition was as follows: 


Ales. 

Origimameefavity.... 2. ..ceeeio een 11:5. .degamss 
Alcohotm weight... A/cm pemee 3.57 per cent. 
Lager Beers. 

OrigiaMeravitys, .. 65 oie eee eee DO: degra mt 
Alcoholiiay  wereht:)\) mass eo ae 2.40 per cent. 


Low Tax Beverages. 
Under this heading are classified 27 samples of so-called 
Near-Beer and Ale. These Beverages were found to have. 
the following average composition: ; 


Originaiaravity.: 4:0 tee <r oe 5.7 deg. B: 

Alcoheliiby weight? 220) . ea. 0.32 per cent. 

Alcohompy= volume? 22) sat ore ore 0.40 per cent. 
Fuels. 


There was submitted to the Fuel Laboratory 29 samples 
of Coal. Of these 10 contained excessive amounts of ash, 
which in one sample reached 28.5 per cent.; two samples 
contained too much sulphur. The remaining 17 samples 
were of satisfactory composition and heating value. 


Miscellaneous. 


Eighteen samples classified under this heading comprise 
mainly Filtermass Material, Soaking Solution, Pitch, 
Cleansers and one sample of Boiler Scale. 

Peale aa ET A A 

THE Co-FERMENT OF ALCOHOLIC FERMENTATION. Meyer- 
hof in “Zeitschrift fur Physiologische Chemie” reports that 
he found that the co-ferment present in the ultra-filtrate 
from pressed yeast-juice, and in the boiled juice itself, can 
also be isolated from muscular and other tissues—e. g., the 
liver. The extract requires boiling, to eliminate a thermo- 
labile substance which otherwise acts on the zymase and 
retards fermentation. The co-ferment seems to be partially 
identical with the active substance in the oxidation of yeast 
maceration juice, inasmuch as the faculty of respiration is 
restored, by the muscle juice, to the inactive ultra-filtra- 
tion residue, in just the same way as it is by boiled yeast- 
juice. The result lends support to the old hypothesis of the 
close alliance between the first stages of respiration and 
fermentation. 
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Notes and Queries. 
This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JouRNAL, are cordially invited to apply 


to us for advice on all practical and technical matters pertaining to brewing 
and malting. 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. 

Where personal interview, analysis or investigation are necessary, terms will 
be made reasonable, particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 

As nearly all the questions we receive refer to matters generally interesting 
to sue trade, our readers will find it to their advantage to carefully follow our 
replies. 


K.R.D. The amount of foreign organisms, that may 
be permitted in a yeast, must naturally depend to a great 
extent upon the nature of the organisms. There are some 
bacteria which, if the slightest chance is given after the 
withdrawal of the deterrent influence of yeast, for example, 
will create great havoc during the end of the primary 
fermentation in a very short space of time, and develop 
with a rapidity almost inconceivable. It is, therefore, wise 
always to take into consideration not only the amount of 
the contamination of the yeast, but its nature, and this is 
why the examination of yeast demands so much care and 
practical knowledge. ; 

T.U.B. Basing our opinion of the well water on the 
analysis you have submitted, we believe that it is perfectly 
satisfactory for brewing purposes, and that it may be used 
for cooling purposes, and for washing the plant and the 
packages. It should not be used in the boilers on account 
of its scale- forming properties nor do we consider. it 
suitable for making ice unless you decide to previously 
distil it. 

J.A.V. A rational and satisfactory answer to, and ex- 
planation of, your question, may be briefly formulated as 
follows: If a perfectly healthy and normal yeast be used 
in the fermentation of a liquid containing very little as- 
similable nitrogenous matter, the yeast development will 
take place at the expense of its own substance, and the 
percentage of nitrogen in the crop will be less than the 
percentage of nitrogen originally existing in the yeast sown. 
On the other hand, if fermentation is induced in a liquid 
very rich in soluble, or assimilable, nitrogenous bodies, it 
will be found that the yeast produced is considerably richer 
in nitrogen than the original yeast used as seed. 

A. V.N. We have practically no criticisms to make of 
your pale bottle beer. It is brilliant and sparkling, and 
holds a very thick creamy foam, of a depth of two-thirds 
of an inch for a trifle over 3 minutes at a temperature of 
40 deg. F. Its odor and flavor are clean and normal, and 
it is biologically sound. It does not become cloudy when 
held for 12 hours at 38 deg. F. It stands up very well 
under the forcing test. Under all these conditions, we be- 
lieve that the temperature for steaming this beer should 
be lowered to 140 deg. F. or 142 deg. F., maintained for 25 
minutes. 

B. J.B. We cannot give you an intelligent answer to 
your question in the absence of the necessary analytical 
data. From what you tell us, however, we are inclined to 
think that the taste and odor you complain of both arise 
from the defective quality of your pitch, without reference 
to the temperature used in your pitch kettle. If you are 
connected with a brewers’ laboratory, you can very readily 
verify our opinion by submitting samples for analysis and 
noting the remarks of the analyst. 

B.A. J. We are quite familiar with the publication you 
name, but we do not take the same view of the author’s 
suggestion as you do. Whether, by reducing the boiled 
hopped wort to a temperature of 32 deg. F., holding it there 
for an hour or two and then filtering it quite brilliant with- 


out rise of temperature, you can finally get rid of the ob- 
jectionable matter that precipitates from the fermented 
beer, can only be determined by actual experiment. The 
author of the paper has doubtless made this experiment 
on the small scale, and has found that it worked satisfac- 
torily, but what it would cost on the industrial scale and 
whether it will work as contemplated, are the questions 
to be solved. 

G. B. B. The only explanation of your trouble that oc- 
curs to us is that you are bottling your beer too warm and 
thereby losing the carbonic acid gas. The beer in your 
government tanks, when ready for the filling machine, 
should stand at a temperature of 0 deg. R. It ought to go 
into the bottles at 1 deg. R., and if these conditions are 
observed, and the bottles crowned or capped immediately, 
there should be no difficulty about the beer holding its head 
after proper pasteurization. 

B.B.W. It is very difficult, if not impossible, to give 
a categorical answer to your question. Yeasts, like all 
other plants and living organisms, differ in their essential 
characteristics. We have yeasts of high attenuating power ; 
yeasts that will settle very rapidly; yeasts that give trouble 
by persistent cloudiness, due to slow sedimentation. It is 
possible that many of these characteristics are due solely 
to environment, and that others are brought about by un- 
satisfactory pabulum. The best advice we can give you 
is to provide a wort of proper constitution, and select a 
type of yeast that has given satisfaction in some other 
brewery in your own vicinity under cultivation in a similar 
wort to your own. 

W.B.W. The sample of malt is so far from being 
“choice” that we are inclined to pronounce it inferior and 
below the average of standard malt. It has been so im- 
perfectly germinated that nearly 50 per cent. of it is only 
about 14 grown. It is unusually “steely” and will give a 
very poor yield of extract. 

Bee). Reto ot eS a 

VoLUMETRIC DETERMINATION OF CALCIUM IN WATER. 
Grossfeld employs a solution containing 20 grms. of crys- 
tallized ammonium oxalate in 1 litre of water; a decinormal 
solution of potassium permanganate, and dilute sulphuric 
acid (1:3), as reagents. In carrying out the test, 1000 cc. 
of the water are treated in an Erlenmeyer flask (250 cc.) 
with 20 cc. of the oxalate solution, well shaken up, and left 
to stand for 10-15 minutes. A smooth, dry, fine 6-inch filter 
paper is used and the solution filtered into a dry receiver. 
One hundred ce. of the clear filtrate are treated with about 
20 cc. of the sulphuric acid, warmed and titrated with the 
decinormal permanganate. During filtration the funnel is 
covered witn a watch glass. A check experiment is made 
with 100 cc. of distilled water, treated with 20 cc. of oxalate 
solution, filtered and titrated (100 cc.) in the same way 
and with the same pipettes, the result giving the total re- 
ducing value of the amount of oxalate contained in 100 cc. 
of the filtrate. This value, less the excess of oxalate re- 
vealed by the first test, gives the quantity of oxalate con- 
sumed, each cc. of which corresponds to (5.607 = 2) 
(120 + 100) = 3.364 mgrms. of CaO in 100 cc. or an equal 
number of grms. per hectolitre. Example:—100 cc. of the 
filtrate from the oxalate solution consume 26.21 cc., whilst 
100 cc. of the filtrate in the check experiment with distilled 
water consume 47.53 cc. of decinormal per manganate so- 
lution. Consequently 47.53 — 26.21 = 21.32 cc. were con- 
sumed in precipitating the corresponding quantity of solu- 
tion, so that the water contains 21.32 X 3.364—/71.72 
mgrms. of CaO in 100 cc., or 71.72 grms. per hectolitre — 
(“Ztschr. f. Nahr. u. Gen.”) 
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EMIL SCHLICHTING, President 


402 West 23rd St. (5. W. Cor. th Ave.) New York City 


Cable Address: “CASTREL,” NEWYORK Telephone Call: CHELSEA 1844 


Scientific and Technical Control of all Brewing and Malting Operations. 
Investigation of Manufacturing Processes and Methods. 
Inspections of Malt Houses, Breweries and Bottling Esiablishments. 


Technical Analyses and Research Work in our Chemical and Biological 
Laboratories and Model Experimental Brewery: 


Consultations by personal interview and by correspondence. 
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Practical Points for propagated in our Biological Laboratories 
Practical Brewers”’ from carefully selected types. 


The most complete and concise FURNISHED AT SHORT NOTICE 
ready reference book AND ON CONTRACT TERMS 


--- L UITION 


Private Courses of Instruction in the Scientific and Technical Principles underlying 
the Malting, Brewing and related Fermentation Industries 
and their practical application 


CORRESPONDENCE SOLICITED 
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under normal conditions. 


COAL! 


The brewing industry has been limited to fifty per cent. 
of the amount of coal it requires for the production of beer 
under present rules of the Fuel Administration. Its output, 
therefore, is now proportionately less than it has ever been 
But that does not satisfy those 
who would wipe out the American brewing industry alto- 
gether—the Prohibitionists. Foiled in their attempt to force 
National Prohibition upon the masses of our people, they 
have been bombarding the authorities in Washington with 
the demand that no coal be given to brewers, claiming that 
the production of coal is too small to permit the apportion- 
ing of fuel to “non-essential” industries. 

The Fuel Administration, guided by those “higher up,” 
who are evidently impressed by the vociferations and 
threats of the “dry” agitators, has intimated that no coal 
will be given the brewers after they have exhausted the 
amount of brewing materials now held in store by them. 
This would mean that some breweries would have to be 
closed in two or three months, while others might continue 
operations for six months or more. 

The whole thing is a bluff. There is more coal in this 
country than can be used. ' Large quantities can be even 
exported. That it cannot be mined, because too many 
miners have been drafted into the army, while others, seek- 
ing higher wages, went into munition works, and still others 
“drink too much,” as some of the mine owners have as- 
serted, is a poor subterfuge, because the government has 
the power to so regulate the draft and conditions keeping 
miners at their task that all the coal the country needs can 
be mined and also transported. The mine owners’ plaint 
that their employees are kept from work by “booze” is 
absolutely ridiculous. Those men do not drink more to-day 
than they ever drank before; on the contrary, they never 
were as temperate as they are now! 

That the railroads will do their part toward preventing a 
shortage of coal during the winter has been announced by 
Alfred H. Smith, regional director, in a message to all 
railroad managers within his jurisdiction, and transit facili- 
ties have already been so improved that in June last far 
more coal was hauled by the railroads than in June, 1917, 
while in some of the coal-producing regions, notably in 
Ohio and West Virginia, the tonnage of coal mined has been 
rapidly increasing during the last two months, it being a 
noteworthy fact that the increase came principally from 
“wet” places, where Prohibition has not reduced the avail- 
able labor, nor its physical and mental efficiency. 

Dr. Garfield, head of the Fuel Administration himself, an- 
nounced on July 21st, that the production of bituminous and 
anthracite coal is increasing at.such a rate that, if it is 
continued at the present pace, it would be possible to avoid 
a serious coal famine next winter. 

So there is no occasion for panic. Keep on brewing; 
economize brewing materials, fuel, lubricants, ammonia and 
all other things required in your business and do not worry. 
There are plenty of men on guard now who will see to it 
that the government does its duty in keeping up the 
efficiency of all industries in this country. This duty it 
has assumed when it went into the war which it cannot win 
without the strenuous and efficient co-operation of every 
American who can work with his hands and his brain, 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


The vote of the thirty-six Prohibition Senators is a 
contemptuous slap in the face of President Wilson and 


all the other eminent men like Food Administrator 
Hoover, Postmaster-General Burleson, Director Hurley 
of the Shipping Board, Charles M. Schwab and Mr. 
Colby, who have declared that Prohibition will seriously 
interfere with the United States winning the war started 
by the German Kaiser beast who wanted to conquer the 
whole world. But these Senators have not only insulted 
the President and all other American patriots, they have 
directly and deliberately done the bloody work of the 
Kaiser beast. They are guilty of treason if ever any other 
American has been guilty of it. 
Supreme Folly — and Worse! 

The action of the thirty-six United States Senators who 
over-ruled the point of order that riders to appropriation 
bills are unparliamentary, places these reckless and self- 
seeking politicians in a class by themselves. They thus 
voted for Prohibition, not because it is a matter of prin- 
ciple with them; not because the war against the German 
Kaiser beast can be won by their supremely foolish action ; 
not because the American people wants it; not because 
Prohibition would benefit this nation— but only because 
they want to retain their seats and the political and 
economic power they can wield through the position into 
which they have been placed by voters who did not know 
what they were doing when they cast their votes for these 
unprincipled and greedy hucksters. 

It was immaterial to these mercenary dealers in votes 
for personal revenue only, that special legislation of the 
sort by which only they can profit has no legal standing 
in a financial bill to be passed by Congress. Parliamentary 
procedure does not count with them. Nor do they heed 
the warnings Of the men to whom the business of carrying 
the World War against autocracy and wholesale murder 
and robbery has been entrusted. They do not care if the 
government which at present urgently needs every dollar 
it can scrape up from the people, from its industries and 
its natural resources, is by one fell swoop deprived of an 
annual revenue exceeding $700,000,000. The wailing voices 
of millions of men, women and children who are to be 
prevented from earning their living do not move these 
political buccaneers from their destructive course. Their 
black flag of piracy with its grinning scull and dead man’s 
bones 1s nailed to the mast of their murderous and thieving 
craft and they board the Ship of State, either to take pos- 
session of it and the wealth it carries, or to scuttle it. 

Treason to the American people; treason to the Democ- 
racy of the world; treason to the memory of the founders 
of this republic, is the meaning of the action of these United 
States Senators and history will inscribe their names side 
by side with Judas Iscariot, Benedict Arnold and all other 
black-souled criminals who ever sold their words and deeds 
for the possession of some paltry pieces of gold or silver! 


The amendment to the Agricultural Appropriation bill is 
a whiskey amendment, pure and simple. 


Barley and Corn. 


We have an immense barley and corn crop this year 
in the United States. Barley will not be eaten in their 
bread by Americans, and Europeans will not eat corn in 
theirs. But the brewing industry is to be destroyed upon 
the pretense that the barley and corn it uses are to be 
eaten in bread. To be sure we will not eat all the grain 
we produce. Part of it must and will go to Europe, and 
the barley that goes will be made into beer by brewers in 
England, France, Holland, Italy, Sweden, Denmark, Russia 
and the rest of the countries whose governments know 
that their people will have their beer to which they are 
accustomed. And thus we see that it is a damnable lie 
when parsons and politicians, in and out of Congress, de- 
clare that the American brewing industry must be stopped 
because wé need its brewing materials for the purpose of 
feeding this and other nations. 


If the President of the United States and many promi- 
nent industrial and labor men declare that the workmen 
building ships and preparing war material cannot do with- 
out their daily potion of beer, and a bunch of Prohibition 
parsons and politicians assert they can, who are the liars 
and whom will the American people believe ? 


Senator Lodge has said that a standing army of 500,000 
men could not prevent cider becoming hard, nor wine and 
beer from fermenting, nor the illicit production of moon- 
shine whiskey. The Senator was mistaken when he made 
that statement, because not even a standing army of two 
or three million men will be able to keep twenty million 
American men and women from brewing and distilling in 
their homes the beverages they are now drinking and will 
continue drinking for centuries to come. 


Throughout the entire United States retailers are be- 
seeching brewers to furnish them the usual quantity of 
beer, a wish with which the brewers cannot comply as the 
Government has limited beer output. But the very clamor 
of the public demonstrates that beer is the national bev- 
erage which the American people will have, Prohibition or 
no Prohibition! And if it ever should come to the point 
when there is no one to brew beer for them, the people will 
brew it themselves. 


Aside from the folly of introducing Prohibition at any 
time in a country populated by men and women whose 
most precious possession is the liberty of deciding them- 
selves as to what they want for enjoying life, sudden 
economic and social changes always produce incalculable 
effects, particularly dangerous in times of war. It is for 
this reason that the Prussian militarists could hardly devise - 
a more vicious plan to divide and bedevil the American 
people than what its enemies now contemplate by forcing 
upon it absolute Prohibition. 
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Inciting to Rebellion. 


Intolerable conditions have always actuated human 
beings to resistance. All revolutions have been caused by 
oppression, arbitrary acts of rulers and governments, and 
by deprivation and misery thus produced. 

What else can a thinking being do but resort to action 
which will remove the causes that make him or her miser- 
able, but make common cause with fellow sufferers to end 
the misery afflicting them? 

The Declaration of Independence says: “Prudence will 
dictate, that governments long established, should not be 
changed for light and transient causes; and accordingly 
all experience has shown, that mankind are more disposed 
to suffer, while evils are sufferable, than to right them- 
selves by abolishing forms to which they are accustomed. 
But when a long train of abuses and usurpations, pursuing 
invariably the same object, evinces a design to reduce them 
under absolute despotism, it is their right, it is their duty, 
to throw off such government, and to produce new guards 
for their future security.” 

The right thus affirmed by the fathers of this country, 
upon whose call the Americans in 1776 threw off the yoke 
then oppressing them, is still inherent in our present 
generation and those who are now to be oppressed and 
to be deprived of the liberty to choose their own way 
toward the pursuit of their happiness will certainly not 
suffer dumbly and without an organized attempt to wrest 
the power of oppression from the hands of their would-be 
oppressors. 

Here we are: Over one hundred millions of Americans, 
of whom an overwhelming majority of all adults have been 
accustomed to consume certain beverages which bring 
them refreshment and relief from the drudgery and sorrows 
of labor and its sequence of physical and mental ex- 
haustion. They are to be suddenly deprived of these 
beverages. The British King against whose oppressions 
our forefathers rebelled would never have thought of an 
outrage like that. He knew that the American colonists 
might be taxed without their consent, bulldozed by his 
hired soldiers and all the rest of his monarchical machinery, 
for some time. But he also knew that to take away from 
them their beer, wine and spirits, would bring about the 
revolution at once. This the present rulers in Europe know 
also. They would not dare to suddenly introduce Pro- 
hibition. They have seen what happened in Russia. And 
they, therefore, shrink from following the ex-Czar’s foolish 
example. It is but natural that any people who are com- 
pelled to suddenly change their customary methods of living 
will become rebellious and try to throw off the obnoxious 
yoke thus thrust upon them. 


But this-is notiall: What is a man, or a woman, to do 
whose property is to be suddenly taken away? There are 
several million Americans whose property, amounting to 
over two billion dollars and invested in the beverage- 
producing industries, is to be wiped out forever. Are these 
Americans to tamely submit to that outrage? Or are they 
to become rebels? The British King would have shrunk 
from the idea of brutally reducing an entire class of his 
American subjects to beggary. He knew that thereby he 
would precipitate a revolution. He might tax the colonists 
without permitting them to be represented in the tax- 
making governmental machine. But he would never have 
thought of closing their shops and factories and taking from 
them their raw material, tools and finished products. 

Nor would the British King ever have thought of de- 
priving a large part of the population of his colonies of 
the possibility of making a living by their daily labor. He 


knew that such action would result in adding that part of 
the population to the number of those academically 
propagating the idea of an organized revolt. What is any- 
one to do who no longer can make a living at the trade to 
which he, or she, has been apprenticed? The masses of 
working people who are: to be suddenly thrown out of 
employment will naturally become revolutionists. There is 
nothing else left for them to do. Are they to tamely sub- 
mit to seeing their wives and children starve to death? 
They will not! They will join the ranks of the rebels who 
are increasing at a tremendously rapid rate in all parts 
of the civilized world. 

Prohibition in America means accelerating the Social 
Revolution, which is to forever bury out of sight the par- 
sons and politicians who are too stupid to know what they 
are doing. 


The cost of Prohibition to the people of the United 
States cannot be calculated. It would be simply enormous 
in money, loss of energy, prestige, morality and universal 
misery. 


The whimpering political crooks who are trying to com- 
: & : : 
pel the American people -to live as a few sordid and 
economically reduced preachers of nonsense say they 
should, live, will be swept from the power they now 
possess with a swiftness they never anticipated. 


The action of Congress proposing to saddle the most 
progressive and most efficient nation on earth with Pro- 
hibition is not only a leap into the dark, but it also a 
mighty stride toward the universal social and_ political 
cataclysm which is bound to come soon and bury the 
present competitive system under its splintering and crash- 
ing structure. 


Millions of Europeans will emigrate to the United 
States after the war and they bring with them the in- 
herited desire for beer, wine and spirits that cannot be 
legislated out of the human body. And those millions will 
join the great army of voters who, when their time shall 
have come, will make short work of the incubus of Pro- 
hibition which is now oppressing millions of Americans. 


Centuries of war will not obliterate the industries which 
are catering to the tastes of civilized nations. The brewing 
industry will revive in these United States after this world 
war, when the bones of the German Kaiser beast have been 
bleached wherever they have been cast away and with the 
increasing numbers of this great nation, freed from the 
barnacles of Prohibition parsons and politicians, the out- 
put of the American breweries will keep step in the future 
as it has done in the past. 


The fool politicians of the South who, at the order of 
employers of negroes and at the pleadings of the parsons 
whom they support, voted for Prohibition upon the stupid 
assumption that, by depriving the African descendant of 
alcoholic stimulant he could be made to work more 
efficiently and intensively, see themselves egregiously mis- 
taken, as the black man, under Prohibition, has become 
more indolent and less efficient than he was when he could 
get his rum and his gin. And the employing class now 
feels like kicking its backside. 
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Tell the Masses the Truth! 


President Wilson has said that the only possible antidote 
to the German poison is the truth, and that “it cannot be 
uttered too plainly or too often.” The same axiom applies 
to the falsehoods which the Prohibition parsons and the 
political crooks who do their bidding are spreading among 
the ignorant, and therefore credulous, voters among the 
American people. These falsehoods have made it possible 
for a small number of scoundrels to place the United States 
in a ridiculous and humiliating position before the whole 
civilized world. We have been classified with the Turks, 
a barbarous, cruel and beastly nation, only because the 
lies propagated by those parsons and political crooks have 
not been sufficiently exposed and refuted. 

It is a falsehood that alcoholic beverages are detri- 
mental to the welfare of mankind. All civilized nations 
have been using and enjoying them. They do so now and 
their governments foster and encourage the industries 
producing these beverages. 

To dispel that falsehood, to enlighten the masses of the 
American people upon the reasons why they are lied to 
by a small number of preachers and their political tools, 
is the duty of every thinking and liberty-loving American. 

Let us go out and tell the deceived masses whose liberty, 
property and enjoyments of life are being voted away in 
National and State Legislatures, the truth about the 
motives of their traducers! 

And when once the masses have been enlightened, when 
they know the truth, they will act for themselves; they 
will no longer tolerate conditions under which they can 
be made miserable by self-seekers and enemies of freedom 
and progress. 

Se Pe ee 

No appeal will avail to a man whose economic interest 
is involved insthe question of Prohibition. He works and 
votes for it as his personal interests dictate. 


No principle is involved in the Prohibition of the manu- 
facture of alcoholic beverages. It is simply a means of 
a desperate minority of self-seekers to enrich themselves 
and dominate over the majority of the American people. 


The masses of the people whose liberty, property and 
occupation are to be voted away by a handful of selfish 
and cowardly politicians must be organized to forever do 
away with a system that is utterly undemocratic and un- 
worthy of a civilized nation! 


It is inconceivable that the people of the United States 
will abdicate their social and political power in favor of 
the Anti-Saloon League’s and Prohibition parsons’ fakes. 
This nation has so far steered its own course and it will 
do so in all future ages. We fought for liberty in the 
past, are fighting for it now and will fight until no obstacle 
mars its path any longer. 


A terrific blow to prohibition in the United States was struck 
in France at Soissons yesterday. 
—N. Y. Sun, July 20th, 1918. 

Right you are. You only restate what we have already 
said: The American soldiers are learning from their French 
and British comrades to love wine and beer in France, with- 
out which no civilized soldier can and will fight, much less 
gain victories. And “when Johnny comes marching home” 
he'll sound the death-knell to parson-made American Pro- 

hibition. 


Pro-German Prohibition. 


The question, “Is the Anti-Saloon League Sovereign?” 
has set me thinking. Many months ago, Lloyd George 
declared publicly that prohibition would do a great deal of 
harm in England, as the workers stood solidly for their 
beer and any interference at this time certainly would cause 
trouble. That the same applies to France and Italy with 
their wines no one can doubt who has lived there. Remem- 
ber what the Prohibitionists of America did recently with 
their rider to the Food Bill and you will get a clue to what 
they are after. 

First they intend to shut off the making of beer and 
light wines here, then they will demand that no foodstuffs 
shall be exported to make intoxicating liquors for our allies. 

This will cause unrest. Germany would give millions to 
see that brought about. ‘No beer, no work,” is the average 
Englishman’s motto. Cut him off from his beer, and, no 
matter how patriotic he is, he will think he is unjustly 
treated at home and will lose faith in his fight for democ- 
racy. 

It would pay the Government to investigate the funds 
of the Prohibitionists—where they are obtained.—(P. H. 
Williams in N. Y. “World.” ) 


oo --— 


THe “Wuiskey Basis.” “Let us hope that the brewers 
are mistaken in their assumption that the enforcement of 
the Garfield coal conservation order will put the United 
States on a whiskey basis. Whiskey, even as a drink, is a 
mighty risky thing, but as a basis!”—(N. Y. “Morning 
Telegraph.’’ ) 


“MEN DRINK TO MAKE THEMSELVES COMFORTABLE, OF 
to stimulate their working faculty. Preach mere abstinence 
to them, and you are preaching nothing but diminution of 
happiness, a reduction of efficiency. No nation, working 
at the strain we face, can live cleanly without public houses 
in which to seek refreshment and recreation.”—(G. Ber- 
nard Shaw.) 


“PROHIBITION CANNoT WIN THE WAR and the war must 
be won by this country’s aid if democracy is to stand. To 
create legislation that would bring about such a radical 
change in the long-established customs of millions of people 
at this time would be disastrous. Let’s win the war first 
and then take up our own internal dissensions.’’—( Buffalo 
[N. Y.] “Enquirer. ) 


Ipiots BELIEVE Notsy Asses. “The fanatics who desire 
to reform the drinking evil believe that it can be done by 
prohibiting absolutely the manufacture and sale of alcoholic 
beverages. This belief is possible only with immature and 
childish minds, too ignorant to understand the wisdom de-— 
rived from experience. The proof that prohibition does 
not prohibit is very abundant and convincing to any one 
but an idiot. Must a big country with over 100,000,000 
people submit to sumptuary laws made at the dictation of 
noisy asses?”—(G. L., New York.) 


SPITTING IN THE Eve oF Locic. “By what process of 
mind do the Prohibitionists come to the extravagant con- 
clusion that all sorts of petty vices, from drinking bock 
beer to flying kites on Sunday, are mortal sins, and by what 
process do they become convinced that such sins ought to 
be put down by the secular arm, violently and mercilessly, 
almost as if they were arson, child stealing or piracy on the 
high seas? Here is a state of mind that spits into the eye, 
so to speak, of logic, the probabilities and common sense, 
and yet it is as widespread as the boll weevil, and as hard 
to dispose of, and as full of, damage.” —(H. L. Mencken. ) 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures.—Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


(Reported by Special Correspondents.) 


The Legislatures of the States which, so far, have ratified 
the Federal Prohibition amendment proposed by Congress, 
ares 


Passed: Rejected: 
Mississipp1 Louisiana 
Virginia 
Kentucky 


South Carolina 
North Dakota 
Maryland 
Montana 
Texas 
Delaware 
South Dakota 
Massachusetts 
Arizona 
Georgia. 


Washington, D. C. It is expected that a vote will be 
reached on the Norris amendment to the food production 
bill about September Ist, as it has been agreed that no busi- 
ness which has been objected to will come up until August 
24th. The fight at that time promises to be toa finish. The 
Norris amendment, as it stands, would shut off sales of all 
alcoholic beverages on and after December 3lst, 1918. 
Prior to the agreement being reached Senator Penrose, of 
Pennsylvania, made the point of order that the prohibition 
amendment was general legislation attached to an appro- 
priation bill, in violation of the rules. This precipitated 
much discussion, and the point of order was sustained by 
Senator Saulsbury, of Delaware, president pro tem. How- 
ever, the Senate, by a vote of 36 to 33, refused to sustain 
the decision of the presiding officer, and the amendment 
remained in the bill. The Norris amendment, therefore, 
remains the unfinished business for consideration after 
August 24th. 

On July 3rd the United States Fuel administration issued 
the following order: 

“Tt appearing to the United States Fuel Administrator, 
after consultation with the chairman of the War Industries 
Board, in view of the necessity for conserving the country’s 
resources for the prosecution of the war and in considera- 
tion of the increased demand for fuel for industries en- 
gaged in the production of munitions and commodities re- 
quired in the conduct of the war, and the fact that owing 
to the limitations upon transportation facilities and other 
causes resulting from the war, there is an insufficient supply 
of fuel for, these purposes, and also for all the other pur- 
poses existing in normal times, that it is essential to the 
national security and defense for the successful prosecution 
of the war, and for the support and maintenance of the 
Army and Navy, to restrict the consumption of fuel in 
certain lines of industry; and that among such industries is 
that of the brewing of beer, ale, porter, and other beverages, 
as defined in the regulation hereinafter prescribed; and the 
United States Fuel Administrator hereby finding that the 
restrictién of fuel consumption to the extent specified in 


said regulation is reasonable, and that such restriction will 
contribute to the successful outcome of the war through 
the releasing of fuel and other resources for war purposes, 
and will result, with other limitations upon the use of fuel 
in various other lines of industry through the establishing 
of similar regulations, in an equitable distribution and ap- 
portionment of fuel among consumers, in accordance with 
the relatively essential nature of their product to the prose- 
cution of the war; 

“The United States Fuel Administrator, acting under 
authority of an Executive order of the President of the 
United States, dated August 23, 1917, appointing said ad- 
ministrator, and of subsequent Executive orders, and in 
furtherance of the purpose of said orders and of the act 
of Congress therein referred to and approved August 10, 
BOl7, 

“Hereby makes and establishes the following regulation 
effective until further or other order, and subject to general 
or specific modification hereafter from time*to time, and 
at any time: 

REGULATION RESTRICTING FUEL CONSUMPTION BY BREWERIES 

1. That the term “brewery” in this regulation shall be 
construed to include any person, firm, association, or cor- 
poration, engaged in the brewing of alcoholic or non- 
alcoholic beer, ale, porter, or other cereal beverages. 

2. That the term “brewery” shall be construed to mean 
any building, private or public, in which artificial heat is 
used to aid in the production of alcoholic or nonalcoholic 
beer, ale, porter, or other cereal beverages. 

3. That no brewer, as defined above, shall at any of his 
breweries consume, burn, or use fuel of any description, 
including coal, coke, natural gas, fuel oil, or other petroleum 
products, or use power derived from any such fuel, for or 
in connection with the brewing of either alcoholic or non- 
alcoholic cereal beverages, including beer, ale, porter, and 
beer substitutes, as above defined, during the year beginning 
July 1, 1918, and ending June 30, 1919, to an amount in 
excess of 50 per cent. of the average annual amount of 
the fuel consumed at such brewery during the period from 
January 1, 1915, to December 31, 1917. 

4. That where it appears that any particular brewery was 
not in existence on January 1, 1915, then and in such case 
the period during which it has been in existence prior to 
January 1, 1918, shall be considered and used as a basis in 
determining the quantity of fuel that may be consumed 
under this regulation during the year beginning July 1, 1918. 


5. That any brewer as above defined owning and oper- 
ating more than one brewery for the brewing of alcoholic 
or nonalcoholic beer, ale, porter, or other cereal beverages, 
may combine such breweries and use in such combined 
brewery the fuel allotted to each of such breweries by 
this regulation, provided the total amount of fuel so used 
at such combined brewery shall not be in excess of the 
amount of fuel permitted to be used by all of such brewer- 
ies when operated separately. 

6. That whenever two or more brewers find that a further 
fuel economy would result from using in one brewery the 
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allotments of fuel as provided for by this regulation to two 
or more breweries then, upon application to the United 
States Fuel Administration and upon receipt of a permit 
therefor, such brewers may use the aggregate allotments 
of fuel to their respective breweries at one or more brewer- 
ies operated jointly by them, provided the amount of fuel 
so used shall not exceed the amount of fuel permitted 
to be used by all such breweries when operated separately. 

7. That any such brewer violating or refusing to con- 
form to the above regulation shall be liable to the penalty 
prescribed in the aforesaid act of Congress. 


H. A. GARFIELD, 
United States Fuel Administrator.” 


Referring to this order, the Fuel Administration a few 
days later issued the following statement : 

“Referring to the order of July 3rd, cutting down fuel 
going to breweries, Mr. Garfield states that in view of the 
present coal transportation and other shortages, and until 
the prospect of larger service is assured, breweries will not 
be able to count upon a supply of coal beyond that needed 
to utilize the materials in the process of manufacture, in- 
cluding malt already manufactured.” 

This is merely another step in the program of curtail- 
ment of non-war industries begun several months ago, and 
is necessary in order that coal may be immediately delivered 
to war industries and to sections of the country remote from 
the mines. . 

At the present time, for example, the railroads report 
that 200 more cars can be passed daily through the New 
England gateways, providéd the coal can be furnished. It 
is imperative that advantage be taken of this opportunity, 
because two-thirds of New England’s coal supply goes in 
by water and after winter sets in shipments are greatly re- 
duced. Moreover, the delivery of the New England allot- 
ment by water is seriously behind schedule, but coal for 
200 additional cars can be had only by diverting it from 
other industries, and obviously it should be taken from 
non-war industries. 

Before issuing the order of July. 3rd the Fuel Adminis- 
trator conferred with a special committee appointed by the 
President, composed of Mr. Baruch, Mr. Hoover, Mr. Mc- 
Cormick, and Mr. Garfield, to consider the reduction of 
activities in non-war industries to save the consumption of 
raw materials, food, labor, and transportation, and that the 
order had their approval. 

This committee has recommended the appointment of 
a special committee, composed of Clarence M. Woolley, 
Edward Chambers, P. B. Noyes, Theodore F. Whitmarsh, 
and Edwin B. Parker, of the priorities board, and Prof. 
Edwin F. Gay, statistician, to study each industry with a 
view to ascertaining what curtailment can be made, and to 
report to the priorities board from time to time, the priorities 
board in turn advising the various administrative depart- 
ments to take such action as will effectuate its recom- 
mendation. 

On July 12th the War Board of the United States Brew- 
ers’ Association visited Washington to appeal to the Fuel 
Administration to rescind or modify its order cutting off 
the coal supply of the breweries. C. W. Feigenspan, of 
Newark, N. J., president of the organization, headed the 
delegation which called upon Mr. Garfield. Mr. Feigenspan 
said that the effect of this order will be to force suspension 
of the country’s 1,237 breweries within three or four 
months. “This,” he declared, “would take beer away from 
workmen and put them on a whiskey basis.” Mr. Feigen- 
span strongly objected to Dr. Garfield’s statement that the 
breweries normally consumed 3,100,000 tons of coal a year. 


He declared that the consumption in 1917 was only 1,800,- 
000, which would have been reduced by half this year under 
the fuel administration’s. previous order cutting the allot- 
ment to the breweries by 50 per cent. Thirty-five members 
of the brewers’ War Board accompanied President Feigan- 
span. 


The United States treasury department has recommended® 
that the House Ways and Means Committee incorporate in 
the new war-tax bill now being framed the following taxes 
to be paid by the manufacturer, producer or importer: Dis- 
tilled spirits for beverage use, $6.40 per gallon (present 
rate $3.20) ; fermented liquors, $6 per barrel (present rate 
$3 per barrel) ; wines, 16, 40, 96 cents and $1 per gallon 
(present rates 8, 20, 48, and 50 cents per gallon) ; cordials, 
6 cents per gallon (present rate 3 cents per gallon) ; grape 
brandy and wine spirits for fortification, $1.10 per gallon 
(present rate 30 cents per gallon) ; rectifiers’ tax, 30 cents 
per gallon (present rate 15 cents per gallon) ; denatured and 
wood alcohol, 10 cents per gallon (no present rate). 


Baton Rouge, La. The lower house of the Louisiana 
Legislature has overwhelmingly defeated a bill to prohibit 
the sale of “liquor” in the city of New Orleans, by estab- 
lishing a twenty-five mile “dry” zone around Jackson Bar- 
racks, Camp Nicholls and the neighboring naval station. 


Bismarck, N. D. The North Dakota Enforcement League 
has adopted a resolution favoring enactment by the next 
State Assembly of a law to prohibit persons having liquor in 
their possession in this State. The league is making an 
active campaign to bring about the enactment of this foolish 
measure. 


Harrisburg, Pa. The results of the recent primaries in 
Pennsylvania indicate that at the next session of the Legis- 
lature of this State the prohibitionists will lack control and 
be unable to force the majority to ratify the Federal prohi- 
bition amendment. 


Interpretation by the Judiciary— Municipal Action—Local Option, Elections, etc. 
Action by Civic Bodies and Others For or Against Prohibition. 
Connecticut. The Democratic party of Connecticut says 
in its State platform for this year’s Fall elections that the 
members of the General Assembly to be elected should be 
guided in their attitude towards Prohibition by a Referen- 
dum to be submitted to the people of this State. 


Indiana. The Indiana statewide prohibition law has been 
upheld by the State Supreme Court, the decision being four 
to one. Judge John W. Spencer, of Evensville, who cast the 
dissenting vote, quoting from decisions holding that it is 
the duty of courts to protect the individual from the ex- 
treme actions of the legislature to protect their constitutional 
rights, and considering the arguments for and against pro- 
hibition. The judge then points to the fact that the Su- 
preme Court of Indiana in 1855 in the Beebe case held that 
the legislature did not have the power to prohibit the manu- 
facture of intoxicating liquors, and in conclusion says: 
“The decision in Beebe vs. State, superior, at least to the ex- 
tent that it holds the legislature to be without such power, 
has become a rule of property in Indiana and the rights 
acquired by appellee on the faith of that rule must be pro- 
tected under the doctrine of stare decisis, if on no other 
ground. The decision of the Vanderburg Superior Court 
should be affirmed.” The case will now go before the United 
States Supreme Court on appeal by the brewery companies 
whose counsel have brought the test case. 


_ Iowa. The Democratic convention, meeting in Des 
Moines, July 18th, has indorsed the action of the Ur S. Goy- 
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ernment in its carrying on the war, and its treatment of the 
Prohibition and Equal Suffrage questions as they have been 
acted upon by Congress. 


Massachusetts. The Allied Interests’ Association, re- 
cently organized by members of the organized trade in Mas- 
sachusetts, is doing its utmost to defeat Prohibition candi- 
dates for the Massachusetts Legislature. 


Boston’s revenue from liquor licenses will fall behind 
about $50,000 in comparison with last year’s total, according 
to figures available at the present time. Many retail dealers 
have not applied or have not paid for their licenses. The 
majority of them, however, hold an option on the license and 
are trying to sell out. 


Michigan. The organized trade in Michigan is agitating 
for an amendment to the new Prohibition law to permit in 
this State the manufacture and sale of beer and light wines. 

The ships built in the yards on Lake Michigan to crush 
the German Kaiser beast, which were launched on July 4th, 
were christened with champagne, in spite of the ravings of 
the Prohibition maniacs and grafters who wanted the chris- 
tening to be done with water. 

State constables and other officials are watching the State 
lines, day and night, to prevent “liquor” from being brought 
into Michigan. In the meantime kitchen breweries and dis- 
tilleries are being established in the homes of thousands of 
Michigan families. 

Missouri. The Springfield City Council has passed an 
ordinance prohibiting the issuing of liquor licenses after 
October Ist. The ordinance also requires that all saloons 
shall be closed January 1st, 1919, and no intoxicating liquors 
shall be sold in Springfield after that date. The local moral 
reform board prepared the ordinance and urged its passage. 


New Jersey. The few saloonmen in Hoboken who still 
do business were afraid last month that they would be com- 
pelled to also close because a “dry’’ zone was to be estab- 
lished around St. Mary’s Hospital where wounded soldiers 
and sailors are being nursed. But their fears were allayed 
when U. S. District Attorney Lynch, of Newark, decided 
that the hospital is neither a training camp, nor a place for 
mobilizing soldiers. 

Licenses have been granted in Atlantic City against the 
vociferous protests of a number of women residents living 
on Georgia and Arctic Avenues, near the boardwalk. 


The result of the Local Option elections in Caldwell Bor- 
ough, East Orange and Montclair has been set aside by Su- 
preme Court Justice Gummere, as the voters absent, because 
being in the army, had not been given a chance to vote and 
the “drys,” who claimed a majority, are very much down- 
cast. Still, Montclair cannot have any saloons, as the City 
Commissioners persist in their refusal to issue licenses. 


The “drys” of Trenton, Paterson and a few other places 
where Local Option elections were not held in the Spring 
are now making a fight to have the license question placed 
on the ballots of the general election in November next. 


The saloons on Lake Hopatcong, except at Mount Arling- 
ton and Hopatcong City, have been closed by a “dry” zone 
around the arsenal in Morris County. The towns to be 
“dry” are Woodport, Green Pond, Hibernia, Mount Hope, 
Denville, Kenvil, Denmark and Split Rock Pond. Rock- 
away, Wharton and Dover will not be affected. 


New York. The Central Federated Union, with which 
more than 10,000 union labor men of New York City are 
affiliated, held a mass meeting on Union Square, July 3rd, 
adopting resolutions in the preamble of which the fact was 
set forth that only a small percentage of legislators favored 
the enactment of “bone-dry” laws, and that the curtail- 


ment of liquor revenue would mean that other taxation 
would be placed upon the people. Characterizing the Norris 
amendment as “uncalled for, unwarranted, and unneces- 
sary,’ the resolution read: 


“Resolved, That this mass meeting of citizens called by 
the Central Federated Union of the State of New York 
hereby earnestly, sincerely, and loyally appeals to President 
Wilson to do all in his power to insure to the workers and 
the people fair play and justice, and oppose all prohibition 
legislation until the termination of the war.” 

The first speaker was James P. Holland, President of the 
New York State Federation of Labor. He said that the 
prohibition amendment was an attempt to deprive the people 
of something that was their constitutional right. He ac- 
cused some of the dry advocates of hypocrisy. Referring 
to the fact that the meeting was largely made up of men now 
engaged in production of war essentials, Mr. Holland said: 
“They say we are unpatriotic. Well, if those gentlemen, the 
prohibition advocates, would stay away from Berlin they’d 
be better off. Before the war Berlin was their favorite 
recreation ground. If some of those ministers who are 
preaching prohibition kept information away from the enemy 
as well as the working people do, maybe the Germans 
wouldn’t know when a hospital ship was sailing or a trans- 
port going out. If there is going to be prohibition, let there 
be prohibition for the man with millions as well as for the 
man with nickels.” Toward the close of his speech Hol- 
land said that the “dry” advocates were hurrying their 
efforts because they feared that the close of the war and the 
return of American soldiers from France would increase 
the resistance to the no-liquor movement. In speaking of the 
home-coming of the soldiers, Holland said they probably 
would give William “Grapejuice” Bryan, the leading “dry” 
champion, the same sort of reception he received several 
months ago at the hands of Canadian soldiers in Toronto. 


John Sullivan, Secretary-Treasurer of the Trade Unions’ 
Liberty League, said that the Anti-Saloon League of New 
York was more occupied with making the nation dry than 
in winning the war. He said that Congressmen and Sen- 
ators should not be forced to consider prohibition arguments 
when all their attention should be directed to the prosecu- 
tion of the war. He also asserted that the “American war 
profiteer is at the bottom of the prohibition movement, be- 
cause he thinks no beer will enable him to get greater effi- 
ciency out of his men.” Sullivan referred to the fact that 
none of the Allies had adopted prohibition, and added that 
for four years “the liberties of the world have been safe- 
guarded by the ale-drinking Briton, the beer-drinking Bel- 
gian, and the wine-drinking Frenchman and Italian.” 


Edward A. Moffett, the last speaker, produced the report 
of the Lloyd-George Commission on Industrial Unrest and 
read excerpts showing the commission had found that the 
beer restriction had been one of the principal reasons for the 
unrest that at one time threatened the output of British 
munitions. He closed by urging his auditors to register in- 
dividual protests through their Congressmen to halt the 
career of the Norris amendment. 

The Brooklyn Central Labor Union, representing about 
300,000 men engaged in ship building and other Government 
work, has sent a petition to President Wilson requesting him 
to veto any bill by which Prohibition might be forced upon 
the working masses of the United States. 

Governor Whitman has issued an order providing that no 
alcoholic beverages are to be sold anywhere in New York 
City after 8 p. m., unless consumed on the premises where 
sold. The order is the result of investigation which showed 
that there was a widespread practice by which soldiers and 
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sailors were able to obtain liquor although they were not 
personally served where it was bought. 

Coney Island bath-house keepers have been ordered by 
the local police to place the letters “U. S.” on the back and 
front of all bathing suits loaned to soldiers and sailors to 
prevent them from obtaining “booze” while not wearing 
their uniforms. 

More than fifty saloons in the vicinity of the Bush Term- 
inal, Brooklyn, went out of business as the result of a new 
Federal regulation fixing a “dry” zone about points where 
as many as 250 soldiers or sailors are posted for as long as 
thirty days at a time. And in the vicinity of Fort Hamilton, 
twenty more saloons closed their doors for the same reason. 


If the ‘“‘dry’-zone-around-military-posts law is applied to 
the army barracks now being erected on the new Court 
House site in the lower part of New York by the War 
Department, about 560 saloonmen will have to stop selling 
“Jiquor.” 

Members of the Hotel Association of the New York 
City and New York State Hotel Associations have been 
campaigning against the Norris amendment to the Emer- 
gency Agricultural bill, which would prohibit the sale of all 
liquors after January 1, 1919, and during the war. The 
stand taken by the hotel men against the measure is that its 
enactment would necessitate levying additional and burden- 
some taxes to replace revenues lost. 

From the proceedings of the ‘“‘unofficial” convention, held 
by Republican politicians in Saratoga, it appears that in this 
year’s campaign for governor Prohibition is not to be an 
issue, the managers being shrewd enough not to pay any 
attention to the asinine brayings of the unspeakable Ander- 
son, who would like to make people believe that he and his 
fake Anti-Saloon League of alleged “5,000 Ministers of 
Christ” can elect a governor in the State of New York 
while its citizens think only of what they may do to win 
the war by capturing and destroying the bloody beast of 
Berlin. 

At the State Democratic convention, held in Saratoga, 
July 23rd, a platform was adopted containing this plank: 
“A state-wide referendum shall be determined by the vote 
of all the people whether the Legislature should ratify or 
reject the proposed Federal prohibition amendment, and 
we pledge the: Democratic members of the Legislature to 
abide by the result thereof.” 

Ohio. The Ohio Prohibitionists have filed a suit at Co- 
lumbus asking an injunction against the Secretary of State 
to prevent the submission to the voters at the fall election 
of the proposed amendment to permit a referendum on votes 
of ratification of amendments to the Federal constitution 
by the General Assembly. The organized trade will see to 
it that the plans of the “drys” are frustrated. 

Pennsylvania. The Pennsylvania State Federation of 
Labor at its annual convention has adopted resolutions de- 
claring that to ratify the Federal Prohibition amendment 
would disrupt organized labor, deprive it of the right to life, 
liberty and the pursuit of happiness, the right to eat and 
drink that which the workers’ own hands have created and 
that, therefore, the State Legislature should defeat rati- 
fication. 

The Philadelphia Lager Beer Brewers’ Association, 
headed by G. W. Bergner, recently filed remonstrances 
against seventeen applicants who want to revive licenses 
which have lapsed for non-payment of fee. The fact that 
the licenses were permitted to lapse, the brewers say, is suffi- 
cient indication that the saloons are “unnecessary.” They 
also claim that “it is for the benefit of the wholesale and re- 
tail trade” that these applications be refused. The Liquor 


License Court, quoting precedents, granted twelve applica- 
tions for license transfers, and four transfers to whole- 
salers. 


South Carolina. Whiskey smuggled into South Carolina, 
or made in this State by “‘moonshiners,” now sells at $10 to 
$20 per gallon. 


Tennessee. The Tennessee Hotel Association, meeting 
at the Hotel Hermitage, Nashville, July 9th, adopted reso- 
lutions favoring beer and light wines and the licensing of 
hotels in that State. 


Thousands of automobiles loaded with whiskey and 
other “booze” made in “‘wet” States, are daily coming into 
“dry” Tennessee. 


Texas. Proceedings have been instituted in the Texas 
Court of Criminal Appeals by F. Meyer, of Texas County, 
applying for a writ of habeas corpus, claiming that he is be- 
ing illegally restrained of his liberty by the sheriff of the 
county for alleged violation of the new Prohibition law, 
which he declares to be unconstitutional. 


Whiskey which was recently confiscated at Fort Worth, 
has been sold at auction as high as $5.50 per quart. Two 
women were among the bidders, and each purchaser was 
required to sign a pledge that the liquor was for personal 
use. 

Virginia. The Virginia Prohibition Commission has or- 
dered an inventory to be made of all liquor seized under the 
Prohibition law, and with this inventory a representative of 
the commission has been instructed to go to New York to 
obtain bids and sell the liquor to the highest bidder. 


Washington. The Washington Supreme Court has ruled 
that a brewing company incorporated in this State to manu- 
facture beer may also manufacture “soft drinks.” The de- 
cision was rendered in a case brought by stockholders of the 
Ellensburg Brewing & Malting Co., Ellensburg. 


Wisconsin. The Wisconsin Federation of Labor has 
adopted resolutions protesting against the passage of the 
Federal Prohibition amendment. 


Canada. The Ontario License Board is proceeding 
against the manufacturers of “patent medicines” which have’ 
no tonic or medicinal value, but are simply disguised alco- 
holic drinks. 


Virgin Islands. The local Legislatures of the Virgin 
Islands have adopted the government’s proposal for prohi- 
bition which will take effect on July Ist, 1919. The law will 
be subject to revision after the war. 

EE Sc re 

MopERATION—NOotT PronwrpiTion! “A discussion of the 
subject of ‘temperance’ as applied to the indulgence of hu- 
man appetites and passions, should first of all be ‘temperate’ 
in language. Moderation of speech is as rare a possession 
as moderation in eating and drinking, and one is much more 
likely to give offense to his neighbor by the use of intem- 
perate language, than by indulging his own personal appe- 
tite.” —(Huldah L. Potter-Loomis. ) 


CONFISCATING AN INDuUsTRY. “Prohibition as now pro- 
posed in Congress undermines the confidence of the people 
in a Government that would destroy, without compensation, 
a-great industry belonging to those who have invested 
therein the whole or a great part of their money. What of 
the effect of such confiscation upon those whose livelihood 
now or after the war would be taken away by such action ? 
These are but some of the arguments that can be made 
against the proposed legislation, but it seems to me that they 
are final to the mind of any man seeking the truth in this 
matter.”—(A. T. Hutchins, New York.) 
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Cuicaco, July 29th, 1918. 
The output of the breweries of Chicago last month aggre- 


gated 346,348 barrels as compared with the output of 
460,286 barrels in June, 1917, a decrease of 113,938 barrels. 


It was expected that about 1,000 saloons would be closed 
im Chicago this syear, but, the vestimate of the- “drys” 
and even of the municipal officers exceeded just one-half 
that number, as 5,601 saloon licenses have been issued for 
the current fiscal year, as against 6,101 in 1917-1918. 


Replying to one of the hypocritical and lying diatribes 
of the Anti-Saloon League, William Legner, president of 
the Chicago Brewers’ Protective Association, has published 
a statement in which. he says: 


“The subtlety of the Prohibitionist is something wonder- 
ful,to behold. Prohibition should prevail because “brewers 
are not patriotic” (this charge being made in spite of the 
fact that brewers have nobly responded to the war neces- 
sities of the nation) ; “Beer varnishes the kidneys”; “Beer 
detracts from man power”; “Beer wastes essential food- 
stuffs” ; and then come the standard Prohibition stock argu- 
ments about jails, poorhouses, insane asylums, etc., none 
of which are applicable to the use of beer. It has been 
abundantly proved that there is no excuse for the non- 
sensical advocacy of prohibition of the use of malt bever- 
ages. Whatever may be said about the methods heretofore 
-employed in distributing the product, or about the saloon 
as an institution, does not apply to the beverage itself. The 
type of beer brewed in America contains more than 95 per 
cent. pure distilled water. The substance contained in 
beer is nourishing, refreshing, and healthful. Beer excels 
in many ways over the-varicolored ‘white ribbon” bev- 
erages which are being consumed in prohibition territory. 
Modern beer is the result’ of long development in the process 
of brewing which has been handed down to us by the 
Egyptians. They promoted the fermentation of saccharine 
and the making of beer to discourage excessive indulgence 
in stronger stimulants. Even in those days men, in order 
to forget their daily sufferings and anxieties, not only re- 
sorted to strong liquor, but to opium, hashish, and similar 
drugs.” 

The Manufacturers’ and Dealers’ Association has dis- 
tributed hundreds of thousands of blotters upon which 
splendid arguments against national “bone-dry” Prohibition 
are displayed in prominent type, for instance: “The Federal 
amendment does not say the manufacture for sale of 
intoxicating liquor is prohibited. It does say “the manu- 
facture, sale or transportation” thereof is prohibited. Not 
only the sale, but the manufacture is made unlawful. So 
if you or your good wife make home-made wine out of 
home-grown grapes for use at home, you are manufactur- 
ing something prohibited by the constitution and are subject 
to penalty upon the complaint of any spying neighbor or 
zealous fanatic. Above all, you are made a sneak; you 
feel you are violating a law of your country. You set a 
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Letters from Correspondents at Home and Abroad.—Technical and Structural Improvemerts:— 
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bad example before the family. You cannot receive wine, 
beer or liquor from any other country or place for home 
consumption. Search and seizure laws will be passed and 
any stock you have on hand will be seized and destroyed, 
and you punished for having it in your possession. Do you 
want your home invaded on complaint of fanatics? You 
may think the law will not be enforced. Don’t believe that. 
This is a Federal law. Nor is it good citizenship to make 
changes in the National Constitution, merely to meet 
fanatical demands, in the hope that they can be evaded. 
If prohibition is advisable pass a state or national law which 
can be repealed or changed if found unenforceable or 
unsatisfactory. Elect legislators who will vote against this 
imposition upon your rights and liberty, or at least submit 
it to popular vote.” 

Lucius Teter, president of the Chicago Association of 
Commerce, has been appointed organizer of the regional 
district for adjustment of industrial conditions during the 
war and the men of the organized brewing and affiliated 
trades are “doing their bit’ to assist in this important work 
which principally aims at increasing production and make it 
efficient so as to win the war against Prussian autocracy 
and would-be world domination. 

Die 2 A a 

ENDANGERING THE CouNtTRY’s SaFrtty. “The prohibi- 
tion leaders have begun a campaign which is dangerous to 
the safety of the country and utterly deservedly to them- 
selves.”—(Chicago “Tribune.”) 

ARGENTINE BREWERIES. There are now 29 breweries in 
the Argentine Republic, with a capital of $13,702,876 in- 
vested. Their total production last year was valued at 
$15,163,839; raw material consumed, $3,366,630; horse 
power, 8,680; number of persons employed, 2,599. 


AN ANTI-CHRISTIAN StuNT. “Prohibition is anti-Chris- 
tian; it is opposed to the spirit, the aims, the principles and 
even the precepts of the Gospel. And he will do much for 
the cause of truth and righteousness who will write out and 
publish what the Scriptures teach on this subject. In the 
mean time I protest against the dishonor done to Christianity 
by allowing Prohibition to masquerade in the guise of it.”— 
(Charles Judd, Chatham, N. Y.) 


Court Protects TRADE-MARKED BottLes. The County 
Court of Monroe County, New York, recently handed down 
decisions in two cases on appeal from the: Rochester Mu- 
nicipal Court, in which C. H. Evans & Sons, brewers of 
Hudson, N. Y., were the plaintiffs and Anna Goldstein 
defendant in one and Michael Pokowsky defendant in the 
other. These actions were brought in the Municipal Court 
to recover penalty of $100 under the provisions of the Gen- 
eral Business Law, the plaintiff alleging that the defendants 
violated the law by filling certain bottles, containing the 
registered trade-mark of C. H. Evans & Sons, with certain 
“soft drinks.” The plaintiffs proved that they had duly 
complied with the provisions of the law by filing in the office 
of the Secretary of State a description of their trade-mark 
and name blown on the bottles as follows: “Evans Ale 
Trade’ Mark, Hudson, Ni, Y.” 
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Doings on the Pacific Coast. 


(Special Correspondence of THE BREWERS’ JOURNAL.) 
SAN FRANCISCO, CAL., July 18, 1918. 


The San Francisco and Oakland Breweries produced 
55,000 barrels of beer in June, or approximately the same as 
in May. In June, 1917, the production was 77,000. Several 
additional consolidations in this district are in contemplation. 
The order of the Fuel Administration that the breweries 
must cut their fuel consumption to fifty per cent. of the 
previous year caused consternation in brewing circles as it 
is believed that a literal construction of the law will close 
practically every brewery. While the brewers learned of 
the order unofficially on July 5th, the official notice that it 
became effective July Ist was not delivered at the head- 
quarters of the State Brewers’ Association until the 15th. 
Now the brewers are waiting upon the result of the meeting 
between the U. S. Brewers’ Association and the War Indus- 
tries Board at Washington, before they announce what 
action they will take in the effort to continue in business. 


It is announced that the Union Brewing Co., of Anaheim, 
Orange County, has been consolidated with the Los Angeles 
Brewing Co. The latter company will make the beer for 
both companies. 

According to information furnished by the Tax Collector 
to the Board of Supervisors, 770 saloons went out of busi- 
ness in San Francisco during the past fiscal year. This 
resulted in a loss of revenue to the city of $96,375. Just 
what the loss will be during the coming fiscal year is difficult 
to estimate, but in preparing the budget the Supervisors only 
figured on $400,0CO receipts from saloon licenses, as against 
nearly $1,000,000 two or three years ago. The Supervisors 
are at a loss as to how the deficiency may be made up. 

On the morning of July 18th, 116 San Francisco saloons 
and package houses failed to open their doors as the result 
of an order issued scarcely 48 hours before by the Board 
of Police Commissioners directing all saloons and places 
where liquor was sold within half a mile of the Presidio, 
Fort Scott and Fort Miley to close their doors. Many of 
the dealers complained bitterly at the briefness of the order, 
but the Commission explained that the action was taken at 
the behest of the Federal authorities. Among the places 
which are thus prohibited from selling liquors, beers or 
wine, is the famous Cliff House, one of the show places of 
San Francisco. The management of this place announced 
that it would continue to serve food and soft drinks. Cap- 
tain Harrington W. Cochran of the Army Provost Guard, 
who transmitted the order to the Police Department, says 
that in his opinion this is only a beginning and that other 
dry zones will be established in San Francisco in the near 
future. The Navy, he points out, has more than 300 men 
stationed at pier No. 7 and he believes it will be only a short 
time before the Navy Department issues similar orders. A 
half mile zone around pier No. 7 would close about half the 
saloons on the waterfront. It would reach saloons on both 
sides of lower Market Street for several blocks. 

Some of the saloon men of San Francisco ‘are preparing 
for the adoption of the Rominger amendment at the fall 
election and are building up a restaurant business which they 
hope will support them if the saloons are knocked out. One 
of these is Kessler’s place on California Street near Front. 
He has already opened up a grill and café and says that it 
is rapidly getting on a pay basis. It is becoming popular 
especially as a lunch place and. will doubtless retain some 
of its popularity even if drinks are not served with the 
meals. 

On July 13th an order became effective making a “dry” 
zone about the Presidio of Monterey. The zone in the city 


of Monterey is a half mile in extent, but outside the cor- 
porate limits it extends in a radius of five miles. This hits 
the famous Del Monte Hotel and also Pebble Beach Lodge. 
An interesting point concerning the closing of the bars at 
Del Monte is that had it been within the corporate limits 
of Monterey it would have been exempt, because it is more 
than half a mile from the Presidio. In order to avoid urban 
taxation, however, the Del Monte authorities have always 
opposed incorporation within the city limits. The estab- 
lishment is now outside the city limits, but inside the broader 
five mile zone, and will therefore have to stop selling liquors. 

C. A. A. McGee of San Diego, who has come out as a 
candidate for the Republican nomination for Governor, has 
announced himself in favor of the Rominger amendment. 
The multiplicity of candidates for the Republican nomina- 
tion from the southern section of the State is bound to 
divide the vote in that section, and leads the people in the 
northern section to believe that the nomination will go to 
James Rolph, Jr., mayor of San Francisco. Mr. Rolph has 
just announced his candidacy and it is expected that the 
northern part of the State will get behind him. Mr. Rolph 
has made no announcement as to how he stands on Pro- 
hibition, the Rominger amendment or kindred matters, but 
the wets will willingly get behind him without asking any 
questions. The general opinion of all who know the Mayor 
is that he is a liberal-minded man and he is certainly the 
most popular man in San Francisco to-day. 

San Mateo voted its saloons out of existence on July 16th. 
By a vote of 833 to 518 the people voted not to renew the 
24 saloon licenses which expire October Ist. The anti- 
saloon ordinance is patterned after the Rominger measure. 
It permits the sale of liquor in the original package for 
home consumption; provides for four whole liquor licenses 
and limits the number of liquor licenses to restaurants to 
eight. Restaurants may serve liquor only with a bona fide 
meal costing not less than 20 cents. 

Merced went “dry” on July Ist by an ordinance patterned 
after the Rominger measure. Merced went “dry” under 
local option for two. years, 1912-1914. Four other elections 
on the saloon question have since been held, each of which 
was won by the wets on a narrow margin. ‘The trustees 
passed the ordinance on learning the drys were planning 
another election, which they later agreed to abandon in order 
to give the Rominger principle a test. 

Los Angeles County will become “bone-dry” January Ist, 
1920, under the terms of an ordinance adopted by unanimous 
vote by the Supervisors on July 10th. The ordinance is 
effective only outside of incorporated towns and cities. 

A petition signed by 22,980 names has been filed in Sacra- 
mento for a “bone-dry” State effective December 31st, 1918. 
It originated in Los Angeles and must have 75,000 names 
by August 6th to have it placed on the ballot. 

Following the voting out of saloons in Stockton, the 
Board of Supervisors of San Joaquin County on July 3rd 
voted to close on August 31st all saloons outside of incor- 
porated cities in San Joaquin County, of which Stockton is 
county seat. This leaves Tracy the only wet spot in the 
county. 

In the meantime the anti-prohibition people of Stockton 
are preparing to fight in the court the ordinance putting 
the saloons of that city out of business on July 19th. On 
July 5th James L. Carroll, president of the Allied Business 
Men’s Association, filed a complaint asking for a perpetual 
injunction restraining the Chief of Police, the Sheriff, the 
City Commissioners, the District Attorney and the City 
Prosecutor from endeavoring to enforce the provisions of 
the ordinance, which alleged to be unconstitutional and in 
conflict with certain acts of the California State Legislature. 


August Ist, 1918 


THE BREWERS’ JOURNAL. 351 


Alexander Davidson, head of the Blue Ribbon Beer Co., 
San Francisco, following a conviction at Portland, Ore., 
for violating the Federal law against taking liquor into a 
“dry” territory, has been rearrested on a second indictment. 
Deputy U. S. Attorney Goldstein, who is in charge of the 
prosecution of Mr. Davidson, says that out of a total of 
$600,000 of business done by Mr. Davidson in June about 
$50,000 worth was done with some two dozen Oregon boot- 
leggers. It is understood that the Federal Government will 
now have another effort to have Mr. Leipsic, head of the 
Bohemian Liquor Co., San Francisco, removed to Oregon 
for trial on charges similar to those made in the Davidson 
case, the first attempt to get Mr. Leipsic having failed. 

With the closing of the saloons at Merced, Cal., Fresno 
and Bakersfield are the only two wet spots of any size left 
in the entire San Joaquin valley, unless the anti-prohibition 
people are able to break some of the ordinances in the 
courts. 


Our London Letter. 
OFFICE OF THE BREWERS’ JOURNAL, 
46 Cannon St., E. C., 
Lonvon, July 20th, 1918. 

We have had bread-rationing in the United Kingdom for 
some time and now Mr. Clynes, virtually head of the Minis- 
try of Food, announces that we are also to have rationing 
of beer. This, at least, implies that the British government 
recognizes the fact that working and fighting Englishmen 
must have their beer if the country expects them to fully 
perform their duty at the workbench and in the battletrench. 
And it compares favorably with your American fool “‘states- 
men’ who, dictated to by a lot of desperate clergymen, pro- 
fess to believe that 100,000,000 Americans will more eagerly 
and effectively do their duty in this war without beer and 
wine than with these indispensable beverages. Listen to 
what Mr. Clynes has said in the House of Commons: “T 
would make an appeal, partly to the brewers and partly to the 
publicans, to take seriously into account the claims of work- 
men for a drink of beer who on account of their hours of 
labor and conditions of employment are not as free to take 
their chance of it as others in the community. The fact is 
that there is beer and that we have thought it a good policy 
to continue the brewing of some beer. It is very hard lines 
upon men who, say, are released from a foundry, chemical 
works, or gas works at a certain time, perhaps at nine o’clock 
in the evening, to find that there is not a drop left for them, 
and that those who were able to leave off their work earlier 
have taken more than their share. We ought, therefore, to 
_have not merely a rationing of bread, but, so far as beer is 
concerned, a rationing of beer, though that must be done, I 
think, on voluntary lines. I trust this appeal, which I make 
because of the numerous letters and deputations that I have 
received, and the very moving appeals that have been ad- 
dressed to the Minister of Food to see if anything can be 
done in this regard, will be responded to.” It goes without 
saying that the trade will take this hint and thus avoid com- 
pulsory rationing, a thing that would be repulsive to the 
brewer as well as to the consumer. 

The policy of the government from the beginning of the 
war to the present day in regard to regulating the brewing 
industry is severely criticized by many men prominent in our 
financial and industrial fields, because that policy has re- 
sulted in reducing the annual output of beer from 35,000,000 
barrels to 14,000,000 barrels, and in raising the duty per 
standard barrel from 7s. 3d. to 25s., in consequence of 
which retailers have raised their price all out of proportion, 
which meant simply profiteering, the conclusion being ev1- 
dently that over-control by the government is an economic 
absurdity. 


From the monthly publication of brewing company re- 
ports it appears that there is a healthy revival in brewery 
shares, principally owing to the brilliant successes of our 


‘and our allies’ troops on the Italian and West fronts, the 


latter having been re-enforced by the splendidly equipped 
and thoroughly trained American army. The companies 
are now making good profits and paying high dividends. 

Home brewing will not be encouraged by the government, 
as has been stated by the Food Commissioner for the North- 
Eastern Division, declaring that the brewing of beer and the 
malting of barley is absolutely prohibited except under 
license from the Food Controller and that licenses would 
hardly be granted to anyone not being licensed at present. 

Coal is as scarce here as it is everywhere in the world, 
but that does not move the British government to tell brew- 
ers that they will not get any coal from such and such a 
date, as the American government is doing. But here are 
no fanatics and liars who banter and bother the government 
with the threat of political death unless the brewing trade 
be suppressed by depriving it of fuel. All our government 
has done in this respect has been to give brewers a limit to 
economize and use coke instead of coal as far as this can be 
done in breweries and malt houses. 

However, we have some Prohibition liars among us and 
one of them is the notorious Dr. Saleby who has stated 
that the brewing of beer now permitted and the tonnage it 
requires to obtain American barley and malt from the United 
States would, within four months, prevent 72,000 American 
soldiers from being transported over the ocean. This stupid 
lie has been exploded by members of the trade who have 
shown by official statistics that not even seven American sol- 
diers have been kept from transports through the shipping 
of brewing materials, let alone 72,000! 


Dr. Newton, candidate for Morpeth, recently said that 
the trade ought boldly to claim credit for supplying the 
inhabitants of the British Isles with one of the most pleas- 
ant and healthful beverages that the science of man had yet 
produced—beer. He believed that he could in his army ex- 
perience distinguish the beer drinker from the tea and 
spirit drinker. The former bore the pain of operation 
better, make a quicker convalescence, and generally was a 
better patient than the latter. With the beer drinker there 
were none of those troublesome dyspeptic worries that so 
often kept the tea and spirit drinker backward in recovery. 
“For myself,” he said, “I always drank beer in France. 
The water was too dangerous, far too full of enteric. The 
wine, though the Frenchman liked it, and fought very well 
upon it, did not suit an Englishman, or at any rate a North 
countryman’s palate. Tea and coffee tasted good, but 
there was no stay in them, and they interfered too often 
with sleep. But for the aid of good, sound, unsophisticated 
beer I am sure that many who are alive in England now, 
after undergoing the perils of the front, would be num- 
bered with the great majority, and since seeing is believing, 
I am perfectly satisfied as a medical man that those who 
wantonly run down the moderate beer drinker are laboring 
under a gross delusion.” 


Last month the London Licensing Authority has awarded 
£50,673 compensation for 16 public houses closed, among 
them the Shaftesbury Arms, Kensington, whose proprietor 
received £10,577. And in the case of the Cannon Brewing 
Co., Ltd., vs. the Control Board the Court of Appeals 
has decided that if the Crown takes the fee-simple of prop- 
erty of a subject under the Defence of the Realm Act, the 
Crown must pay full compensation to the subject. 

From the principal naval victualling yard last year 1,066,- 
000 gallons of rum were issued, part for the army use in 
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the trenches. One vat in the yard contains 32,817 gallons. 
The allowance to each man over twenty in the navy is an 
eighth of a pint daily. 

Wm. James P. Mason, deputy chairman of the City 
of London Brewery Co., Ltd., and a director in several 
other brewery companies, who is also chairman of the 
executive of the British Ambulance Committee, has been 
made a baronet for public and local services. 


George W. Roffey, of Roffey, Woodley & Watney, barley 
merchants, Mark Lane, London, who is in the Ministry of 
Food, was honored with a Knighthood. 


Upon Major Frank B. Beauchamp, a director of the Wel- 
ton Breweries, Ltd., a baronetcy has been conferred. 


United States Brewers’ Association. 
50 Union Square, New York, July 27, 1918. 


Re-Pooling or Consolidation Arrangements 


To the Brewers of the United States. 

Gentlemen :—Our counsel, Mr. Robert Crain, has sub- 
mitted the following memorandum in connection with 
the methods of pooling under the recent fuel order: 

In the event of a desired consolidation between two 
or more breweries, under Section 6 of the Fuel Order of 
July 3rd, there are no prepared forms to be filled out for 
this purpose. Application may be made to the U. S. Fuel 
Administration by each brewer on his own letter-head. 
“The continuing brewer” must apply for a permit to use 
the allotment of fuel to which the “discontinuing brewer” 
is entitled, and which will be added to his own allot- 
ment. This application must be accompanied by a sworn 
statement showing the actual amount (in tons) of fuel 
used during the calendar years of 1915, 1916 and 1917, 
and the number of barrels of beer brewed during these 
same years. 

A similar letter, with the same kind of affidavit, must 
be filed by the “discontinuing brewer,” stating that he 
is desirous of having his allotment awarded to the brewer 
who will continue to brew. The object of stating the 
number of barrels of beer brewed is to show that the 
“continuing brewer” is at least as economical in the use 
of fuel as the brewer, or brewers, who ceased brewing 
operations. ' 


It will not be necessary for the “discontinuing brewer” 
to entirely stop the use of fuel at once, because his stock 
house will have to be refrigerated until the beer is sold, 
and his pumps and elevators will have to run for the 
same reason. ‘The fuel used for this purpose, however, 
will come out of the allotment of the consolidated brew- 
eries. In other words, the combined allotment of both 
brewers is 50% of the total allotment of fuel, and there 
is no reason at all why, at any time, the “discontinuing 
brewer” cannot start to brew again, so long as the total 
allotment is not exceeded. 


The Commissioner of Internal Revenue writing us 
regarding the interchange of beer packages under pool- 
ing arrangements, makes these two important conditions: 


(a) That the pooling arrangement must be made to 
apply to even quarters of the year. (b) That it must 


be confined to breweries located within the same Internal 
Revenue collection district. 
We suggest a close study of his letter, copy of which 
is appended. 
Yours very truly, 
Hucu F. Fox, Secretary. 


Treasury Department. 


WASHINGTON, July 12, 1918. - 
Mr: H. Fatox 
Secretary U.S. Brewers’ Association, 50 Union Square, 
New York. 

Sir: You state in your letter of the 27th ultimo that the 
United States Fuel Administration has been urging brewers 
to pool their business for purposes of conservation and it 
has requested that your association cooperate by urging this 
on groups of breweries in various localities. 

In this connection the question has arisen whether two 
or more breweries which effect a pooling or consolidation 
arrangement during the period of the war may use each 
other’s packages interchangeably. In other words whether 
the beer made in one brewery may be racked off in packages 
furnished by another brewery which is a member of the: 


pooling arrangement. You inquire whether Section 3349 R. 
S. might be construed to cover this point. . 


In reply you are informed, that the proviso of Section 
3349 R. S. authorizes the delivery by one brewer of his 
cooperage branded with his brands to be filled at another 
brewery in accordance with regulations to be prescribed by 
the Commissioner of Internal Revenue, which regulations 
are set forth in No. 6. There is no objection, therefore, to 


-the pursuing of such a course in accordance with these 


regulations which have been in force for a number of years. 
The main question, however, is whether under a pooling 


arrangement of this kind, the brewer who is continuing 
active brewing operations for his own benefit, and for the 
benefit of the other members of the pool may be allowed to 
use the material privileges of one or more breweries which 
discontinue active brewing operations. In other words, 
whether such an arrangement may be considered as a bona 
fide consolidation within the meaning of Treasury Decision 
2618. | 

Upon consideration of this matter, this office is of the 
opinion that a pooling arrangement such as you describe 


and such as is said to have been recommended by the United 
States Fuel Administration is in line with the reason for 


the law and regulations relating to food conservation. 
While there is not under such an arrangement a reorgan- 
ization of the business and a legal consolidation of the con- 
stituent parts forming the pool, there is a practical consol- 
idation so far as the purposes of food control are involved. 
I am of the opinion, therefore, that where a_ pooling 
arrangement of the kind referred to is entered into between 
two or more breweries, all but one of which absolutely dis- 
continue brewing operations for the period of the war and 
have their trade supplied by one member of the pool which | 
continues in active operation, the brewery so continuing 
may be allowed to use in addition to its own allotment, the 
aggregate material privileges of the other breweries form- 
ing the pool which have wholly discontinued brewing oper- 
ations. In such case the proviso to Section 3349 and 
regulations thereunder may be applied. 
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Inasmuch as the regulations relating to material privilege 
are applied by quarters and inasmuch as it is necessary that 
this office be advised as to the conditions, it is to be under- 
stood that the foregoing permission is in every case sub- 
ject to the condition that the pooling arrangement must be 
made to apply to even quarters; that is to say, the contract 
must commence and terminate on dates co-incident with 
the commencement or close of the four quarterly periods of 
the calendar years. In all cases the commencement and 
termination must be on notice in writing to the Commis- 
sioner of Internal Revenue through the Collector of the 
District and shall not become. effective until the approval 
of the Commissioner shall have been received through the 
Collector. Copy of the contract evidencing the proposed 
arrangement must be approved by this bureau before it 
becomes effective. 


It is also to be understood that the pooling arrangement 
must be confined to breweries located within the same In- 
ternal Revenue collection district, and under no circum- 
stances can the material privilege or part privilege of a 
near beer maker be diverted to a brewery. A copy hereof 
has been furnished to the United States Fuel Administrator. 

Respectfully, 
DANIEL C. Roper, Commissioner of Internal Revenue. 
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“Economic ConpirTIons are at the bottom of all the evils 
of human society, including the drink evil, and until we 
change these conditions the matter of voting counties and 
States dry will not avail much. Statistics show that while 
we are busy making our country dry the consumption of 
intoxicating liquors is on the increase. Kansas has been 
a dry State for a number of years yet misery, poverty, 
(listress and all other social evils exist there as much as any- 
where.” —(‘‘Labor Review.’’) 


Hyeienic Beveraces. “No man or woman was ever 
regenerated or reformed by legislation. As wild fire can 
be fought effectually only with fire, so intemperance can 
be combated only with temperance, supplemented by educa- 
tion, moral suasion, precept and example. The introduction 
of beer, preeminently the worker’s drink, and light wines, 
classified by the French Government as ‘boissons hy- 
gieniques, hygienic beverages, and recognized throughout 
Europe as temperance agents, has done more for true tem- 
perance in the United States than all the temperance socie- 
ties, so called, and prohibition laws combined.’’—(Otto 
Erickson. ) 


Tur MercHants’ ASSOCIATION OF NEw York has or- 
ganized what will be known as “The Metropolitan Industrial 
Commission,” the purpose of which is to guard, protect and 
advance the interests of the industries affiliated with it, and 
its executive committee is composed of Leo Arnstein, 
Chauncey C. Baldwin, W. D. Baldwin, Peter Campbell, Wil- 
liam Fellowes Morgan, Ray Palmer and E. W. Rice, Jr. 
In his initiating address, the chairman of the Section for 
Resources and Conversion, Charles A. Otis, said: ‘This is 
a work of National unity of industrial and business men. 
Everyone is invited to join the organization of his region 
whether he be a member of any organization or not. It is 
clearly stated to those assigned to originate the organiza- 
tions and develop them in their regions that they are to take 
advantage of all.” The Association’s Traffic Bureau has 
also elaborated a plan for solving the freight terminal block- 
ade by delivering all inbound freight upon arrival imme- 
diately from the railroads to the store doors of consignees. 


United States Brewers’ Association. 


50 Union Square, 
New York, July 8th, 1918. 


Brewers’ Fuel Cut Fifty Per Cent. 
Gentlemen: 

The regulation restricting fuel consumption by brewers 
construes a brewery to mean any building, private or public, 
in which artificial heat is used to aid in the production of 
alcoholic or non-alcoholic beer, ale, porter, or other cereal 
beverages. 

It provides that no brewer, as defined above, shall at any 
of his breweries consume, burn, or use fuel of any descrip- 
tion, including coal, coke, natural gas, fuel oil, or other 
petroleum products, or use power derived from any such 
fuel, for or in connection with the brewing of either alco- 
holic or non-alcoholic cereal beverages, including beer, ale, 
porter, and beer substitutes, as above defined, during the 
year beginning July 1, 1918, and ending June 30, 1919, to 
an amount in excess of 50 per cent. of the average annual 
amount of the fuel consumed at such brewery during the 
period from January 1, 1915, to December 31, 1917. 

A. brewer who owns and operates more than one brewery 
for the brewing of alcoholic or non-alcoholic beer, ale, 
porter, or other cereal beverages, may combine such brewer- 
ies and use in such combined brewery the fuel allotted to 
each of such breweries by this regulation, provided the total 
amount of fuel so used, at such combined brewery shall not 
be in excess of the amount of fuel permitted to be used 
by all of such breweries when operated separately. 

Whenever two or more brewers find that a further fuel 
economy would result from using in one brewery the allot- 
ments of fuel as provided for by this regulation to two or 
more breweries, then upon application to the United States 
Fuel Administration, and upon receipt of a permit therefor, 
such brewers may use the aggregate allotments of fuel to 
their respective breweries at one or more breweries operated 
jointly by them. 

This regulation supersedes the agreement by which brew- 
ers were limited to 70 per cent. of their production for the 
second quarter of the year 1918. 

The order of the Food Administration limiting brewers 
to 70 per cent. of their food and feed materials is still 
effective. 

Brewers can, however, make as much beer and cereal 
beverages as they choose, provided they keep within the 
limitations imposed. 

Please note that the Food Admunistration’s limitation 
applies quarterly, but the fuel Admuinistration’s restriction 
as to fuel runs throughout the year. 

The United States Fuel Administration is sending us 
sufficient copies of the complete order for all the brewers 
of the country, and this will be sent to you as soon as it 
arrives. Yours very truly, 


Hucu F. Fox, Secretary. 


New York, July 3d, 1918. 
Re: Fertilizer. 

Gentlemen :—With reference to the recent circular of the 
Department of Agriculture, regarding licenses for manu- 
facturers of or dealers in fertilizers, which occasioned some 
perplexity to members of the brewing industry, we beg to 
call attention to extracts from a letter from the assistant 
to the Secretary of Agriculture as follows: 

“Our circular letter dated June Ist was sent to all firms 
producing materials or by-products capable of being used 
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as fertilizer. Spent hops are of value in this connection, 
since an average analysis show this material to contain 0.77 
per cent. nitrogen, 0.18 per cent. phosphoric acid (P2 05), 
and 0.88 per cent. potash (K2 0). 


“We are now advised that all breweries have been placed 
under license by the U. S. Food Administration, and it 1s 
not believed an additional license will be necessary. If you 
have previously applied to the Food Administration for a 
license, you will, therefore, not be required to take out a 
fertilizer license at the present time. It is my wish, how- 
ever, to keep in touch with all producers of fertilizer ingre- 
dients, whether produced as principal products or as by- 
products.” 

In conclusion the letter urges brewers as a matter of 
patriotism to conserve, in addition to spent hops, all 
materials which can be used as fertilizer, especially animal 
Yours very truly, 

Huc# F. Fox, Secretary. 


manures. 
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“In Any OTHer Country under the sun the persecu- 
tion, confiscation and destructive injustice to which the 
liquor industries of the United States have been subjected 
in the last few years would provoke tumult and outbreaks 
but here we crank our little “road bugs” and ride on 
oblivious to principles and supine as to legal rights and 
constitutional guarantees.”—(“The Other Side.”) 


‘“Wowsrrs—Wuat Are Torey? What are they? Ac- 
cording to the definition of Australia, whence the term 
comes, they are an obstinate and, generally speaking, an 
objectionable class of people, up against everything and 
everybody. We are not unfamiliar with them. ‘They man- 
ifest themselves in divers fashions. Sometimes we seem to 
recognize them in the various guises of anti-vaccinationists, 
teetotallers, anti-smokers, and antis of every sort and kind. 
We may be mistaken, but we do not think we are. Their 
latest is that of pacifists and conscientious objectors. We 
are not sure which is the more objectionable of these two. 
On the whole, however, we are inclined to give the con- 
scientious objector the premier position, inasmuch as he 
‘refuses to fight’ for his country, although he offers no ob- 
jection to taking advantage of the sacrifices of those who 
do. This is an attitude peculiarly characteristic of the 
wowser class as a whole. They do not mind who sacrifices 
material prospects so long as they are not called upon to 
give away what theyare pleased to call their principles. What 
these are remains for the future historian of social move- 
ments to develop. We are not at the moment aware of any 
special aims of the wowser community; these, indeed, seem 
to lean rather in a negative than in a positive direction. 
Whatever is likely to prove a well-thought-out patriotic mo- 
tive is before-hand assured of their unrelenting opposition. 
They lay themselves out, as the phrase goes, to oppose every- 
thing that ordinary people support. Let a man support early 
closing to a moderate exent. The wowser is with him as far 
as he goes; but he does not go far enough. Therefore, the 
wowser is opposed to him beyond that point, and thus ac- 
complishes the delicate art of supporting and opposing at 
the same time. Now, the wowser is well to the fore in war- 
time. That is because he occasionally comes before the trib- 
unals. But he is also in evidence in days of peace, though 
not as prominently. At such times he is always ready to 
oppose any real principle of liberty for the people. Mind 
you, he always poses as an apostle of freedom. But he has 
a striking habit of attempting to curtail the said freedom 
even when he professes to champion it.”—(Australian 
“Brewers Journal.’”) 


Firm Changes and New Breweries. 
(Reported by the Internal Revenue Bureau, Washington, D.-C.) 


FIRM CHANGES. | 
Stroh Products Co. 
Stroh Brewery Co. 

New YorK—Troy ..........-- Fitzgerald Bros. Brewing Co. con- 
solidated with Glens Falls Ale Co., 
Glens Falls, N. Y. 

...Paul Heine, trading as Sprenger 
Brewing Co., succeeds Wm. W. 
Thomas and Henry Waldmann, 
trading as Sprenger Brewing Co. 

gas He Ioh a: Rahr Brewing Co. succeeds Charles 
Rahr. 

.Wm. C. Jung, Geo. I. Klessing, Jr., 
and Geo. Klessing, Sr., trading as 
the Charles Hamm Brewing Co., 
succeeds Charles Hamm Brewing 
Cos, Ine 


BREWERIES CLOSED 
MicHicAN—Bay City ........ Bay City Brewing Co. 


MicHIGAN—Detroit succeeds 


PENNSYLVANIA—Lancaster 


Wisconstn—Oshkosh 
4 —Random Lake .. 


eT i ..Phoenix Brewing Co. 
ib ID OUEOd ties eles ec « .-Auto City Brewing Co. 
ce Creare Columbia Brewing Co. 
4 aOR Lida 90's aie Goebel Brewing Co. 
“ tg io .a, are 3 at Ph. Kling Brewing Co. 
xe | MME alc hy ds 0 0 8 C. Pfeiffer Brewing Co. 
Md M's sia so hh Thomas Zoltowski. 
A BME e's) < «00 9d Zynda & Bros. 
ot ee eielctorn. UA eae Haehnle Brewing Co. 
rt —Manchester ...... George A. Einkorn. 
‘i —Mt. Clemens ..... August Biewer, Jr. 


—Port Huron ......Port Huron Brewing Co. 
New HAMpsare—Manchester. True W. Jones Brewing Co. 
—Portsmouth.Frank Jones Brewing Co. 


“cc “ce iT 


— Portsmouth Brewing Co. 
New Jersey—Newark ........Schalk Brewery. 
New YorK—Brooklyn ....... Diogenes Brewing Co. 
Ouio—Cleveland ............. Cleveland & Sandusky Brewing Co. 
(Columbia Branch). 
PENNSYLVANIA—E. Conemaugh.Conemaugh Brewing Co. 
—Madera ..... Amos C. Hensal. 


Tovey’s OFFICIAL BREWERS’ AND MALTsters’ Directory oF NortH 
AND SouTH AMERICA FoR 1918 is a complete, accurate and up-to- 
date directory of the LAGER BEER AND ALE BREWERS and maltsters 
in the United States and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal ad- 
dresses, corrected to January 15, 1918. 

The Directory can be obtained only by subscribing to THE BrEew- 
ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 
New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JouRNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal ee. Washing- 


ton, D. C. 
a 


Serious TrousLE AHEAD. “I have always been a be- 
liever in temperance, but never was a prohibitionist. I. 
delivered a temperance lecture more than forty years ago 
that went all over the country. I told an audience that all 
my successful friends had abstained from alcoholic ex- 
cesses, while all of my old friends up in Peekskill, who 
had early become hard drinkers, were all dead before they 
reached fifty years of age. I believe that we shall have 
serious trouble after prohibition becomes universal, if it 
becomes universal. Under our theory of government the 
regulations of the liquor traffic has been held to be a police 
or State matter. Now it is proposed to make it a Federal 
matter. This is a clear invasion of State rights, as under- 
stood by our friends in the Southern States, where the pro- 
hibition wave started. These Southern friends of ours ever 
since the war have made the Thirteenth and Fourteenth 
Amendments to the Federal Constitution a dead letter, and 
the Federal Government has allowed this tendency to de- 
velop because a strict enforcement of the law would have 
meant the presence in the so-called black belts of the South- 
ern States either of United States troops or marshals, with 
weapons of force.”—(Chauncey M. Depew.) 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


Results of Annual Elections. 


Officers have been elected by brewery companies as fol- 
lows: 

American Brewing Co., Rochester, N. Y.: President and 
manager, F. C. Loebs; vice-president, G. Wunder ; treasurer, 
E. W. Loebs; secretary, C. H. Loebs; brewmaster, C. 
Fromm; manager bottling dept., K. Graning. 

Anthracite Brewing Co., Scranton, Pa.: President, R. W. 
Allen; secretary-treasurer and manager, P. P. Jordan; 
brewmaster, F. O. Moesmer; additional directors, J. B. 
Jordan, J. Allen. 

Bassler Brewing Co., Trenton, Ill.: President, E. Dress- 
ler; vice-president, P. Bassler; secretary-treasurer, manager 
and brewmaster, A. Bassler. 

Bergdoll Brewing Co., Inc., Philadelphia: Assistant brew- 
master, H. Dambacher. 

Broadway Brewing & Malting Co., Buffalo, N. Y.: Brew- 
master, G. F. Stein. 

Bruckmann Brewing Co., Inc., Cincinnati, Ohio: Brew- 
master, Francis Voigt. 

Centennial Brewing Co., Butte, Mont.: President and 
manager, A. H. Mueller; vice-president, L. Frank; trea- 
surer, W. Mueller; secretary, J. J. McCarthey; superinten- 
dent and brewmaster, T. Scheu. 

Cerveceria Zaragoza, Pueblo, Mexico: Brewmaster, José 
Nogueira. 

Columbia Brewing Co., Shenandoah, Pa.: Brewmaster, 
W. Bramm. 

Crescent Brewing Co., Irwin, Pa.: Brewmaster, F. Kopp. 

Dawes Brewery, Montreal, Can.: Brewmaster, K. Fabry. 

A. Dotterweich Brewing Co., Dunkirk, N. Y.: President 
and manage-, A. C. Dotterweich; vice-president, R. J. Dot- 
terweich ; treasurer, Maria T. Dotterweich; additional direc- 
tor, F. J. Dotterweich. 

Farmers’ Brewing Co., Shawano, Wis.: President, J. 
Popp; vice-president, F. Kuhn; secretary and treasurer, C. 
E. Otto; superintendent and brewmaster, U. Santner. 

Fidelio Brewing Co., New York City: Assistant brew- 
master, Henry E. Kayan. 


Fort Edward Brewing Co., Inc., Fort Edward, N. Y.: 
President, F. McNaughton; secretary, G. F. Ferguson; ad- 
ditional director, W. Joy; brewmaster, M. S. Aschauer. 

Forest City Brewing Co., Cleveland, Ohio: President, V. 
Humel; vice-president, F. J. Kankovsky; treasurer, J. V. 
Chapek; secretary, J. F. Troyan; manager, A. Panek; brew- 
master, M. Hansky. 

A, Gettelman Brewing Co., Milwaukee: 
treasurer, A. Gettelman; vice-president, W. A. Gettelman; 
secretary, M. L. Schultz; manager, F. Gettelman; brewmas- 
ter, J. Stemler ; additional director, M. Gettelman. 

Home Brewing Co., Bridgeport, Conn.: President, L. 
Kutscher, Jr.; treasurer, S. Loewith; secretary, J. H. Spitt- 
ler; manager and brewmaster, W. Loewith; brewmaster, A. 
H. Gosch. 

Hudepohl Brewing Co., Cincinnati, Ohio: Assistant brew- 
master, Carl Klink. 

Hudson County Consumers’ Brewing Co., West Hoboken, 
N. J.: Brewmaster, John C. Graef. 

Tridiane Brewine- Co,, Indiana, .Pav:. President, R.wE: 
Young; treasurer and manager, J. P. Mack; secretary, J. A. 


President and’ 


Taylor; additional directors, J. C. McGregor, G. Ellis, C. 
H. Yuckenberg ; brewmaster, H. Sutter. 

India Wharf Brewing Co., Brooklyn, N. Y.: 
ter, August Scholl. 

Ironwood Brewing Co., Ironwood, Mich.: President, R. 
Hoch; vice-president, G. A. Cuny; secretary-treasurer and 
manager, IF’. Dick; brewmaster, F. Gretzinger ; additional di- 
rectors, C. M. Humphrey and C. Meeske. 


Brewmas- 


Keystone Brewing Co., Dunmore, Pa.: President, A. E. 
Wills; secretary and manager, F. P. Butler; treasurer, R. 
C. Wills; brewmaster, J. Eckstein. 

Oriental Brewery & Ice Co., Manila, Philippine Islands: 
President, G. Perfecto; treasurer and manager, P. Candido; 
secretary, J. Carpi; superintendent, M. Lauritssen. 


Peoples Brewing Co., Terre Haute, Ind.: President and 
manager, Ch. N. Murphy; vice-president, G. Terhorst ; trea- 
surer, A. S. Morton; secretary, M. T. Hidden; brewmaster, 
A. Kempe; additional directors, W. H. Steeg, C. Stuemple, 
fib, Phster. 

Philipsburg Brewing Co., Philipsburg, Pa.: President and 
manager, E. C. Beezer; vice-president, F. P. Graham; sec- 
retary-treasurer, W. A. Loding; brewmaster, George Bur- 
ger; additional directors, L. F. Flood, J. Fasenmeyer, J. P. 
Graham. 

Port Washington Brewing Co., Port Washington, Wis.: 
President, L. Labahn; vice-president, G. Blessing; secre- 
tary-treasurer, C. F. Labahn; superintendent and brewmas- 
tetpG. J. Blessing, Jr.; additional directors, T.Fatch; Hi. 
Labahn. 

Rainier Brewing Co., San Francisco; President, L. Hem- 
rich; manager, R. Samet; superintendent, I. A. Scheibe. 

Rockwood Brewing Co., Rockwood, Somerset County, 
Pa.: President, J. C. McSpadden; vice-president, A. L. 
Lewin; treasurer, P. Wolf; secretary, W. F. Murdock; 
manager, A. C. Cochran; additional directors, C. H. Wis- 
ser. Becker, C. H: Limpert; brewmaster, J. Straser. 


Roessle Brewery, Boston, Mass.: Manager and superin- 
tendent, W. A. Carl; brewmaster, A. C. Lieber. 

Sacramento Brewing Co., Sacramento, Cal.: President, 
C. J. Mathews; vice-president, F. L. Martin; secretary and 
manager, E. C. Roeder; brewmaster, F. C. Wallner; bot- 
tlery foreman, G. A. Ticoulet. 

Adam Scheidt Brewing Co., Norristown, Pa.: Assistant 
brewmaster, Fred C. Krumm. 

Southern Indiana Brewing Co., New Albany, Ind.;: 
President, manager and brewmaster, M. Schrick ; vice-presi- 
dent, R. A. Huncilman; secretary, G. Weinmann; treasurer, 
Phil. Scharf ; assistant manager, A. Kammerer. 


Standard Brewing Co., Scranton, Pa.: President, O. ae 
Robinson; vice-president, A. Spitzer; secretary-treasurer 
and manager, P. F, Cusick; brewmaster, Fred Fuchs. 

Star Brewing Co., Inc., Minster, Ohio: President, F. 
Herkenhoff; vice-president, A. W. Gerwels; secretary- 
treasurer and manager, C. F. Herkenhoff; manager of sales 
and collections, F. Guehl; superintendent and brewmaster, 
J. Brinkman ; additional director, A. W. Frierott. 

Steuben brewing Co., Steubenville, Ohio: Brewmaster, 
Carl E. Schlossstein. | 
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Joseph Stoeckle Brewing Co., Wilmington, Del.: Presi- 
dent and manager, H. J. Stoeckle; treasurer, H. S. Neher; 
secretary, M. A. Grubb; brewaster, H. A. Wolters. 

Storck Brewing Co., Schleisingerville, Wis.: President, 
manager and brewmaster, H., N. Storck; vice-president, W. 
Storck; secretary-treasurer, C. D. Storck. 

Sudbury Brewing & Malting Co., Sudbury, Ont., Canada : 
President, J. J. Mackey; vice-president, G. Fee; secretary 
and treasurer, J. J. Doran, brewmaster, J. C. Clemens. 

Virginia Brewing Co., Virginia, Minn.: President and 
manager, N. Anderson; vice-president, G. Nelson; trea- 
surer, A. C. Emmons; secretary, Mary Vail; brewmaster, 
E. Schaer. 


British-American Breweries. The profits of the New 
England Breweries Co., Ltd., American branch, for the past 
year amounted to $218,222.58, and dividends aggregating 
$172,125.84 were paid. An interim dividend on the prefer- 
ence shares was paid in October last, and the balance of 4 
per cent., making 8 per cent. for the year, leaving £5,366 
10s. 11d. to be carried forward. 

Denver United Breweries, Ltd., have distributed a 
dividend of 114 per cent. on their debenture shares, same as 
last year. 

Indianapolis Breweries, Ltd., have deferred dealing with 
the question of distribution of profits to await the result of 
a full year’s trading. 

St. Louis Breweries, Ltd., will await the result of a full 
year’s trading before considering the matter of dividends, 
as was done last year. 

Bartholomay Brewing Co., Rochester, NAYS decided to 
enter upon discussing dividends until the end of the fiscal 
year, no interim dividend being paid on the preference 
shares on July Ist. 

United States Brewing Co., of New Jersey, have given 
notice that the coupons of 6 per cent. first mortgage sinking 
fund gold debentures, due July Ist, should be lodged for 
payment at the offices of the United States Debenture Cor- 
poration, Limited, 280 Winchester House, London, E. C., 
England. 

New York Breweries Co., Ltd., show a net loss of $21,434 
in their American profit and loss account, which compares 
with a net profit of $30,388 in the previous year, the cause 
being a decrease in the sales of 15,743 barrels, and the other 
serious conditions with which the American brewing in- 
dustry is now confronted. During the past few months the 
situation has greatly improved, great credit being due to 
president George Clausen. 


Can We Save OTHERS, IF WE CANNOT SAVE OUR- 
SELVES? “The Prohibitionists are attempting to strike at 
the very heart and essence of personal liberty and human 
freedom. In fine, they involve a slavish capitulation to a 
self-constituted American tyranny predicated on the worst 
and ugliest form of intolerance and bigotry, which virtually 
amounts to an abject surrender of legislative and popular 
rights guaranteed us under the American Constitution. And 
how the American people, who just now are attempting to 
rescue others from the galling and unendurable shackles of 
a truculent German autocracy, can longer view with any 
degree of complacency an equally offensive thraldom under 
their very noses must remain a mystery which ‘baffles solu- 
tion. They are saving others; themselves they cannot save. 


(A. B..H., New York.) 


New Buildings, Improvements, Installation of Machinery. 


——Akron Brewing Co., Akron, Ohio, recently installed 
D. E. piping for storage room, furnished by the Frick Com- 
pany, Waynesboro, Pa. 


Bemidji Brewing Co., Bemidji, Minn., have re- 
modeled part of their plant for the manufacture of potato 
flour and chips. : g : 


Cerveceria Bieckert, Buenos Aires, A. R., have 
closed a contract with the Arrow Bottlers’ Machinery Co. 
for an additional “Arrow’’ Automatic Bottle Washer type 
“C.” This is the third “Arrow” Washer for this particular 
brewery. . 


Evansville Brewing Association, Evansville, Ind., are 
enlarging the switching facilities of their plant in connection 
with the nearby railway depot. 


Fink Brewing Co., Inc., Harrisburg, Pa., have in- 
stalled D. E. Room Piping, furnished by the Frick Company, 
Waynesboro, Pa. ws 


—F lower City Brewing Co., Rochester, N. Y., erect an 
additional story to their bottling works at a cost of about 
$2,500. 

Honolulu Brewing & Malting Co., Honolulu, Hawaii, 
are remodeling their plant for the manufacture of non- 
alcoholic beverages on a large scale. 


India Wharf Brewing Co., Brooklyn, N. Y.,. are 
making alterations in one of their six-story structures, 
costing about $20,000. 

——National Brewing Co., Steelton, Pa., recently installed 
4 open-flow ammonia condensers, made by the Frick Com- 
pany, Waynesboro, Pa. 
National Brewing Co., Stevens Point, Wis. (de- 
funct). The directors of this company have appointed J. J. 
Bukolt, S. H. Worzalla and B. Polebitski as a committee to 
consider plans for remodeling their brewery into a plant 
for the production of alcohol from potatoes, ~ 
Semrad Bros. & Pusch Brewing Co., Highland, Wis., 
are reconstructing their plant, adding to it a complete new 
brewhouse, the machinery for which is to be purchased from 
Chicago and Milwaukee firms. 3 


David Stevenson Brewing Co., New York, erect addi- 
tions to and make alterations in their seven-story structure 
on Tenth Avenue and Fortieth Street at a cost of about 
$20,000. 

——St. Louis Brewery Association, St. Louis, have 
placed an order with the Arrow Bottlers’ Machinery Co. 
for one of their motor-driven automatic type “C” inverted 
bottle washers, to be installed in the Hyde Park plant. 

2 a es 


MiscuieF-MAKERS: PROHIBITIONISTS. ‘There are, I am 
sorry to say, some men who, for reasons of political ambi- 
tion, are wont to stir up doubt and distrust of those in 
authority in our country, through unjust criticism of our 
President. They do these things at a time when our Presi- 
dent is face to face with issues which require a superhuman 
mind to understand and a superhuman courage. to: grapple 
with. It would indeed be a miracle if some mistakes were 
not made. It should be sufficient for him to have to deal 
with international complications, and he should not be ham- 
pered in the carrying out of this great mission by the 
banterings, of mischief-makers at home. If there ever 
was a time when America needed unity, that day is now.” 
—-(Rev. Joseph A. Mulry, President of Fordham Univer- 
sity.) ; : ; : 
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Personal Mention. 


Jacob Birk, vice-president of the Birk Brothers Brewing 
Co., Chicago, has given to his daughter, Miss Amelia Birk, 
the family home, Wellington Street and Pine Grove Avenue, 
valued at about $90,000. 

William F. Fippinger, block captain in Lexington Avenue, 
between 52nd and 57th Streets, New York, for the F. & M. 
Schaefer Brewing Co., says in his latest report to the Anti- 
Litter Bureau of the Merchants’ Association: ‘The people 
in our neighborhood seem to be quite neat in keeping the 
condition of the street and sidewalks in good order, and as 
I go about the neighborhood I am watching for any viola- 
tions which may occur and will surely report them to you 
as they may take place.” 

George Grosselfinger, New York, our old friend and suc- 
cessful dealer in brewers’ materials and cooperage, has again 
been made a grandfather by his son, J. H. Grosselfinger, and 
his lovely wife who were recently blessed with the advent 
of their third boy. 


John B. Hasslocher, for more than forty-six years super- 
intendent of the George Ehret brewery, New York, cele- 
brated the sixty-seventh anniversary of his coming into this 
world, July 19th, being the recipient of innumerable con- 
gratulations and appropriate gifts from his relatives, friends 
and business associates. 


Mrs. Eleanor Rose Hess, the charming daughter of Mr. 
and Mrs. S. S. Steiner, hop merchant, New York, and her 
young husband, Mr. Monroe Hess, have celebrated their 
paper wedding on Thursday, July 11th. 


Louis P. Hoster, of the Hoster-Columbus Co., Columbus, 
Ohio, having entered the National Army of the United 
States, after serving nearly one year, has been commissioned 
as a First Lieutenant in the Quartermaster’s Department. 
Mr. Hoster served his country as a volunteer during the 
Spanish-American war, when he had enlisted in an Ohio 
artillery regiment. 

Harry D. Meyer, second vice-president of the Consum- 
ers’ Brewing Co., New York, reached the forty-third year 
of his life on Thursday, July 18th, and the event was duly 
celebrated by his family and friends who overwhelmed him 
with their hearty good wishes and handsome birthday 
presents. 

William Ritter, secretary, manager and superintendent of 
the Cremo Brewing Co., New Britain, Conn., arises to pro- 
test. He knows that some men are born fools and Prohibi- 
tionists, while others are made so by the lies of parsons and 
peanut politicians. But Mr. Ritter is neither born nor made 
a fool and a Prohibitionist. Therefore, he is moved to state 
that William Ritter who was recently mentioned in the 
newspapers of New Britain as a delegate to the prohibition 
convention in Hartford is not identical with William Ritter 
of the Cremo Brewing Co., and he wishes it understood that 
he was not chosen delegate. He has not attended the con- 
vention either in person or by proxy. 


Louis B. Schram, president of the India Wharf Brewing 


Co., Brooklyn, N. Y., who is also chairman of the Commit- 
tee on Labor of the United States Brewers’ Association, has 
been appointed by William F. Morgan, president of the Mer- 
chants’ Association, at the request of the War Industries 
Board, a member of the Regional Industrial Commission 
for the New York metropolitan industrial zone, to classify 
and co-ordinate productive plants, Mr. Schram being emi- 
nently qualified to fill the important position for which he 
has been chosen. 

Chris Schwenn, of the Cincinnati Brewing Co., Hamilton, 
Ohio, was serenaded by the company’s employés, July 9th, 


at the occasion of a flag raising, the Imperial band giving 
a concert and Mr. Schwenn entertaining the serenaders at 
lunch. 


Hon. Charles A. Stadler, whom thousands of brewers and 
maltsters, here and abroad, know as one of the most suc- 
cessful experts in the malting trade, celebrated his seventy- 
first birthday on Monday, July 15th, remembered by the 
many friends and business associates who always send him 
their congratulations on the return of that happy day. 


August Storck, treasurer of the Storck Brewing Co., 
Schleisingerville, Wis., has sold his interest in that com- 
pany and resigned from his office, as he also resigned from 
the presidency of Schleisingerville. He is now in Hartford, 
Wis., conducting the saloon business formerly owned by 
George Kress. 


George Uhrig, brewmaster of the Sunset Mercantile Co., 
Wallace, Idaho, who manufacture “near beer,’ and his 
amiable wife, celebrated their silver wedding, July 2d, at 
Rossland, British Columbia, where their children, grand- 
children and friends were festively assembled to congratu- 
late the happy couple. Previous to being connected with 
the Sunset Mercantile Co., Mr. Uhrig was brewmaster for 
breweries in Calgary, Alberta, Can., and also in Rossland. 


Henry Uihlein, president of the Jos. Schlitz Brewing Co., 
Milwaukee, and his amiable wife celebrated their forty- 
eighth wedding anniversary on Wednesday, July 25th, con- 
gratulated by the members of their family and their numer- 
ous friends. Mr. and Mrs. Uihlein are enjoying good 
health, and we all hope that they will be with us on many 
of their returning anniversaries. 


Frank Yoerg, president of the Yoerg Brewing Co., St. 
Paul, Minn., celebrated his fifty-first birthday on Wednes- 
day, July 10th, when his relatives and many friends show- 
ered him with their congratulations and birthday presents. 


Charles Zoller, president of the Charles Zoller Company, 
New York, importers, manufacturers of and dealers in all 
the latest improved brewing machinery, cooperage, hops, 
choice brewing rice, paints, varnishes and all materials nec- 
essary in brewing, has returned from a three months’ trip 
to the Pacific coast. He touched all the high spots between 
the two oceans, and he says: “General business conditions 
look better the farther you get away from New York City. 
Out in the mid-West I found confidence and courage. There 
is much balance and a determination to win the war and keep 
business going while doing it. And that is just exactly what 
is being done.” 

ee gett seth 

“Wry SHOULD, THERE Be Any Proutsition of the sale 
of alcoholic drinks? Why shouldn’t I have the right to 
drink just what I like, provided I do it decently and not to 
excess? Because one person makes a fool of himself is no 
reason why the next person should be deprived of his rights. 
The people in America seem to be tending in a wholly 
wrong direction in this matter.”— (Count Leo Tolstoi. ) 


Mopern INQUISITION, WORKING UNDER Cover. “The 
Anti-Saloon League is an open or semi-secret alliance of 
church ‘and politics—an unholy alliance of preacher and 
politician. It “milks” the churches and “touches” the 
pocketbooks of big business. It is a modern Inquisition. 
It works under cover. It has no politics. It is Democratic 
in Democratic places. It is Republican in Republican dis- 
tricts. It thus is able to work both parties. It controls 
practically every minister of certain denominations. It 
makes them throw open their pulpits for political prop- 
aganda and for the collection of vast sums of money annu- 
ally.”—(H. P. Thomas.) 
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Among the Brewmasters. 


Master Brewers’ Association of the United States. Na- 
tional President Robert Weigel suggests that, as a national 
convention will be dispensed with this year, a meeting of 
the Board of Trustees should be held at the end of Sep- 
tember, or early in October, at a centrally located city, still 
to be agreed upon, and the expenses of the National officers 
to be paid by the entire organization, while the expenses of 
the delegates should be paid by the District sending them. 
Changes in the constitution should be submitted in writing. 

The National Technical Committee has considered the 
use of the filter-press as applied to the pressing of yeast, 
medium-sized and large breweries being advised to make 
the required arrangements as they will represent a paying 
investment. 


District Meetings. 


Albany. The Albany District has been advised by Mr. 
Emil Schlichting, president of the National Brewers’ 
Academy and Consulting Bureau, New York, that he will 
not charge them for the expenses incurred by him when 
delivering a lecture at the District’s recent meeting, sug- 
gesting that the amount be applied to buying Liberty Bonds. 
The officers have been reelected as follows: President, 
Ernst Uhlmann; Vice-President, Henry J. Luebbert; Trea- 
surer, Otto Mittenzwey; Secretary, John Andresen, Dobler 
Brewing Co., Albany, N. Y.; Trustees, Geo. Neber, Ca 
Fuchs, G. P. Noyes. The District is in favor of having 
the National Board of Trustees elect officers for the ensu- 
ing term and transact other national business that may be 
lawfully brought before them. 

Boston. The Boston District has reelected president 
James K. Carroll, vice-president Fred G. Slawson and sec- 
retary-treasurer Charles F. Russert, with the A. J. Hough- 
ton Co., 37 Station Street, Boston, Mass. President Car- 
roll is to attend the meeting of the National Board of Trus- 
tees. The next regular meeting will be held September 
2nd in Lowell, Mass. 

Buffalo. As president R. Schwartz has left the trade to 
engage in other business, he resigned and colleague Ernst 
Silber has been elected to succeed him as president of the 
Buffalo District. 

Chicago. Colleagues H. P. Haar, of the Wacker & Birk 
srewing & Malting Co., and J. Schuehle, of the Ruehl 
srewing Co., have been admitted to membership in the Chi- 
ago District. 

Dayton. The Dayton District has invited the National 
Organization to have the meeting of its Board of Trustees 
held in Dayton, Ohio, as that city is centrally located and 
the Dayton colleagues are ready to tender their hospitality 
to the officers and delegates. 

Detroit. 
“near beer” have been had by the members of the Detroit 
District. They are also engaged in vigorously agitating 
against Prohibition, and the lies of the petty parsons and 
peanut politicians who would make “dry” the entire United 
States are being duly exposed wherever Detroit brewmas- 
ters show themselves among their fellow citizens. 

La Crosse. President Fred Effinger having enlisted in 
the U. S. Marines, vice-president Ernst Chitel is now con- 
ducting the meetings of the La Crosse District, whose 
members have proposed that part of the national funds be 
invested in Liberty Bonds. The memory of the late col- 
leagues Jacob Augst, J. Knecht, J. B. Nierendorf,:L. Rit- 
schel, C. J. Schmidt and C. Weber has been honored by the 
members arising from their seats. 


I 
| 
i 
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Interesting discussions upon the production of: 


Colleague W. J. Schell- . 


has has been dropped from the roll for non-payment of 
dues. 


New Orleans. Colleagues Otto Rubisch, of the Standard 
Brewing Co., formerly with the Milwaukee District, and 
Alois Reis, of the Dixie Brewing Co., late of Detroit, have 
deposited their transfer cards with the New Orleans Dis- 
trict. Colleague Karl Gerst has been suspended for non- 
payment of dues. 


New York. The annual election of officers for the New 
York District has resulted as follows: President, Robert 
Weigel; Vice-President, Max Papai; Treasurer, John 
Knoll; Secretary, John Koenig, Jr.; Trustees, C. F. Gunt- 
rum, J. E. Thumm, G,. Treffinger. The resolution in favor 
of holding a Board of Trustees’ meeting has been recon- 
sidered and replaced by a resolution declaring that the Dis- 
trict New York is not in favor of holding a convention nor 
a Board of Trustees’ meeting this year, and that the Na- 
tional Officers who have fulfilled their trusts so well be re- 
tained. An interesting lecture entitled “Recent Rulings 
and Regulations Relative to the Manufacture of Malt 
Liquors” has been delivered, and discussed by the mem- 
bers. 

Philadelphia. The Philadelphia District has enjoyed a 
social gathering at the occasion of which President Wm. 
Hipp, in consideration of his being reelected 25 consecutive 
times, was presented with a beautiful silver vase, while for- 
mer secretary Paul Kaiser was given an expensive gold pin. 

Pittsburgh. Large sums of money have been invested 
by the members of the Pittsburgh District in Liberty Bonds. 
The subject of saving fuel by the installation of proper in- 
sulation and cold storage has been interestingly discussed. 


= — 


—Under the Garfield coal-conserving order, the St. Louis 
Brewing Association, St. Louis, Mo., have closed their 
Heim brewery at East St. Louis, Ill. 


—Several breweries at Newark, N. J., are about to con- 
solidate with a view to reopen as soon as war conditions no 
longer compel breweries to most painfully economize. 


—The plant of the Portsmouth Brewing Co., Portsmouth, 
N. H., has passed into the hands of J. J. Hurley and J. R. 
McEvey, representing the Old South Trust Co., who are to 
convert the property for storage, packing and shipping pur- 
poses. The equipment will be sold by Edwin H. Davidson, 
140 Nassau Street, New York. 


—Three of the brewery companies in Milwaukee have 
been accorded reductions in assessments on their plants 
owing to depreciation through war conditions. The re- 
duction for the Pabst Brewing Co. is $137,000; Joseph 
Schlitz Brewing Co., $279,000; Valentine Blatz Brewing 
Co., $140,100. 


—The Pabst Brewing Co., Milwaukee, are suing the 
Graham Glass Co. of Evansville, Ind., asking $35,060 of the 
defendant for loss alleged to have been incurred from the 
repudiation of a contract in which the glass manufacturers 
agreed to furnish the Pabst Co. with 5,184,000 bottles of 
various sizes. 


-—The property of the Franklin Brewing Co., Brooklyn, 
N. Y., was disposed of at a bankruptcy sale July 9th, George 
Dressler, 950 St. Marks Avenue, Brooklyn, bidding in the 
property as a whole for a consideration of $141,000. Sub- 
sequently the brewery building proper was sold to Louis 
Perlmutter, of 186 Hooper Street, and Herman Ottenberg, 
of 172 Hewes Street, for $59,000. Other separate parcels 
went to Max Frohlich, of 180 Chrystie Street, New York. 
and Patrick Tague, of 407 Flushing Avenue, Brooklyn. 
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Brewers Actively Campaigning for Savings Movement in 
Greater New York—Many Buy Limit. 


The Brewers’ Committee of the Pioneer Division of the 
National War Savings Committee has been added during 
the recent June drive to the list of organizations comprising 
the National War Savings Committee of Greater New York. 

The President’s and the Secretary of the Treasury’s ap- 
peals to the people of the nation to save have met with a 
hearty response from the brewers of the city of New York. 

Col. Jacob Ruppert, chairman of the committee, headed 
the list of members secured in his organization for the Gov- 
ernment War Savings Limit Investment Society. 

The War Savings campaign was taken up by the brewers 
at a meeting of the Lager Beer Brewers Board of Trade of 
New York and vicinity, held at its headquarters at 109 East 
Fifteenth Street. Col. Ruppert asked all those present at 
the meeting to pledge themselves to buy the limit of $1,000 
worth, maturity value, of War Savings Stamps before Jan- 
uary lst, 1919. Before the meeting was over, twenty-four 
Limit Club applications were signed by the brewers. The 
Rubsam & Horrmann Brewing Co. pledged three limits, one 
for each member of its organization, 

Col. Ruppert was assisted in this campaign by Samuel S. 
Brewer, secretary of the Lager Beer Brewers Board of 
Trade. War Savings Societies have been formed in the 
twenty-eight breweries of Greater New York, and the off- 
cials expect to have a thorough organization before the end 
of July. 

In addition to boosting the sales of War Savings Stamps 
in all of the breweries, Peter Doelger, Henry Elias and 
other firms liave loaned trucks to the War Savings Commit- 
tee for open-air activities. During the recent June drive the 
decorated trucks that have been loaned to the committee by 
the brewers played an important part in the activities of the 
“Flying Squadron,” which carried on the open-air campaign 
in the streets of the city. 

The brewers have set out to work with the motto “Buy 
Your Limit,” and it is their aim to get every one to buy 
W.S.S., whether it be ten dollars or one thousand dollars. 
—(‘“Pioneer Bulletin,” published by the Commercial, In- 
dustrial and Professional Divisions of the War Savings 
Committee of New York City.) 


SWEEPING CHANGES UNTIMELY. ‘This is no time for 
such sweeping changes in the lives, habits and employments 
of the people as proposed by the Prohibitionists and yet it 
has been seized upon by a proscriptive element working 
upon timid politicians to enforce its extreme views. When 
the American people fully realize the nature of the assault 
upon their liberties that is now in progress they may make 
themselves heard at the ballot-box, but will they act before 
it is too late?”—(N. Y: “World.”) 


“VERBOTEN AND PROHIBITION.” The word “prohibition” 
has become on a par with the dreaded word ‘‘verboten,” 
which is placarded all over Germany, only with this differ- 
ence—the German nation after centuries of restraint and 
subjugation under monarchical rule are simply resigned to 
it. Far different is the situation here, where each man con- 
siders his personal liberties and rights guaranteed to him by 
the constitution. I fully believe that the efforts of the 
Senators and others in the direction of prohibition are most 
violently opposed to the principles of democracy, for which 
we are to-day shedding the blood of our soldiers and spend- 
ing billions of dollars. Let us be consistent in this matter 
and not try to uproot the very principles for which we are 
fighting so hard.”—(A. H. Barkerding, Park Ridge, N. J.) 


Brewing Industry’s War Service — and Prohibitionists’ 
War Camouflage. 

Sam S$. Brewer, Secretary of the New York State 
Brewers’ Association, on July 11th, published the following 
statement, prepared by the Association’s Attorney, William 
Phe riitst: 

A meeting was held by the Board of Trustees of the 
United States Brewers’ Association in New York City 
on June Sth, 1917. The Brewing Industry at that time 
had grave troubles of its own but the minds of the trustees 
were entirely occupied with the pending war with Germany, 
and the first act of the Association was the adoption of a 
resolution by which the United States Brewers’ Association 
placed itself unreservedly at the service of the President of 
the United States, and pledged him its unqualified support 
in any measure he may take in behalf of “our beloved 
country.” ‘The Brewers further pledged themselves, in- 
dividually and collectively, “to any service that may be 
deemed necessary in order that the honor of our flag, the 
integrity of our Nation and the spirit of our Institution may 
be preserved.” Thus, before the United States had actually 
entered the conflict, the brewers had begun to adjust their 
machinery so as to be of the greatest possible service to the 
President and the several departments of the Government. 
And they have lived up to the resolution both in spirit and 
letter, and no service has been too great and no sacrifice too 
extensive when they were needed to help the country pre- 
pare for and to win the war. That is the attitude of mind 
and the feeling at heart of the brewers to-day. If cutting 
down the coal supply or reducing the allowance of grain to 
brewers or shutting down some of its plants will help win 
the war, the brewers are ready, willing and happy to make 
the sacrifice. All that they ask is that prohibition of the 
fanatic and of the partisan be not brought about in the 
United States by using the war and its exigencies as an 
excuse. In other words, they ask the fair and honest treat- 
ment of their business which will prevent its destruction 
and confiscation by indirect methods and contemptible sub- 
terfuge. If prohibition is the issue they feel that that shou!d 
be the subject of consideration and that it be not called a 
war measure or appended to war measures. 

The Anti-Saloon League and the Prohibitionist persist in 
claiming that material that goes into the manufacture of 
beer constitutes waste and is of great quantity. They 
believe that by constant reiteration of this statement the 
public will come to believe it, but the contrary is the truth. 
The amount of grain that goes into the manufacture of beer 
is practically negligible, being less than three-quarters of 
one per cent. of the grain of the country. The grain that 
is used in making beer is principally barley and can be used 
for little else, and over thirty-five per cent. (35%) of the 
barley that goes into beer is again utilized as cattle feed. 
The amount of coal used in the manufacture of beer under 
the 50% reduction does not seem to be enough to in any 
Way impede or impair the rapidity or efficiency of war 
preparations. In considering the prohibition of the manu- 
facture of beer we cannot lose sight of the fact that the 
Government is deriving $150,009,000 per year Revenue Tax 
from the industry in addition to the millions of dollars of 
other taxes collected from the income of the business and 
the property involved. The thousands of middle-aged men 
who are employed in the brewing industry and who are of 
no use and could not find employment in any other industry, 
are also entitled to consideration. And what has the brewer 
done that his business, investment and property should be 
ruthlessly confiscated? He has been 100% loyal and 
patriotic, and I challenge any proof to the contrary. There 
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are defamers and blasphemers who are constantly intimating 


that the brewers are lacking in loyalty and Americanism. 
Let them come forward with the proofs or cease such cow- 
ardly propaganda. If they know of any brewer who is dis- 
loyal or unpatriotic it is their duty to expose him. But in 
such times as these, it is base and fiendish to make charges 
of treasonable conduct or spirit when there is absolutely no 
basis of fact. 


The brewers have actively and vigorously cooperated in 
the enforcement of all Federal and State regulations which 
in any way affect the manufacture, transportation and sale 
of malt beverages. They have been unrelenting in their 
insistence that the law prohibiting the sale of alcoholic 
beverages to soldiers and sailors in uniform be strictly en- 
forced and obeyed and have contributed mightily to the 
effective carrying out of that order. They have met the 
sharp and rapid advances in the cost of living by making 
concessions to the labor forces, notwithstanding what con- 
tracts made under normal circumstances might contain. 
They took into account the needs of their employees and 
readjusted their relations on a basis of considerateness and 
justness. In this way substantial peace was obtained for 
the brewing industry. 


The War Service Committee of the Brewers came into 
close and frequent contact with the Fuel, Food and Rail- 
road Administrations of the Federal Government. The 
limitation of the use of brewing materials by 30%, as com- 
pared with the last calendar year, the fixing of the maximum 
alcoholic content of lager beer at 234%, the agreement to 
reduce production by 30%, and to curtail the consumption 
of coal, the conservation of ammonia, and the utilization 
of storage space, are but a few of the measures adopted 
by joining forces with the Government. To carry out 
effectually many of these measures involved much readjust- 
ment and sacrifice, but the Brewers cheerfully did their part. 


With all that the War Service Committee of the Brewers 
has accomplished, it is yet busy with new work which is 
calculated to help the Government. An idea of some other 
activities of the Brewers may be gained from their Red 
Cross contributions which run into hundreds of thousands 
of dollars, and their Liberty Loan subscriptions. Of the 
first issue, the Brewing Industry took in round. numbers 
about $14,000,000 worth; of the second, about $18,000,000 
worth, and of the third issue, over $20,000,000 worth. 


Throughout the whole year the Brewing Industry has had 
not only to submit to extraordinary burdens of taxation and 
extraordinary measures of regulation by the Government, 
which it has accepted in a most cheerful spirit, but it has 
also had to face peculiarly exasperating flank attacks of the 
prohibition forces, who are ever seeking to take advantage 
of the war situation to bring about its extermination. There 
are statistics and data which will convincingly refute the 
false statements put out by the prohibitionists in the effort 
to make capital out of the war and all that the Brewer asks 
is that the public and the Government give impartial audi- 
ence to the Brewers’ presentation of their case. 


In conclusion, I would call to mind that the experience 
of the European countries in the war has convinced the 
rulers of all that it would be most unwise and inexpedient 
to discontinue the manufacture of beer, and possibly inter- 
fere with the effectual carrying on of the war if the men 
both in the industrial occupations and at the front were 
deprived of their beer. If we are to be guided by the lessons 
of the war, certainly we cannot then rationally nor reason- 
ably discontinue the manufacture of beer. To do so would 
not be an act of patriotism but it would be an act of folly. 


Labor’s Millions Resent It. | 


The Wisconsin Brewers’ Association has issued the sub- 
joined public declaration, saying: 


Before We Win This War 


tremendous stresses will be imposed upon Industry. With 
millions of men—the flower of the nation—fighting in 
France, Labor sources will be strained to the utmost to keep 
furnaces aglow and lathes whirring. The morale of this 
Industrial Army is just as important as’ the spirit of the 
fighters. It is imperative that nothing be done to impair 
or disrupt the unity and energy of the Workers. Strikes 
are being eliminated by agreement. Every effort is being 
made to avoid any and all disturbance of Labor. Quarrels 
between employer and employee are being suspended for 
settlement after Peace comes. All power must be devoted 
to the Great Purpose. core 
But one thing threatens to halt the hand of Labor— 
Prohibition. Always repugnant to the great majority of 
Workers, it is particularly resented at this time when every 
ounce of his energy and strength is demanded, Whether 
you, Mr. Reader, believe in Prohibition or not is immaterial 
—millions of men wearing the home regalia of loyalty— 
overalls—to-day believe that a glass of beer is beneficial 
and helpful to them and they will not silently submit to its 
loss at a time when they are called upon to undergo the 
added grind of war’s necessity. And millions of their 
fellows, who have doffed shop garb for khaki, will resent 
this cowardly attack upon their rights during their absence 
on the call of duty. | 
- Prohibition by Federal Amendment should not be at- 
tempted until after the war and certainly not without giving 
these workers themselves an opportunity of voting directly 
upon the question. | : 


Foreign Trade Opportunities. 


Additional details relating to Foreign Trade Opportunities may 
be obtained upon application to the Bureau of Foreign and Domestic 
Commerce, Washington, D. C., or:at the branch offices of the Bu- 
reau, 315 Customhouse, New York, N. Y., 629 Federal Building, 
Chicago, Ill., Association of Commerce Building, New Orleans, La., 
and 310 Customhouse, San Francisco, Cal. Apply for address in 
letter form, giving file numbers. 


27125.—A company in England desires to secure agencies 
for the sale of all kinds of American goods. Quotations 
may be made f. o.'b. any port. In case of agency, the com- 
pany desires three months’ credit, or in case of. sale by 
them, they would ask confirmed credit in London or United 
States, as the case may be. References. 

a lal 2 ce Mares Pt 

—The Klein and Schemm breweries, Philadelphia, ceased 
operating June Ist, their owners not having renewed their 
license fees. fi 

——Owing to the scarcity of coal, the Paterson Brewing & 
Malting Co., Paterson, N. J., have temporarily closed their 
Graham and Braun breweries. 

“THE STRUGGLE For ExisTEeNce, or rather for a higher 
and better existence, amongst civilized men is now almost 
exclusively a brain struggle, and in that struggle a food that 
stimulates the brain must have proved advantageous. The 
races that have prevailed in that struggle and advanced 
farthest in civilization have all been consumers of alcohol, 
and wherever a race has abandoned alcohol, as many races 
have done on their conversion to the tenets of Islam, in- 
tellectual stagnation and decay have become apparent.” — 


(Sir James Crichton Browne, in “What We Owe to 
Alcohol.”’) (} 
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ciyaten fees ny Foarth Liberty Lae 


The United States will next month call upon the men 
and women of this country to support a great Government 
loan to aid in winning the war. The issue of bonds for 
the Fourth Liberty Loan will equal or exceed $6,000,- 
000,000. The tentative date for opening the sale of the new 
certificates is September 28th. It will continue about three 
weeks. 

It has been stated that the nation’s war programme will 
necessitate the expenditure of $24,000,000,000 during the 
fiscal year ending June’30, 1919. This money will be raised 
in two ways; by taxation and by the issue of bonds. 

Taxes of all kinds added $4,000,000,000 to the nation’s 
treasury during the past fiscal year, when total expenses 
were between twelve and thirteen billion dollars. We can- 
not contemplate doubling the national budget without in- 
creasing the tax income in the same ratio. Plans are now 
under way to make substantial additions to the.amounts 
derived from war profits and personal incomes. Should 
these additions swell the tax returns to $8,000,000,000, there 
would still be left twice Vis amount to be raised by the sale 
of bonds. 

Enormous as this sum appears on paper, it still barely 
scratches the surface of our national resources, which, as 
Thomas W. Lamont recently pointed out, were estimated 
at the beginning of the war at $250,000,000,000. The total 
- amount derived from the sale of Government securities to 
date is $9,978,785,800. 

Without making any rash promises for the future or 
attempting to paint the chances of the allies in too rosy 
colors, there is a possibility that this may be a “Victory 
Loan.” Nearly 1,500,000 United States soldiers are now in 
France. More are landing every day. The way the Yanks 
beat back the Germans during the July drive and their 
earlier victories at Cantigny and Belleau Wood, together 
with the successes of the French and British, are sure sign, 
military experts say, that the fortunes of war have probably 
swung our way. 

The industrial workers of the country will play a more 
important part than ever before in raising the new loan. 
They have profited largely through the war. In many cases, 
increased wages have far outstripped the advanced cost of 
living so that the so-called “working man” is actually in 
better circumstances now than he was before the world 
conflict. He will be called upon to meet nae obligations to 
the Government in full. ! 

Concerted efforts will be made all over the nation to can- 
vass every industry. This is specially true in the Second 
Federal Reserve District where a remarkable organization 
has been built up to secure subscriptions in New York City. 
This organization is known as the Rainbow Division. It is 
composed of trade committees, representing every industry 
in the metropolis. The Division accounted for $409,367,150 
—more than one-third of the city’s quota—in the Second 
Loan. In the Third Loan, this sum was bettered by $155,- 
399,950. Still further progress is expected during the com- 
ing campaign because of the finely perfected organization 
of the Advisory Trades Committee—the executive or direct- 
ing committee of the Rainbow Division. 

The Advisory Trades Committee is headed by G. deB. 
Greene, of the firm of E. H. Rollins & Sons, of 43 Exchange 
Place. Mr. Greene, chairman, and Craig Colgate, vice- 
chairman, have obtained a record and rating of every busi- 
ness house in the city. There will be in the neighborhood of 
100 sub-committees each representing a trade canvassing 
for subscriptions. When these committees begin work late 
in September, each will be supplied with a list of names of 


every firm to be visited. One advantage of this listing is 
that it will prevent the work of committees from overlap- 
ping. Another is that it will make easier their work and 
insure that the full period of the campaign is devoted to 
actual canvassing rather than organizing. This trade list 
will give the number of employees in every industrial house 
in New York City. 

The personnel of all the committees is not yet complete. 
Each will have a chairman, appointed by Governor Ben- 
jamin Strong of the Federal Reserve Bank of New York. 
The chairman will meet, then select his own co-workers. 

Should the government call for $6,000,000,000, every 
committee will have to double its quota allotment of the 
Third Loan. At the beginning of the Third Loan, all the 
committees were divided into three groups or classes: those 
expected to raise $10,000,000 or over; those expected to 
raise from $2,000,000 to $10,000,000 and those expected to 
raise under $2,000,000. This plan was a great success and 
caused considerable friendly rivalry among the various com- 
mittee teams. 

Rivalry was further stimulated by the awarding of Honor 
Flags to firms, sixty per cent. of whose members and em- 
ployees had bought bonds. Five thousand of these flags 
were awarded. More than fifteen hundred of the firms 
earned 100 per cent. Honor Flags—that is, every worker 
in the concern subscribed to the loan. The Honor Flag 
system will undoubtedly be a part of the coming drive. 

Seventy committees reached and passed their total for the 
Second Loan during the last drive. Of these, the one that 
made the greatest increase was the Electrical Committee, 
headed by Theodore Beran. This committee was awarded 
an industrial Bull’s Eye Honor Flag containing twenty-one 
stars—each star indicating an increase of 50 per cent. over 
the total of the preceding loan. 

Sede Aka, Soe i 

Fires. There was a fire in the engine room of the Thomas 
Ryan’s Consumers’ Brewing Co., Syracuse, N. Y., June 21st, 
doing but little damage. 

The Semrad Bros. & Pusch Brewing Co., Highland, Wis., 
sustained a loss of about $20,000 through fire which broke 
out in their plant on June 25th. 

An empty bottle-shed of the Theodore Hamm Brewing 
Co., St. Paul, Minn., was destroyed by fire July 5th; loss 
about $500. 

Ir Means Autocracy. “The anti-saloon people in their 
zeal are using methods equally as dangerous to the peace 
and welfare of the Nation and the winning of the war as 
any bunch of out-and-out declared pacifists. If the consti- 
tutional rights of our people are taken away and placed in 
the hands of a central authority, then this conflict, as far as 
the United States is concerned, is most incongruous. It 
means autocracy, not democracy, and the realization of this 
by our people will be sure to result in trouble.”—(‘“‘Anti- 
Guariat in No Y.. World.) 


“Home Brewertes.” Both in Colorado and Oregon a 
great home industry is growing up in the manufacture of 
beers and wines for home consumption, which is as much 
against the law as if made for sale. Some 50,000 home 
breweries are said to exist already in the two States. 
Grocers specialize in the sale of malt, hops and yeast, and 
machines for fastening tops on beer bottles are openly ad- 
vertised and sold in great numbers. Grapes, an air-tight 
barrel, hot water and one month are voiced around as the 
sole requirements for a barrel of wine of “impressive 
strength,’ while the home brewery turns out a beer twice 
as strong in alcohol as the commercial article-—(News 
Item.) 
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Obituary. 


C. Christian Born, vice-president of the Hoster-Columbus 
Co., Columbus, Ohio, and a director in the Christian Moer- 
lein Brewing Co., Cincinnati, died in Columbus July 7th at 
the age of forty-eight years, after having been ill for a long 
time. He was born in Columbus, where his father, Conrad 
Born, had erected a brewery in 1859, later operated under 
the firm name of Born & Co., and in 1904 merged with the 
Hoster-Columbus Associated Breweries Co., of which the 
deceased, having been apprenticed in the Born brewery and 
grown up as a finely trained brewery and business expert, 
became one of the officers. He was a man of wide experi- 
ence and prominent in the commercial, financial and social 
affairs of his native city, esteemed and honored by all who 
knew him. His widow, née Mary Eckhardt, and his chil- 
dren, Christian, Elizabeth and Louise, are his survivors. 

Laura Bronner, wife of Edward Bronner, brewmaster 
of the Herman Lackman Brewing Co., Cincinnati, Ohio, 
died at her home, 1841 Clarion Avenue, Evanston, July 10th, 
aged fifty-four years, mourned by her widower and three 
daughters, Mrs. Frederick Meyer, Mrs. Al. Wernke and 
Mrs. John L. Burdick, and a large number of devoted 
friends. 

Carl Buhl, for many years vice-president and at one time 
president of the Peter Schoenhofen Brewing Co., Chicago, 
died in Switzerland last week, a cablegram to that effect 
having been received July 22nd, from Zurich, Switzerland, 
by Mr. Buhl’s widow, from her’ sister, the Countess von 
Oberstadt. The deceased was born in Suabian Hall in 
1850 and came to New York in 1880, where he married the 
daughter of the founder of the Schoenhofen brewery, hav- 
ing made her acquaintance in Germany. He then settled in 
Chicago, joining the staff of the Peter Schoenhofen Brewing 
Co., serving them consecutively as their secretary, treasurer 
and president, succeeding in the latter position his brother- 
in-law, the late Joseph Theurer, and resigning in 1913, short- 
ly before the war broke out, to travel in Germany. When 
war had been declared, Mr. Buhl moved to Switzerland, 
while Mrs. Buhl preferred to return to the United States. 

Frederick Hauswirth, brewmaster of the Oriental Brew- 
ery & Ice Co., Ltd., Manila, Philippine Islands, died there 
in June. He was born in Zurich, Switzerland, thirty- 
eight years ago and came to the United States when a boy, 
starting as an apprentice in the plant of the American Brew- 
ery, St. Louis, Mo. After having perfected his practical 
and scientific education in the art and science of brewing, 
he became brewmaster of the Medicine Hat Brewing Co., 
Medicine Hat, Alberta, Canada, also serving in that capacity 
for several other brewery companies, until he went to Hong- 
kong, China, and then to Manila. 

Henry J. Lippe, former president of the Henry Elias 
Brewing Co., New York, died here July 28th. He is sur- 
vived by his widow, two daughters and eight sons. 

Caroline B. Maurer, wife of brewmaster Jacob Maurer, 
352 Vernon Avenue, Brooklyn, N. Y., on July 13th lost her 
life while inspecting an empty store at 1060 Myrtle Avenue, 
Brooklyn, where one of her sons-in-law expected to estab- 
lish a business, Mrs. Maurer falling from a stairway into the 
basement and sustaining a fracture of the skull. She was 
born in Baden, Germany, and had been a resident of Brook- 
lyn for more than twenty-five years. Mr. Maurer, before 
he retired from the trade, was brewmaster at the Ferdinand 
Muench brewery, Brooklyn, for many years. 

William P. Rinckhoff, Jr., son of William P. Rinckhoff, 
Ist Vice-President of the Consumers’ Brewing Co., New 
York, aged 38, lost his life, July 25th, in an automobile 


accident, while riding with his father, who suffered serious 
injuries. The deceased, who was Vice-President of the 
Hygeia Distilled Water Co., New York, leaves his widow, 
one son and a daughter. 

Henry Roth, secretary and treasurer of Welz & Zerweck, 
Inc., Brooklyn, N. Y., died suddenly from apoplexy July 
15th, while bathing near his home at Neponsit, L. I. He 
was born at Neiden-Ohmen, Hessen, Germany, August 22nd, 
1860, and came to the United States when he was twenty 
years old, engaging in the real estate and building business 
in Brooklyn. In 1900 he became treasurer of the brewery 
firm which he served until the time of his death. In the 
financial and trade affairs as well as among the social and 
religious organizations of Brooklyn, Mr. Roth was an emi- 
nently prominent and popular figure, being a member of 
various clubs, treasurer of the Jewish Hospital of Brooklyn, 
Trustee of the Title Guarantee & Trust Co., and a director 
of the Sumner Savings Bank. He is survived by his widow, 
Rosa Roth, his two sons, Benjamin H. and Jerome Roth, 
two sisters and three brothers. 


Nicholas G. Rothermel, one of the organizers of the 
Muhlenberg Brewing Co., Bernharts, Pa., died at his home 
in Reading, Pa., July 13th, at the age of sixty-five years, 
after an illness of a few weeks. He had retired from 
active work in the brewing industry several years ago. - 


Peter E. Schwab, president and general manager of the 
Cincinnati Brewing Co., Hamilton, Ohio, died in that city 
June 21st from complications caused when he fell, breaking 
a leg, which had to be amputated in the Mercy Hospital at 
Hamilton. He was born in Hamilton in 1871, where he re- 
ceived his education and entered into the management of the 
Cincinnati Brewing Co., succeeding his father in the office 
of president and manager when the elder Mr. Schwab had 
been called away by death in 1913. He is survived by his 
widow and Louis Schwab, his brother, 

Augustin Smith, at one time president of the Empire 
Brewery, Main and Burton Streets, Buffalo, N. Y., and re- 
tired from active business since 1907, died at his home, 65 
High Street, Buffalo, on Friday, July 5th, aged sixty-eight 
years. He is survived by his widow, Mary Smith, three 
daughters, Miss Mary Smith, Mrs. Charles J. Duffy and 
Mrs. Ernest Feine of Los Angeles, Cal., and two sons, Al- 
bert J. and Arthur S. Smith. 


William T. Tiers, for many years connected with the Katz 
3rothers Burton Brewery of the Paterson Brewing & Malt- 
ing Co., N. J., died at his home, No. 125 Coral Street, Pater- 
son, July 16th. He was a native of Paterson, where he had 
many friends and relatives. 


Lambert J. Toeller, formerly brewmaster of the Magnus 
Brewing Co., Cedar Rapids, Iowa, died at his home in that 
city, July 4th, of heart disease. His widow and three 
daughters survive him. 


Deaths in Foreign Countries. 

E. Buchner, brewing technologist and discoverer of 
zymase; killed in action. 

Madame Mirand-Devos, wife of M. Mirand, brewer at 
Versailles, France; aged 43. 

Captain James Plowman, engineer with A. Guinness, Son 
& Co., Ltd., London; killed in action. 

George Shaw, of G. Shaw & Co., Leigh Brewery, Leigh, 
England. 


_ Lieut.-Col. Henry C. Simonds, vice-chairman of H. & G. 
Simonds, brewers, Reading, England; aged 51. 
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Newly Registered Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 109,472. Filed 


Mar. 9, 1918. 


Edward R. Maier, Los Angeles, Cal. 


KC RESMVANLE 


Particular description of goods—A Non-Alcoholic Non-Intoxi- 
cant Maltless Cereal Beverage Sold as a Soft Drink. 
Claims use since Jan. 15, 1918. 


Ser. No. 103,318. The Crown Brewing Company, Cincinnati, 
Ohio. Filed Apr. 26, 1917. 


GEING 


Particular description of goods——A Non-Alcoholic Extract of 
Malt and Hops. 
Claims use since Apr. 14, 1917. 


Ser. No. 108,014. Kips Bay Brewing & Malting Company, New 
York, N. Y. Filed Dec. 17, 1917. 


Particular description of goods.—A Non-Intoxicating, Richly- 
Hop-Flavored, Soft Drink, Maltless Beverage, containing less than 
one-half of one per cent. of Alcohol by volume. 

Claims use since Dec. 8, 1917. 


Ser. No. 109,959. Schoenhofen Company, Chicago, Ill. Filed 
Apr. 3, 1918. 
Cilwess. 
Particular description of goods.—Root-Beer. 
Claims use since Feb. 1, 1918. 
The following Trade-Marks have been definitely Registered : 
121,896. Non-Intoxicating Cereal Beverages, Maltless. The 


Home Brewing Co., Bridgeport, Conn. Filed February 5, 1918. 
Serial No. 108,825. Published March 26, 1918. Registration grant- 
ed, June 11th, 1918. 


en Re 


Our Patent Bureau. 


Selected List of Patents relating to Brewing, Malting, etc., issued by the 
United States Patent Office, Washington, D. C. 


1,267,797. Refrigerating apparatus. Herbert A. Parkyn, Chicago, 
Ill., assignor to Leonard Pump and Motor Co., Chicago. 

1,268,168. Apparatus for manufacturing ice. Roscoe C. Sinkes, 
Chicago, Ill. 

1,268,865. Process for pressing yeast. Ejnar Alfred Meyer, Clif- 
ton, Bristol, England. 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Prepared specially for THe Brewers’ JouRNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 


Specifications Published. 


1917. 

114,860. G. J. Money. Glass bottles, 

115,000. F. G. Brettell (O. & J. Machine Co.). Labelling machine. 
115,002. G. F. Helson. Apparatus for filling bottles and other 
like receptacles. 

PRU) Way. 
in vessels. 


115,336. E. Hanff. Metallic casks. 


For copies of published specifications of Foreign Patents (25 cents 
each), address: Messrs. Redfern & Co., 15 South Street, Finsbury, 
London, England. 


Device for protecting bungs, corks, and like 


Market Review. 
OFFICE oF THE BREWERS’ JOURNAL, 


New York, July 30th, 1918. 

Barley. The Crop Reporting Board of the U. S. Department of 
Agriculture, July 9th, reported that a Barley crop of 230,000,000 
bushels may be expected this year, as compared with 209,000,000 
bushels in 1917 and 202,000,000 bushels in 1916. The condition of 
the Barley crop at the date of the report was 84.7 per cent., as 
compared with 85.4 per cent. in 1917 and the average percentage 
of 84.7 during the last ten years. Consequently, this is to be a 
record Barley year, but prices are also record prices: $1.13 on 
July 1st, 1918, and $1.06 on the same date of 1917. 


Malting Barley is quoted to-day at $1.35@$1.40; 


nominal. 


Chicago, July 27th: “There has been some trading in new Barley 
and at the same time, old Barley is coming to market continually 
in small supply. Buying is confined to feed and milling sources 
with an occasional sale for pearling. We quote: low grade, $1.05@ 
$1.10; fair to good, $1.11@$1.14; good to choice, $1.15@1.18, with 
$1.20 about the outside price.” 

San Francisco, July 20th: “On this market no quotations are 
being made on Brewers’ Barley.” 


California, 


Malt. The quotations for Malt on the local market are nominal; 
Standard Malt, $1.82, f. o. b. New York. Still, the tone is firmer, 
owing to the very moderate supply and occasional purchases. 

Chicago, July 27th: “Maltsters are not pressing sales here; 
several of them have sold out. Quotations: Standard Malt, $1.75; 
Bottle Beer Malt, $1.80; Extra, $1.85.” 


Corn Goods. To-day’s quotations are: Corn Sugar, $4.27; Corn 
Syrup, $3.98; Grits, $5.40; Meal, $5.39. 
Chicago, July 27th: “Grits are quoted here at $5.25; Meal, $5.24.” 


Rice. Brewers’ Rice is not being offered on the local Market. 


Hops. It is very difficult to describe the hop market, prices being 
altogether nominal, with very little trading. The cause is attributed 
to the prohibition agitation. The hop crop in the United States is 
expected to be smaller even than last year’s light yield, present 
estimate being 125,000 bales, as compared with 144,000 bales in 
1917, and 268,000 bales in 1916. The hop acreage all over Europe 
has been considerably reduced and the stocks of hops in England 
are closely absorbed, so that 1915 and 1916 hops were sold there 
recently at 150 and 170 shillings or the equivalent of 32 and 36 
cents per pound. The English crop is reported to be affected with 
vermin and promises to be light. We quote: 1917 N. Y. State hops, 
35@43c; 1917 Pacific Coast hops, 19c@23c; 1916 Pacific Coast hops, 
15c@16c; 1915 Pacific Coast hops, 12c@14c. 


San Francisco, July 20th: “There is no change in the hop 
situation.” 


DO IT NOW! If Prohibition Gets Into the 
Constitution, 13 States With Only 5,000,000 
Inhabitants Can Prevent You From Taking It 
Out. Better Stop Prohibition On the Way In. 
TELL YOUR LEGISLATORS! 


“PROHIBITION IS A DENIAL OF FREE WILL. It asserts 
the right of the state to command the individual. If it were 
only for the individual’s good this interference with the 
right of personal selection would be merely moralistic 
meddling. It is not the part of Smith and Brown to deter- 
mine by law what Jones shall do for his own good unless 
Smith and Brown prove that Jones by not doing what he 
ought to do imposes a burden on them.”—(Chicago ‘“Trib- 
une.” 
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Save Coal! 


The Corn Products Refining Co., 17 Battery Place, New 
York, write us: 

“Fuel saving can be effected by materials requiring less 
steam and less power in mashing and less refrigeration of 
beers in cellars. Such are Refined Grits, needing only 5 
minutes’ boiling; Mazam (refined flakes), requiring no boil- 
ing, and Corn Sugars and Syrups, requiring no mashing. 
Write for technical pamphlet: “Brewing Materials “that 
Save Coal, etc.” 

Henry Rauch & Son, Mt. Vernon, N. Y., write us: “Coal 
can be saved by installing a “Universal” Preheater in your 
pitching department. The “Universal” uses artificial or 
natural illuminating gas as fuel and is therefore extremely 
economical, costing between eight and ten cents per hour. 
Steam super-heaters and coke aus-brenners are enormous 
fuel consumers. The “Universal” has many other advan- 
tages that result in absolute economy. An interesting book- 
let describing the “Universal” Preheater as well as the 
“Universal” Pitching Machine will be sent by addressing the 
manufacturers, Henry Rauch & Son, Inc., Mt. Vernon, 
Nese 


The Theory of Graphite Lubrication. 


The theory of all lubrication is to keep two moving sur- 
faces apart. In theory this is correct, and also correct in 
the practice with this one exception. Any oil or grease 
will stand weight or stress up to a certain limit, but if 
unusual weight or stress is placed upon the machine, the 
oil or grease will squeeze out from between the surfaces 
and allow the metals to touch. 


Metals are never smooth. Under a microscope the most 
highly polished piece of metal resembles a nutmeg. grater. 
There are little pin points sticking up, pores in the metal, 
tool marks and other irregularities. When the oil or grease 
squeeze out, these irregularities interlock. This is the cause 
of “friction.” These little pin points also break off. This 
is termed “wear.” Tiny particles of metal get into the 
lubricant and, returning through the bearing parts, act as 
an abrasive. 

The proper lubricating graphite entirely overcomes this. 
It first fills the pores of the metal, after which it places 
a veneer over the entire wearing surfaces. After the 
graphite veneer has been secured, friction will have been 
reduced to the absolute minimum known to the mechanics. 
Not only this, but wear of metals will be prevented for 
the reason that contact now is between graphite-and-graph- 
ite and not metal-and-metal. It is obvious that if metals 
do rub together they cannot wear. 

For further details address the Joseph Dixon Crucible 
Go. jersey City Nai: 


DO IT NOW! If Prohibition gets into the Constitu- 
tion, 13 States with only 5,000,000 inhabitants can prevent 
you from taking it out. Better stop Prohibition on the 
way in. Tell your legislators, 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


Packages Must be Absolutely Sterile. 
Cereal beverages and low alcoholic beers require to be 


put into absolutely sterile packages. In sending out these 
products in wooden packages pitching is the quickest and 
most satisfactory method by which to obtain a sterile 
package. 

Heretofore some brewers have felt content to get along 
with a pitching equipment that was perhaps not quite up- 
to-date, but now, with increased need of perfectly pitched 
packages and scarcity of labor, it is essential to investigate 
and bring the pitching department tip to the highest mark, 

An interesting booklet describing the “Universal” Pitch- 
ing Machine and the “Universal” Preheater will be sent by 
addressing the manufacturers, Henry Rauch & Son, Inc., 
MteVernon; Nae eS 
York Manufacturing Co. 

Since their last repott the York ~Manufacturing Co., 
York, Pa., have made 61 installations of their refrigerat- 
ing machinery, among them for the, National Biscuit 
Co., Pittsburgh, Pa.; Rio Grande Valley Ice Association, — 
Houston, Texas; Alford Ice & Fuel’Co., Fort Worth, 
Texas; New National Army Cantonment, Camp Lee, 
Petersburg, Va.; New National Army Cantonment, Camp 
Jackson, Columbia, S. C.; Commonwealth Public Service 
Co., Ashdown, Ark.; E. I. Du Pont de Nemours & €o, 
Pompton Lake, N. J.; New National Army Cantonment, 
Camp Merritt, N. J.; New York & Cuba Mail Steam Ship 
Co., New York; Standard Tin Plate Co. (Water Cooling), 
Canonsburg, Pa.; Jackson Bottling Works, Jackson, Miss. ; 
Coca Cola Bottling Co., West Point, Miss. ;: Bartlett-Hay- 
wood Co. (Air Conditioning), Baltimore, Md.; U. S. Prov- 
ing Grounds (Water Range Magazine), Aberdeen, Md.; 
J. G. White Engineéring Corpy «New, York, N. Y.; sates 
Explosive Plant “C”’, W. Va.; Boise Cold Storagemiiar 
Boise, Idaho; Water Delivery Company, Pittsburgh, Pa.; 
York-California Construction Co., San Francisco, Cal.; 
Crystal Ice Co., Washington, N. C. 


Installations of Frick Machinery. 

The Frick Company, manufacturers of refrigerating ma- 
chinery, Waynesboro, Pa., report having recently made 41 
new installations, among them for the Schoelkoph Aniline 
& Chemical Works, Inc., Buffalo, N. Y.; Howell Ice & 
Fuel Co., Wynne, Arkansas; U. S. S.S. Naval Supply Offi- 
cers, Algiers, La.; Armour & Co., Glendale, Ariz.; Jack- 
sonville, Fla.; La Plata, Argentine Republic; U. S. Train- 
ing Camp, Bremerton, Wash.; Constable Ice & Fuel Co., 
Phoenix, Ariz.; U. S. Marine Corps, Quantico, Va.; Na- 
tional Aniline & Chemical Co., Buffalo, N. Y.; Midlothian 
Ice & Water Co., Midlothian, Texas; U. S. Steam Ship 
Corp., New Orleans, La.; Wheeling Ice & C. S. Co., Wheel- 
ing, W. Va.; Merchants & Planters Oil Co., Houston, Tex. ; 
Stonewall Cotton Mills, Stonewall, Miss.; Cleveland Freight 
Terminal, Cleveland, Ohio; Eagle Pass Ice Co., Eagle 
Pass, Texas; Sham Lall Praguarian, Agra, India; Wal- 
worth Mfg. Co., Punta Arenos, S. A.; City of. Blakely, 
Blakely, Ga. 7oG.7 He Bok, Scudder, Binghamton, N. Y. 
Machinery installed in breweries is mentioned elsewhere 
in these columns. 
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Economize Your Coal! 


It having become a question of urgent necessity, every- 
body must now reduce his consumption of fuel to a mini- 
mum. How can the brewer accomplish this? 

Wherever it is possible, the time of boiling mashes and 
wort should be reduced. This can be done in all cases 
where the wort yields yeast fit for pitching light beers only 
that are quickly consumed and, therefore, do not require any 
great stability. Consequently, the wort need not be boiled 
to eliminate organic impurity. 

Water containing excessive proportions of the carbonates 
of lime and magnesia, need not be boiled either, as these 
carbonates may be removed by lactic acid, although great 
care must be taken that the quantity of the acid does not 
impair palatableness and only malts should be employed 
which do not contain too much solubilised albuminoids. 
Expert brewery chemists will also be able to neutralize the 
carbonates with hydrochloric acid. Water which is or- 
ganically pure and does not contain any excess of car- 
bonates need not be boiled at all. By not boiling the mash- 
ing and sparging water from 5 to 6 per cent. of fuel may be 
saved. 

The worts should never be boiled for more than two 
hours. The process of sterilization requires only about one 
hour’s boiling, while the extracting of the hops may be 
effected in one hour and a half. 

Another method of saving coal consists in making a 
strong wort and then diluting it to the desired thinness with 
unboiled water which does not contain any iron. This water 
may be taken from the hot liquor back and then run over 
the coolers. 

To reduce the quantity of hot water for cleaning and 
washing purposes, casks, etc., may be cleansed and sterilized 
with sulphurous acid. 

Loss of steam should be carefully avoided by preventing 
all leakage in boilers and steam conduits, the latter to be 
carefully covered with asbestos and other insulating 
materials. 


—% <2 


What shall we write our boys “Over there” if fools 
and rascals in Congress destroy our industry? The 
President wants us to write “cheerful” letters to soldiers. 
Will the report that we are out of work and out of bread 
“cheer” them much? . 


366 


THE BREWERS’ JOURNAL. 


September Ist, 1918 


Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific Research. 


Malting and Hops. 


Practical Essays on Brewing, 


Dry-Hopping War Beers. 


In view of the very limited period in which present-day 
beers remain in cask, many brewers have altogether given 
up the practice of dry-hopping, and so far as the evolution 
of aroma or condition is concerned, this decision would un- 
doubtedly be fully justified, for it is generally estimated 
that even under the most favorable conditions, as repre- 
sented by frequent rolling and lengthy storage, approx- 
imately 75 per cent of the available virtue of the hop is 
lost, when employed in the dry state in the cask. 

But one has to bear in mind that the effect of dry hops 
in the cask is not merely of a biological or even flavoring 
character, proof of which is found in the somewhat similar 
practice of adding spent hops to vatted beers; the result 
of the latter method being purely a mechanical one and 
practically on all fours with the system of introducing chips 
of hazel or beech wood into the large casks in which bot- 
tom fermentation beers are stored, and unquestionably 
hops thus used constitute surfaces of attraction and at- 
tachment for the amorphous matters settling out of the 
beer and those enmeshed by the finings, thereby greatly 
contributing to earlier clarification and providing an anchor, 
so to speak, to the lighter sludge which, without such as- 
sistance, would be almost sure to rise and cause cloudy or 
“veiny” beer. 

But quite apart from the manifest indispensability as a 
mechanical aid to the fining of quick-draught mild beers, 
the addition of dry hops to the light bitters now taking the 
place of the heavier stock pale ales is of quite equal im- 
portance, for character in these higher-class beverages, 
light in gravity though they may be, is more than ever 
essential if the greater prices charged are to be justified 
and a firm’s reputation is to be maintained. 


To be content with simply a difference in color and to 
employ the same materials for both pale and mild ales, 
relying upon early consumption affording the means of 
escape from trouble, as we know is being done in some 
breweries, is a huge mistake, for even these low-gravity 
beers if produced from sufficiently sound and_ suitable 
material, should stand and be all the better for a fortnight 
or three weeks’ storage before sending out, such a period 
affording ample time, if systematic rolling is resorted to, 
for the flavoring properties of the dry hops used to become 
infused in the beer, while the mild diastatic action of a 
sound hop will also in this time have imparted that con- 
dition, as indicated by the life and sparkle in the fluid, 
which not only enhances its appearance, but creates that 
character and palate fullness which just makes all the differ- 
ence between a flat pale mild ale and a tempting glass of 
well-brewed, well-conditioned “bitter.” 

The selection of a hop for dry use in this class of beer 
is, however, of even greater moment than for the pre-war 
heavier ales, since there is so much less body present to 
cover up any coarseness of flavor or to withstand anything 
in the nature of unsoundness, the merest trace of disease 
being sufficient to spoil such a beer into which it might be 
introduced.—(London “Brewers’ Journal.”) 


Cultivation of Yeast in a Weak Wort. 


The degree of success which attends the cultivation of 
yeast for any length of time in a weak wort being a point in 
which operative brewers are specially interested at the 
present time, it may prove useful if the writer gives briefly 
his own experience in the matter. 

In the first place a “change” was procured from a brew- 
ery where it was known the gravity of the beer was in the 
vicinity of 40 deg. This change of yeast was placed in a 
wort of 26 deg., and it fermented satisfactorily, producing 
a very good beer indeed, considering the low original grav- 
ity. If anything, there was a slightly larger crop of yeast 
than usual from the fermentation. 

As I was making no beers higher than 26 deg., I had now 
no choice in the matter. The alternative to using the same 
yeast again was the getting of a daily change, an idea which 
was dismissed as being, for obvious reasons, undesirable, 
and in any case impracticable. 

A second brewing at 26 deg. was therefore pitched with 
the yeast from the first, and the results were as before, 
the outcrop again being a large one. 

This state of affairs continued for nearly a year, but an 
occasional change was introduced during that time, at vary- 
ing intervals, and always from beers no higher than 40 deg. 
The longest run which I had with one lot of yeast was for 
six weeks,-and during that time it reproduced itself ten 
times, and each time in a wort of 26 deg. (occasionally 25 
deg.). In every brewing I used a yeast-food, and sometimes 
made a brewing in which there were no substitutes of any 
kind. 

The important point is that on no occasion when I dis- 
carded the yeast for a fresh supply was it because I had 
found it necessary to do so. It was showing deterioration 
in no way whatever, and the beers were absolutely satis- 
factory. I merely thought it “safer” to introduce fresh 
blood. How, after all, can we actually prove that the suc- 
cessful cultivation of a yeast in these circumstances could 
not be carried on indefinitely? It could be proved only by 
carrying on until one met with the disaster which we have 
been taught will overtake us sooner or later if we follow 
these lines, and I am beginning to wonder if the dangers 
and disasters are not purely imaginary. If we started to- 
morrow to brew all the beer in the country ‘at 26 deg. I 
believe that, with care, our pitching yeast would still do all 
we want of it. 

When one comes to consider the matter, it seems more 
than likely that the yeast-cell will be as able to adapt 
itself to new and possibly adverse circumstances as the 
human organism is. The majority of us are thriving won- 
derfully at the present time under physical circumstances 
which some years ago we would have thought of with fear 
and trembling. As a matter of fact, the want of the richer 
forms of nourishment appears in many cases to be beneficial 
rather than the opposite. ; 

I think, also, we would do well to remember what a large 
number of our pet theories have been exploded within the 


September Ist, 1918 


THE BREWERS’ JOURNAL. 


367 


last year or two, so that if circumstances force us to set 
about exploding another one, we may start off -with a cer- 
tain amount of confidence—(“Journal Operative Brewers’ 


Guild.”) 


2 


Carbon Dioxide Saturation versus Carbonation. 


Illustrative of these two terms we have soda water at one 
end of the scale and lager beer at the other; in the case of 
the former, artificial carbonic acid gas is simply forced into 
a most limpid fluid, with the result that the bubbles are, 
comparatively speaking, large, and the sparkle they impart 
most evanescent, simply because there is no true solution 
of the gas in the water or dissolved viscous extract to retain 
it, it being merely in a state of suspension therein. What 
applies to soda water applies with equal force to carbonated 
beers, whether chilled or otherwise, and that whether the 
chilling takes place prior or subsequent to the charging 
with gas, although it is true that at a lower temperature a 
larger volume of carbon dioxide will be absorbed than at a 
higher one—which was long since recognized by high-class 
soda water makers—it still remains a fact, however, that no 
true solution of the gas takes place, notwithstanding that a 
very much better article is secured, whether it be a soda 
water or carbonated beer. 


In America the duplicate charging of beer with gas, that 
is, both before and after chilling, is much practised, but 
there the use of fermentation carbon dioxide carrying the 
natural flavoring esters is responsible for the superiority of 
such beers, as compared with those produced by ordinary 
carbonation with factory gas, while the high pressures at 
which the process is connected exert also a marked influence 
upon the final result. Next in the order of permanency of 
condition come bottled pale ales and stouts naturally con- 
ditioned in the bottle, the persistent sparkle which is such an 
alluring characteristic of these beers being, however, due to 
the life action of the secondary alcoholic yeasts which de- 
velop such liveliness under pressure—but active fermenta- 
tion means the growth of cells, and these cannot but cause 
turbidity when they rise, as they inevitably must do, on 
the release of the pressure—these cells being further re- 
sponsible for the digestive troubles experienced by some 
people after drinking bottled beers—and it is to this cir- 
cumstance that the ever-increasing popularity of ‘“non- 
deposit” —that is, yeastless—beers is undoubtedly due, and 
fully accounts for the welcome which the newer type of 
beer has received in smoke rooms and high-class bars both 
from the customer and publican alike. 

But when we come to the consideration of lager, it is 
impossible to do otherwise than admit that this beer in 
point of its perfect saturation with carbon dioxide is the 
peer of all others, for the pure, natural carbonic acid gas 
is generated by a secondary fermentation under pressure, 
as is the case with our bottled beers, but owing to the low 
temperature at which it is evolved it enters at the moment 
of its generation, and in its nascent form, as it were, into 
almost as true a solution in the beer as its complementary 
product, the alcohol, both existing together as integral con- 
stituents of the liquid, the presence of the gas only becom- 
ing apparent upon the release of the pressure under which 
it has been produced and in a rising temperature, when the 
minuteness of its vesicles will be evidence of the perfect 
division or solution in which it had previously existed, 
whilst its release is not accompanied by a rise of yeastly 
particles as is the case with a top fermentation beer natur- 
ally conditioned in bottle—another of the reasons for the 
greater digestibility of lager. 

Apart, however, from temperature and pressure, the per- 


manency of the “condition” is also dependent upon the 
viscidity of the fluid, and again in this respect does lager 
bear off the palm, for there is no question but that the boil- 
ing of the several portions of the mash, as is practised in 
the lager brewing process, yields a wort and subsequent 
beer far richer in those colloids which are responsible for 
head and gas retention than is obtained by mere infusion 
methods, although the pressure boiling of infusion worts 
admittedly tends towards a better result in this respect. A 
further reason for the viscidity and consequent gas reten- 
tion of a lager is that so much more unaltered extract re- 
mains in the beer after both fermentation and storage than 
is the case with a “top” fermentation ale—(London 


“Brewers’ Journal.” ) 
“(72 


Liquid Carbonic Acid. 


Commercial liquid carbonic acid gas may contain some 
impurities which may affect its employment, whether for 
refrigerating or bottling purposes. These are air, water 
and oil or grease taken up from the lubricating agents used 
in the plant during the process of manufacture. The pres- 
ence of air is detrimental when the gas is used for bottling 
beer, since it favors the development of yeast and other 
microorganisms, causing trouble with deposit in filtered 
beers, acidity, etc. The presence of water in the liquid car- 
bonic acid interferes with the efficiency of the plant when 
used for refrigeration purposes. There is a tendency for 
the water to collect and accumulate in the working parts of 
the system, and unless provision has been made to draw it 
off regularly at “trap” points, trouble is bound to result at 
the evaporation part of the refrigeration cycle. A test for 
the presence of water in liquid carbonic acid is to let the 
gas pass through a dry bottle which contains a few strips 
of filter paper which has been saturated with a solution of 
copper sulphate and dried. If the gas contains an abnormal 
amount of water, the white paper will quickly show a green 
or blue tint. 

To test for the presence of lubricating oil and grease is 
not so easy, but it is a point which should have attention. 
The presence of foreign oil or grease in the gas sometimes 
leads to difficulty when it is used in a refrigerating plant. It 
has a tendency to interfere with the working of the valves 
and choke small parts of the system. When present in gas 
used for bottling beers, there is always some risk that the 
flavor will be affected. 

To test for these impurities, the gas from a cylinder 
should be passed slowly through a bottle containing distilled 
water. If oil is present it will be indicated by the gradual 
formation of turbidity in the liquid, or, if much oil or grease 
is present, by a greasy iridescent film on the surface—— 
(‘“Brewers’ Gazette.’’) 

era PINE bs PO leat 

EFFECT OF PROLONGED STORAGE ON CEREAL GRAINS. 
Samples of wheat, rye, barley and oats, stored for 10 years 
in open beakers under similar conditions to those in the 
granary, were examined every year by Gross, who writes 
of his observations in “Zeitschr. Landw. Vers. in Oester- 
reich”: The germinative faculty suffered most in the case 
of rye, and least in oats, the germinative power also dimin- 
ishing. The weight of the embryo and corn fluctuated 
slightly in both directions. In wheat and rye the volume- 
weight remained practically unaltered, whilst that of barley 
and oats slightly increased. The percentage of moisture 
also fluctuated to a small extent, year by year. The amount 
of dry substance per 1,000 corns showed a small increase 
(0.4-5.4 per cent.) in the ten years, owing, it is assumed, to 
the accumulation of the starch-conversion products at a 
greater rate than their elimination by respiration. 
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Electric or Gas Drive for Small Refrigerating Plants. * 
By Dave ABLON. 


Taking small refrigerating plants up to 15 tons refrigera- 
tion, as used in dairies, butcher shops and such places for 
cooling before marketing, electric motors are used success- 
fully where the current cost is not to exceed 4 cents per 
K. W. using 3000 K. W. monthly. In some localities, elec- 
tric motors are not feasible where the plant supplying elec- 
tricity is small, making it impractical to take current at 
night while the peak load is on, so that a day’s run is com- 
posed of several hours in the morning and a few hours 
late in the afternoon. In making ice, this is sometimes 
inconvenient. 

Most electrical designs, in the larger constant speed units 
use induction motors. Direct current motors with variable 
speed controllers are desirable during change of weather 
with cooler water, as at times one can run and hold the 
temperature at a slower speed. This can also be done with 
the late types of alternating current with which a variation 
of 25 to 75 per cent. speed reduction may be had. 


Small plants, when not accessible to cheap electric cur- 
rent, can be run successfully with natural gas engines when 
gas is obtainable at not to exceed 35 cents per thousand 
feet, otherwise oil engines may be used. It must be taken 
in consideration that small plants do not employ high-class 
engineers, and usually they have a man close by come over 
to inspect their plants—an experienced man from some 
larger plant, who may find a defect or give advice. 


In isloated refrigerating plants gas or oil engines may be 
considered when running 10 hours or more daily, but when 
accessible to steam plants motors may frequently be used 
to advantage, increasing the power factor when there is 
ample generator capacity, as in office buildings, for example. 

When erecting a plant the engineer in charge of erecting 
should run his test and work in harmony with the owner 
or man to have charge of same. After he leaves, every- 
thing being O. K., the inexperienced man should get ac- 
quainted with some engineer in the same rank—discussing 
things as they see fit for the better operation of their plants. 
In electric-motor plants the motors should be arranged for 
ventilation by fan, which may be driven off the flywheel or 
other accessible place. 

Switch connections, brushes and insulation for the mo- 
tors should have the best attention. Belts should be run in 
line and should be kept in good shape. All bearings should 
be noted carefully from time to time, and, in some cases, 
electric buzz fans used to create air pressure to keep the 
motor cool and make for easier running. Too much can- 
not be said about the value of the electric motor for re- 
frigerating machinery. In practice, usually slow-speed mo- 
tors are chosen, figuring about 2 to 21%4 H.-P. per ton of 
refrigerating. 

With gas or oil engines 3 H.-P. per ton is good practice, 
allowing for circulating pump for water jackets; usually 
the cooling tower is used and the water from water jacket 
on engine and condenser water are used on the tower with 
the same pump. 

When installing engines on natural gas, the first step is 
to make or get a test of the B.t.u. content to the foot of gas, 
and from this calculate the H.-P. allowance per ton of re- 
frigeration. Gas ranging from 600 to 800 B.t.u. requires 
a larger cylinder displacement than a gas with 1,000 or 
1,100 Btu. Sixty per cent. of the trouble with insufficient 
power for driving ammonia compressors comes by not tak- 
ing B.t.u. into consideration before buying the engine. 


*“Tce and Refrigeration.” 


In small plants induction motors up to 15 H.-P. are rec- 
ommended to be direct belted to compressors, caution being 
taken to use as wide a belt as possible and have at least 10 
feet between the centers, installing so that the belt pulls 
from bottom and slack side is on top. If erection isn’t 
watched closely, there will be belt crawling and slipping. 
In close quarters where there is not enough floor space, a 
chain belt is very desirable when you can keep down the 
noise. 

Larger plants use slip-ring motors with controllers, as 
these have a better starting torque and easier starting and 
the motors run cooler, but are more complicated as to 
brushes, rings, etc., which must have occasional attention. 


Little can be said about installing gas or oil engines, as 
the manufacturer has his system of erecting such ma- 
chinery ; but the most trouble from erecting is due to foun- 
dation work, causing crystallization and breaking of crank 
shafts and other parts. Mufflers or so-called plant pits are 
sometimes constructed of No. 24 sheet-iron, used as a form 
to concrete over; dependence being placed in the concrete 
drying and taking care of itself. No consideration is taken 
of the fact that the metal is constantly being pounded by 
the exhaust of the engine until it gives way under crystalli- 
zation; while expansion and contraction, due to heat strains, 
cause cracks, and, in several cases, the cracks underneath 
form gas pockets that cause a dangerous explosion. From 
my experience, 5/16-inch or heavier boiler plates make a 
substantial pit. Sometimes a gas is formed that corrodes 
steel in time, so cast iron is substituted in many cases. 
Manheads are used for clean-outs and protectors. Care 
should be taken when installing them so that in case they 
are blown off they go in an opposite direction to the oper- 
ator and don’t cause injury and destruction. 

When buying power required for plants, watch the speci- 
fications. I have seen specifications of power salesmen that 
vary as much as 50 per cent. In one case a salesman fig- 
ured an electric motor as large enough by using continu- 
ously the 25 per cent. overload capacity that the manufac- 
turer allows for a certain length of time. A salesman of 
repute would not do this, as that extra power is sometimes 
needed, and a motor operated at continuous overload will 


give trouble. 
>. ___—_ 


TREATMENT OF Bartey “Smuts.” E. S. Salmon and 
H. Wormald, of the Mycological Department of the South- 
Eastern Agricultural College at Wye, Kent, England, have 
made experiments with a view to preventing and suppress- 
ing “Smuts,” the noxious disease on barley while growing 
in the field, arriving at the following conclusions how to 
treat the seed before planting: (1) Steeping the barley seed 
in formalin and skimming off the black diseased grains that 
rise to the surface are completely successful in preventing 
“Covered Smut.” (2) Sprinkling (“pickling”) the seed 
with a 2.5 per cent. solution of copper sulphate (“blue- 
stone”) is less effective. (3) Treatment of the seed with 
Bordeaux mixture is of little use. (4) “Sweating” the seed 
on a malt kiln gives no protection against the disease, the 
number of “smutted” plants produced being practically the 
same as with the untreated seed. The formalin treatment 
for “smut” diseases of cereals is much employed by the 
progressive farmer in the United States, special machinery 
having been devised for treating the seed. Oats have been 
treated at the rate of 500 bushels an hour, by throwing the 
formalin solution, by means of a steam pump, against the 
grain as it falls through elevators arranged with deflectors 
so as to give proper mixing. About 100 gallons of the solu- 
tion are used for each 500 bushels of grain. 
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Reversion of Diastatic Action. 
By L. BerczeLuer, in “Biochem. Ztschr.” 


In the action of diastase on starch solutions under cer- 
tain conditions a precipitate is formed, which Brown and 
Heron called starch cellulose. Later Brown and Morris 
regarded the substance as a reversion product, the enzyme 
being considered capable of synthesising starch-like sub- 
stances from sugars under certain conditions. This phe- 
nomenon was further studied by A.’ Meyer, and he at- 
tempted to furnish an explanation on the lines of colloid 
chemistry, but at that time the nature of colloidal starch 
was not so well understood as it is to-day, and the author, 
therefore, makes a further attempt. 

Brown and Morris found that the quantity of precipitate 
(starch cellulose) formed varied considerably, e. g., be- 
tween 2 and 5.5 per cent. Meyer found much greater varia- 
tions according to the treatment of the starch solution be- 
fore conversion. He made experiments with 5 per cent. 
solutions of potato-starch, and collected the precipitate 
after conversion, on a filter paper, and dried and weighed 
it. With freshly-boiled starch solutions he obtained, after 
conversion, amounts of precipitate about 1.6 per cent. of 
the starch employed, and somewhat smaller amounts, 1.3 
per cent., when the starch solution was whipped with a 
cream whisk before conversion. The amount of precipitate 
was very much greater in cases where the starch solution 
was left to stand for six hours at 15 deg. C. or subjected 
to low temperatures, before conversion; in the former case 
the precipitate collected after conversion amounted to 13 
per cent., and in the latter case to 30 per cent. of the amount 
of starch originally present. Brown and Morris remarked 
that the precipitate is formed mainly in concentrated solu- 
tions, and they could obtain none at all in starch solutions 
of 1—1.5 per cent. 

The explanation given by the author is as follows: In 
starch solutions, particles of very different magnitude are 
present. The smaller ones diffuse through collodion mem- 
brane, while the large ones are responsible for the cloudy 
appearance of concentrated starch solutions, for they are 
present in relatively larger numbers in strong than in weak 
solutions. If a cloudy starch solution is heated to boiling 
the large particles are transformed into smaller ones. On 
cooling, the reverse change occurs, but slowly, so that the 
cooled solution is.at first clearer than one of the same con- 
centration which has not been heated, but in course of time 
it becomes more and more cloudy. This change can be 
greatly accelerated by chilling or freezing the solution. 

~Now, the more cloudy a starch solution is, the larger is 
the amount of precipitate formed during diastatic conver- 
sion, and it is known further that diastase acts more readily 
on dissolved than on undissolved starch. The author con- 
cludes, therefore, that the diastase acts first on the smaller 
starch complexes, and that the larger and more resistant 
complexes then separate as a precipitate. That the precipi- 
tate really consists of starch is proved by the fact that it 
dissolves in caustic alkali and gives the blue coloration with 
iodine after acidification. It is probable that in unconverted 
starch solutions the larger complexes are prevented from 
separating out as a precipitate, owing to the viscosity of 
the liquid and possibly also to the influence of the smaller 
complexes, which act as protective colloids. It is known 
that very concentrated starch solutions deposit a certain 
amount of precipitate spontaneously in course of time; this 
is due to the gradual increase in size of the larger com- 
plexes, and if the liquid is heated to boiling the process is 
reversed and the precipitate redissolves. In the course of 
diastatic conversion the saccharification of the smaller 
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starch complexes lowers the viscosity of the liquid and elim- 
inates their protective action on the larger particles, which 
are thus enabled to separate out as a precipitate and escape 
hydrolysis. It is possible that the precipitate does not con- 
sist entirely of starch, but may entrain with it other con- 
stituents of the solution, possibly some of the diastase. 

The author concludes, therefore, that the so-called re- 
version is not due to reversed diastatic action, but to the 
separation of the larger and, therefore, more resistant starch 
complexes which have previously been held in “solution” by 
the influence of the smaller and more readily hydrolysable 


complexes. 
——_______e—@._____ 


Behavior of Bitter Hop Substances in Wort Boiling. 
By W. WOLLMER. 


It is well known that the antiseptic properties and bitter 
flavor of hops are due to the resinous constituents of the 
lupulin. These resinous constituents comprise the so-called 
soft resins, designated respectively a- and @-resin, and the 
hard y-resin. The last is supposed to have no value for 
brewing purposes. The a- and £-resins, sometimes called 
a- and £-bitter acids, are distinct chemical substances, and 
are referred to as humulone and lupulone. The author 
gives briefly the conclusions drawn from an investigation 
of the solubility of these resins in boiling wort, and the 
changes that they undergo under these conditions. 

The bitter flavor of hopped wort and beer is due almost 
exclusively to humulone or its transformation products. The 
other soft resin, lupulone, imparts scarcely any bitter flavor, 
even when boiled with wort for a long time. This difference 
is due not only to the more bitter flavor of humulone as 
compared with lupulone when dissolved in wort, but also 
to the fact that the former dissolves more readily in boiling 
wort, and a much larger proportion of it remains in solu- 
tion after the wort has been cooled than is the case with 
lupulone. For example, in comparative experiments with 
the two resins, 65—80 per cegt. of the humulone used was 
found in solution in the wort with which it had been boiled, 
whilst only 10—15 per cent. of the lupulone remained dis- 
solved, the greater part being found in the precipitated pro- 
tein matters. In respect of solubility, the y-resin occupies 
an intermediate position; a considerable proportion of it 
undergoes decomposition and volatilisation during wort 
boiling. 

The more coagulable protein a wort contains the greater 
will be the amount of humulone entrained by the precipitate, 
and therefore the smaller will be the amount of bitter sub- 
stance in the wort itself. Access of air appreciably increases 
the solubility of lupulone. The acidity of wort has also an 
important influence on the solubility of the bitter resins. 
GeZtschr, f.d. ges. Br.) 

EL en ae 

Optimum REACTION IN Tryptic Dicestion. By J. H. 
Long and M. Hull in “Journ. Amer. Chem. Soc.” In a 
study of the hydrolysis of the proteins casein and fibrin by 
the enzyme trypsin, it was found that, while the enzyme 
acts on fibrin and fibrin peptone most energetically at a 
hydrion concentration between 10—8 and 5 X 10~°, the op- 
timum hydrion concentration, in the case of casein, is dis- 
tinctly greater and within the limits 3 x 10~® and 5 & 10%. 
Moreover, the hydrolysis of casein proceeds in presence of 
a degree of acidity which completely inhibits the hydrolysis 
of fibrin. It is probable that for each type of protein sub- 
stance there is-a distinct range of hydrion concentration 
for optimum activity, and it is suggested that it may be the 
enzyme plus the substrate, rather than the enzyme alone, 
which is affected by the reaction of the medium. 
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Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


July 15th to August 15th. 
The samples received during his period comprise the 


following: 

Maltese on oks eee Pa ne at a ee 72 
Malt Adjfunets 06 spe Os ee erie ee ee S, 
(SOLO TAITS HA Munroe halekee ke tie neces pet eee 13 
Hops) ic ben's tt ateatite hak ene Neds etate <7, eae +f 
Mash Tun: Residaen. ovis ss stare Uae 2 
Watets sie Fok soa tented ott arenes 9 
Worts) Yosuivre faints fa se eh enone eee 37 
Veast:< Set po Sateen hoc aetna Pe hoe eee 166 
Beers aiid tAles. 5 ates ee 208 
Low Tax Beverages.) sursic. soi gers) ere 22 
Fuels ek shih ie an GR ere ue See ee ee 30 
Miscellaneous. yoo) She tr. asm Se hae ae ee 43 

615 


Malts. 


An unusually small number of samples were received, 
which is undoubtedly due to the restriction imposed upon 
the maltsters as well as the unsettled condition in the malt 
market. Of the 72 samples submitted 4 were derived from 
Pacific coast Barleys; they showed an average moisture of 
4.82 per cent. with an average yield of 71.0 per cent.; the 
extract on dry basis averaged 74.5 per cent. In the 64 
samples of Middle Western Malt analyzed the moisture was 
higher, averaging 5.89 per cef&.; their yields of extract were 
accordingly somewhat low, averaging 68.3 per cent. which 
on dry basis corresponds to 72.3 per cent. 4 samples of 
Caramel Malt showed an insufficient caramelization and 
modification of the meal body; they were however con- 


sidered satisfactory for the production of Porter, for which - 


purpose they were intended. 


Malt Adjuncts. 


Only 9 samples of unmalted cereals and cereal products 
were received. 1 sample of meal and 2 of Refined Grits 
were satisfactory in every respect. 6 samples of brewing 
sugars were of normal composition and good brewing value. 

Colorants. 

13 samples of various Sugar and Malt Colors and Porter- 
ine were tested as to their solubility in beers and ales, under 
various condition of temperature and time. The majority 
of the samples were satisfactory for their respective 
purposes. 

Hops. 

The 4 samples received were all of the Pacific Coast 

type, and represented fair averages of last year’s crop. 


Mash Tun Residues 
2 samples of wet grains were analyzed; their composition 
showed, that in each case the extraction of the brewing 
materials had been carried out to a satisfactory limit. 
Waters. 
9 samples of water from various sources were examined 
as to their biological condition, and their suitability for 


cleaning and washing purposes. A complete chemical” 
analysis was also made of 4 samples in order to determine 
their mineral constituents, and their adaptability for brewing 
purposes. 


W orts. 


33 samples of Lager Beer Wort and 4 of Ale Wort were 
found to have a normal and satisfactory composition. A 
biological examination was made of 6 samples, taken at 
various stages of the cooling operations, in order to trace 
sources of infection. 

Yeasts. 


The yeast samples received comprise 56 samples of Ale 
Yeast and 110 samples of Lager Beer Yeast. 5 samples of 
Ale Yeast contained a rather large percentage of Lactic Acid 
ferments, while the remaining 51 were in every way satis- 
factory. 11 samples of Lager Beer Yeast were received 
from the Pure Yeast Department; these were all entirely 
free from infection and in excellent condition generally. 11 
samples of Brewery Yeasts were so considerably infected 
by Sarcina and Rod Bacteria as to necessitate the introduc- 
tion of New Pure Cultures ; 88 samples were satisfactory in 
health and purity. 

Beers and Ales 


All samples of both Lager Beer and Ale were examined 
in the Biological as well as Chemical Laboratories. Their 
chemical composition showed the following averages: 


Ales. 

Original ‘Gravity... 415 2 ahs ee 11.5 deg. B. 
Alcohol byameightt< iss 2a we eee ane 3,59 “per scents 
Lager Beers. 

Original Gravitye >.) .. Gee eee 9.0 deg. B. 


Alcoholobyiweight-@) -is.2 5 ewe 2.43 per cent. 
Low Tax Beverages. 


There were examined 21 samples of so-called temperance 
beer and ale. Those beverages produced in the Dominion of 
Canada showed an average alcohol content of 1.10 per 
cent. by weight or 1.38 deg. by volume. The samples manu- 
factured in the United States showed the following averag 
composition : 


Original Gravity, pct )5)s Meee ie eae 5.6 deg. B, 
Aicoholsby weight). .f.!. career ate 0.37 per cent. 
Alcohol by svoluine 1s. eee eee 0.46 per cent. 


We also examined one sample of Cider, which had an 
alcohol content of 1.39 per cent. by weight. 


Fuels. 


30 samples of Coal were analyzed; 5 of these had exces- 
sive amount of ash and 2 samples contained too much sul- 
phur. 

Miscellaneous 

Under this heading were classified 43 samples comprising 
Wine, Pitch, Filtermass material, Salt, Soaking Solution 
and Cleaning compounds. 

Pie Se Tie Me Biel 

ESTIMATION OF ALKALIES IN WATER. The usual method 
of estimating alkali metals by separating all other bases 
and then weighing the alkalies as chlorides is rather tedious, 
and as a matter of fact the prolonged use of beakers and 
evaporating dishes is apt to affect slightly the amount of 
potassium in the final result. Wagenaar has described an 
abbreviated method which has much to recommend it. 
After freeing the total solids from silica, iron, and aluminia, 
calcium is precipitated as oxalate. The residue is evap- 
orated with several drops of sulphuric acid and the ignited 
residue of alkaline sulphates and magnesium sulphate 
weighed; the magnesium content is then determined.— ~ 
(“Pharm. Weekblad.’’) 
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Notes and Queries. 


This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JouRNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. . 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. : 

Where personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. / 

As nearly all the questions we receive refer to matters generally interesting 
to re trade, our readers will find it to their advantage to carefully follow our 
replies. 


R. T. O. We have no hesitation in advising you to dis- 
card the old wood storage tanks and chip casks. If, as you 
say, they have been in commission in your brewery for over 
thirty years, they have outlived their usefulness. We 
strongly recommend that you replace all these casks by 
glass-enameled steel tanks, made of such sizes as to vastly 
increase your present capacity, without calling for any build- 
ing operations. The statements that have been made to 
you concerning the defective nature of these glass-enameled 
vessels are absolutely erroneous. 


L. C. A. The water you describe as “From Well No. 6” 
contains only 20 parts per 1,000,000 of solids, without a 
trace of nitrates or ammonia. It is, however, swarming with 
active bacteria and moulds, and is therefore (if the sample 
is typical) entirely unfit for rinsing your trade packages 
or your bottles, unless it is previously boiled and cooled. 


P. M. B. Your question would indicate that you are not 
keeping yourself posted on the current literature of your art, 
and that you are unfamiliar with the work of modern ex- 
perimenters. It has been established beyond controversy 
that no appreciable amount of soluble protein is contributed 
to beer wort or to distillery wort by raw cereals in mixed 
mashes, either by digestive, or by enzymic action, or by 
prolonged boiling, with or without pressure. The water- 
soluble, native protein existing in unmalted cereals is en- 
tirely coagulable by heat, and in the case of beer wort, 
' would be thrown out of solution by boiling, and in the case 
of distillery wort, would be of no value whatever as a 
yeast food. 


S.M.S. The easiest, most practical, and most successful 
way of overcoming your difficulty will be to run a supply 
of the well-water into your hot-water tank until it is half 
full. Then dump into it 3 quarts of 66° brimstone-sulphuric 
acid, Then finish filling the tank with the well-water. Turn 
on the steam and boil the water for 20 minutes. At the end 
of this time all your carbonates will have been transformed 
into sulphates. 

D. B. A. So far as we know, the brewing material you 
name is made entirely by a wet process, from start to finish. 
What chemicals are used, or whether any are used at all, 
we are unable to state. All we can tell you is, that no trace 
of chemicals can be detected in the finished product by a 
chemical or physical analysis, nor does it contain anything 
more than a mere trace of fat or protein. The available 
extract obtained from it in actual practice averages 92 per 
cent. 

C. B. J. It seems to us, after thoroughly considering all 
the circumstances you have enumerated, that your only 
course is to get the beers into the chip cask as quickly as 
possible; “krausen” them with about 20 per cent. new beer; 
keep the cellar rather warm, in order to hasten the chip cask 
fermentation, and then run through an outside cooler, and 
filter and rack them as cold as possible. If these beers are 
used for bottling, they should be pasteurized at 45°R. for 
25 minutes. We remind you that at about this time last 
year, we strongly urged you to do away with your ruh cellar, 


which is evidently a terrible source of infection for your 
beers. 

L. H. J. If the barley being delivered to you is properly 
cleaned, it ought not to contain more than a maximum of 
1.5 per cent. of foreign seeds and broken corns combined. 
You can very easily ascertain whether it fulfills these con- 
ditions by keeping a careful account of all the useless and 
extraneous matter taken out of the barley by your own 
cleaners. 


S.T. L. It is very difficult for us to give you an explana- 
tion of the facts you lay before us, and it seems to us that 
you will have to work it out for yourself. If you are thor- 
oughly familiar with the apparatus you are using, you will 
understand that errors are constantly occurring, due to the 
axis of the rotating part of the apparatus not being exactly 
coincident with the centre of the circle on which the scale is 
graduated. If your instrument has scales extending over 
the whole circle of rotation in the usual way, you can elimin- 
ate the error by measuring the angle of rotation in opposite 
quadrants; that is, by taking the mean of A-A-180. An- 
other point well worthy of investigation is whether the small 
disc of your polariscope has become bent. If it has, your 
errors may be due to this cause. 


R. I. W. We have frequently expressed the opinion that 
not less than 35 to 40 per cent. of the total albuminoids con- 
tained in a malt should be really soluble in the mash, and 
remain soluble throughout the processes of boiling and cool- 
ing of the wort. As to the influence of race (or origin) of 
the barley, it is doubtless great, but its imporance becomes 
secondary, if the necessary skill and care dictated by actual 
knowledge are devoted to it by the maltster when turning it 
into malt. 

Eye tta:! Wedbemi aba das aa» 

“Reason developed and cultivated will always be the most 
powerful curb to the passions: this is the compass of all 
mankind.’’—( Jean Jacques Rousseau. ) 


SACCHARIN IS HARMLESS. Owing to the very widespread 
use of saccharin for sweetening beverages in place of sugar, 
many inquiries have reached us, says the “British Medical 
Journal,” as to whether these coal-tar derivatives, taken 
continuously though in very small quantities, have any in- 
jurious effect. Some quite unfounded statements have been 
made to the effect that saccharin disturbs the digestion, in- 
jures the kidneys, or is even responsible for gastric carci- 
noma. There is no evidence that saccharin or any of its 
allies has any effect whatever on the economy, even when 
it is used in quantities larger than are required to sweeten 
foods and beverages to suit ordinary tastes. And this in 
spite of the fact that saccharin has been in use for more 
than a quarter of a century—(‘‘Brewer and Wine Mer- 
chant and Brewers’ Guardian.”) 


TITRATING CARBONIC ACID AND CARBONATES. According 
to Kolthoff, the free carbonic acid in potable water can be 
easily calculated from the bicarbonate content and the 
colorimetric determination of the hydrogen exponents. The 
most sensitive indicator for detecting free carbonic acid in 
presence of bicarbonates is phenolphthalein; and good re- 
sults are also furnished by neutral red. The method of 
titration consists in treating 100 cc. of the water with deci- 
normal alkali, in presence of 2 drops of 1 per cent. phenol- 
phthalein solution, until the pink coloration no longer dis- 
appears at the end of five minutes. Alkali carbonate can 
be estimated with a fair degree of accuracy by treating 25 
ec. of the water with 10 cc. of glycerol and 1 drop of 
phenolphthalein solution, and slowly titrating until color- 
less —(“Chemisch Weekblad.’’) 
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The Coal Problem Must be Solved. 


Every man, woman and child in the United States is 
interested in the coal problem. We all must be able to keep 
warm next winter. Previous to the world war we succeeded 
in having fuel for even the poorest of us. And that was 
while the competitive system prevailed. At present the 
Federal government has taken upon itself the task of 
organizing the nation as a victorious belligerent. Every one 
of us must work so that we may win the war. Numerous 
industries, the commerce, transportation, finances and means 
of communication have been commandeered with a view to 
increasing efficiency and producing with the greatest pos- 
sible economy. The effort is cooperative, an immense im- 


provement as compared with senseless, anarchical and 
wasteful competition. 


All industries require coal and there is not one of them 
that can well be spared. There has been and there still is 
talk about non-essentials. It is unscientific and vicious. 
Millions of men, women and children are employed in all 
kinds of manufacture and production and from their earn- 
ings the sinews of war must be taken. Without the purchase 
of liberty bonds and war savings stamps by the masses of 
the people the government will be unable to pay for guns, 
ammunition, equipment, rations, transportation, housing of 
soldiers, flying machines and all the thousands of odds and 
ends needed in carrying on the war. It would be worse 
than folly to prevent any of us, be he or she ever so humble, 
from earning a living by keeping coal away from the 
industry in which we are employed. 


The governments of France, England and Italy, now 
engaged in this war from three to more than four years, 
have not found it necessary to suspend any industry in 
their respective countries by depriving it of coal. France 
had its coal fields occupied by the enemy and it found all 
the coal it needed. Not one brewery had to stop operating 
in France for the want of coal. Italy, although not having 
any coal mines, has managed to continue production as 
usual. The Italian brewers have not closed their plants 
for the want of fuel. Their government has provided the 
entire Italian nation with fuel and light. England has 
plenty of coal and its government would not think of 
paralyzing production in any branch of its industries be- 
cause it would be unable to furnish them with the required 
amount of coal. 


Are we Americans less efficient and less prolific in the 
administration of our public affairs than our allies in 
Europe? It has never been asserted by any sane person. 
We have always been proud of our national and individual 
sourcefulness. Why then should we suddenly be crippled 
by an alleged lack of coal for everyone of us? Our govern- 
ment is our servant. We have instituted it. We support it. 
With our consent and cooperation it is permitted to proceed 
in this war. And we insist that it must not do anything 
whereby anyone of us may be deprived of our employment 
and of the necessaries of life. 


Our government has no right to be impressed, much less 
influenced by the howlings and squawkings of fanatics and 
parson-led politicians who, in order to feather their own 
nests exclusively, assert that beer and wine are detrimental 
to human beings and, therefore, the industries producing 
these actual essentials, need not be furnished any coal. It 
is the government’s duty to ignore these criminals against 
the safety and welfare of the American people. It is the 
duty of this government, the instrument created by our 
ancestors and continued with our consent, to solve the coal 
problem, and solve it at once! 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


Some Additional Facts About Barley. 


During the last four years previous to the war an annual 
average of 8,794,000 bushels of barley was exported from 
the United States to foreign countries, principally England, 
Germany, Austria, France, Holland, Sweden, Norway, Den- 
mark, Belgium, Switzerland and Italy. When the war had 
started in 1914, the barley exports fell to 6,645,000 bushels, 
but they jumped to 25,538,000 bushels in 1915-1916, and 
during the first eleven months of 1917-1918 they aggregated 
25,706,000 bushels, while the annual average during the 
four years of the war was 22,343,000 bushels, or nearly three 
times as much as the annual averages before the war. 


Where did all this barley go to from 1914 to 1918? None 
of it went to Germany and Austria—direct, but it did go 
indirect, over Sweden, Norway, Denmark and England, from 
the latter country principally in the form of malt, the British 
maltsters’ exports to the Scandinavian countries having in- 
creased enormously, as they increased from Scandinavia to 
Germany. The Germans needed barley and malt for their 
army, which is still supplied with beer to this very day. The 
British and French armies also are supplied with beer by 
their governments. 

At the same time American brewers are told that they 
cannot get brewing materials at the rate before the war. 
Why not? Our barley crops have averaged more than 200,- 
000,000 bushels per year and this year the barley crop is esti- 
mated at 232,000,000 bushels. Consequently, if about 27,- 
000,000 bushels of barley are to be exported this year, there 
will still remain 205,000,000 bushels in this country—far 
more than the American brewers would need, even if their 
output had not been cut down to one-half of what it was 
before the war. No one can make us believe that more than 
100,000,000 bushels of barley are eaten by the American 
people in one single year. The conclusion, therefore, must be 
that the excess of barley which is neither consumed here, 
nor exported to foreign countries, is stored up by specu- 
lators, who may hold it no one knows how long, but they 
know the reason why! 

That there is a great shortage of grain in Europe cannot 
be denied. But they have at least a sensible system of dis- 
tribution “over there.” The governments of England, 
France, Belgium, etc., have commandeered the grain crops 
of their respective countries and the various food-producing 
industries of Europe receive as much as the governments 
can give them, while the government of the United States 
is doing nothing of the kind. We have all sorts of food, 
fuel, etc., “administrations,” from the offices of which large 
amounts of literature, orders and licenses are issued, and 
some few people who fail to obey these orders, or sell things 
without the required licenses, are fined, or even sent to 
prison. No grain has been commandeered here and, conse- 
quently, none can be distributed among those needing it. 
Everything is left to speculation, confusion, accident and 
economic anarchy. 

What we want to know is, why such a condition of affairs 
is tolerated in the United States. If we are to win this war, 


we should avail ourselves of methods which would accel- 
erate victory. They do this in Europe. Why is it not done 
in the United States? 


Only Crazy ? 

“With great imagination, proper to madmen,” as Shake- 
speare describes his immortal “Hotspur,” some of the 
American Anti-Saloon and Prohibition fanatics and greedy 
schemers, although not yet having succeeded in ranging the 
United States with Turkey and formerly czar-cursed Russia, 
are now proposing that the whole world be made “dry” by 
inserting a clause to that effect into the contract of nations 
to be signed by the representatives of victorious Democracy 
after the German Kaiser beast has been eliminated from 
civilization. 

Aside from the insanity of the proposal, the thought 
asserts itself to the impartial observer of current events 
that the American Prohibitionists, who are obviously play- 
ing into the hands of the Kaiser beast by trying to deprive 
our soldiers abroad of the stimulants without which the 
men in the trenches could not possibly be expected to fight 
their battles, have concocted also this their new scheme 
for the purpose of creating discord among those who are 
now exerting themselves to free the world of autocracy 
and militarism. 

“World-wide Prohibition in connection with the coming 
peace!” A nice slogan to be yelled by American generals 
and statesmen at the green table into the faces of the repre- 
sentatives of France, England and Italy, the governments 
of which have, all through this murderous war, which was 
deliberately precipitated and instigated by the madman. of 
Berlin, insisted that wine, beer and spirits are indispensable 
essentials to soldiers and workmen for overcoming a reck- 
less, brutal and unscrupulous enemy! 

Verily, any man who expects and proposes to the govern- 
ment of the United States to throw such a bomb of discord 
into the peace negotiations, cannot be a sane human being, 
but he may also be a tool hired for the purpose of making 
trouble for the victors and trying to prevent them from 
uniting in measures to be devised for making the world 
safe from renewed assaults upon Democracy and Liberty 
by the Kaiser beast that has hired American Prohibitionists 
to carry out his commands! 


As the hypocrites, fools and fanatics are all outside of 
the circle of the readers of THE BREWERS’ JOURNAL, we can 
write just what we think, a thing the average newspaperman 
cannot do without fearing to lose many of his paper’s sub- 
scribers, 


We all must work to be able to save money with which 
the Government may win the war. But we also must 
demand that the Government prevent cranks and self- 
seeking politicians from destroying the industry that 
gives us bread. 
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“Some Spiritual By-Products of the War.” 


This was the subject of a sermon recently preached in a 
New York Presbyterian church by W. D. Reid, pastor of 
the Stanley Presbyterian Church of Montreal, Canada, and 
as one of the by-products this “spiritual” mountebank named 
the “prohibition of drink by the Czar of Russia.” 

That the truth is not in these economically reduced and, 
therefore, desperate and greedy theologians, everybody who 
takes the trouble to observe and follow them up, knows 
only too well, and it would be like carrying coal to New 
Castle to constantly harp upon that subject, because these 
poor fellows cannot help themselves—it is their stock in 
trade to tell their ignorant, and therefore credulous, hearers 
all sorts of unproved cock-and-bull stories which are merely 
the result of unreasoning speculation caused by the economic 
distress in which their inventors find themselves. But when 
they boldly and recklessly distort historical facts, they should 
have their lying snouts slapped unceremoniously. 

This man Reid knows, like everybody else who can read, 


that the then Czar of Russia, who was a weak and stupid - 


tool of religious fanatics, impostors and political and military 
adventurers, issued his Prohibition ukase long before the 
German Kaiser beast’s war had been started. Nicholas 
Romanoff had been told by his “spiritual” advisers that if he 
prohibited vodka, the revolution that was threatening to 
overthrow him and his beastly autocratic system, would be 
dealt a blow from which it would not recover in many years. 
So he did their bidding, fool that he was, unable to apply 
logic to his thoughts and actions—just as foolish and un- 
reasoning as his advisers. 

And the result was that the millions of vodka-steeped 
peasants and laborers constituting his army, suddenly de- 
prived of their customary alcoholic stimulant, after a few 
battles, refused to obey their commanders, threw away their 
guns and went home, leaving Russia the prey of the in- 
vader. But not only that: they also destroyed the fool Czar, 
imprisoned him and his family and finally stood him up 
against a stone wall and shot him dead. 

And to-day the Russian millions are again drinking vodka, 
just as much, if not more, than ever before. So, in Russia 
Prohibition has not only been a “By-Product” of the war, 
but it has altogether disappeared from that unfortunate 
country. 

These are the facts as everybody knows them. But that 
does not prevent American Prohibition fakers from ignor- 
ing recorded history. They brazenly follow their profes- 
sion of lying and they “get away with it” as far as the few 
ignorami who support them are concerned. 


Prohibition “organs” have lately been praising the Mexi- 
can bandit Francisco Villa for having prohibited the manu- 
facture and sale of intoxicants in those districts of Mexico 
which are dominated and exploited by his murderous crew, 
threatening violators of his edict with capital punishment. 
The lowbrow ruffians who run those lying “organs” are 
murderers at heart, or else they would not be praising a 
murderer who should have been hanged years ago. 


The organs of the distillers have started a drive for re- 
modeling the American saloon into a continental café, or 
beergarden. They are like the fellow who covered his well 
after his child had fallen in. The distiller and wholesale 
liquor dealer have made the saloon what it is, and they come 
in for most of the blame for the curse of Prohibition that 
has rendered the United States ridiculous to the enlightened 
nations of the entire world. ; 


Intoxicants Throughout Nature.. 


It has been popularly known for many years that in- 
numerable species of living organisms, from insects up to 
man, have a natural craving for alcohol which they satisfy 
either by consuming sugar, a substance that occurs through- 
out the vegetable world, the sugar then being decomposed 
in the digestive organs into alcohol and carbonic acid, or 


by artificially producing the toxic liquid through the proc- 
esses of fermentation. 


But it is only recently that scientists have demonstrated 
that also in plants exists the craving for alcohol. Not only 
have experiments been made to prove this fact but these 
experiments have resulted in utilizing it for the improve- 
ment of plants necessary in the economy of civilization. 


As alcohol serves as a stimulant for greater exertion and 
a resulting efficiency of the animal organism, its effect 
upon plants is identical. In the experiments made, small 
quantities of ether or chloroform. were applied to a number 
of plants, the growth and quality of which were gradually 
improved. They not only became more capable of utilizing 
light, heat and air, but they also increased their capacity 
of forming sugar, starch and albuminoids. The new dis- 
covery will undoubtedly be exploited successfully by florists 
and agriculturists and thus the lying statements of the Pro- 
hibitionists, that alcohol is a “poison,” have been refuted 
by science once more. 


_We fight for the ideals of democracy and justice, offering 
life and treasure without limit, and yet we allow a few mis- 
creants, usurping public authority, to put democracy to shame 
and cover justice with ignominy.—N. Y, World. 


It is not “we” that allow those few miscreants to usurp 
the powers of the State; it is the masses of uneducated and 
ignorant voters who, because they are ignorant, do the 
bidding of scheming parsons and politicians, electing them 
to office and sanctioning their making arbitrary and pro- 
hibitory “laws” by which Democracy is put to shame and 
justice is covered with ignominy, reducing this nation to a 
condition of idiocy. The whole of Europe laughs at us 
because we permit usurpers of public authority to disgrace 
us before those for whom we are now fighting to save 
Democracy and Liberty. 


The U. S. Food Administration advises American house- 
wives that “Canning is good economy; sugar for canning 
may be had on certificates in the discretion of each Federal 
Food Administrator.” Will the Federal Food Administrator 
tell us where the wives of hundred of thousands of Amer- 
ican workmen who have been, and are to be, thrown out 
of employment by foolhardy Prohibition, may obtain bread, 


meat, rent and clothing money, not to mention sugar for 
canning ? 


Over 500,000 negroes have left the Southern States during 
the last two years and still they are coming north in large 
numbers. Lawless treatment, low wages and prohibition 
are depopulating the South, and new labor does not come in, 
although the Southern capitalists have started in raising 
wages and trying to keep their blacks by giving them better 
treatment than before they made their states “dry,” be- 
lieving that thus they might make the African more tractable 
and more efficient. But unless they drop prohibition the 
South will have not a chance of reviving, much less build- 
ing up its industries. Prohibition is destructive. 
and blights all it touches. 


It ruins 
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The Difference between New York and Kansas. 


“Our national enemies would be glad to see us adopt laws 
based on unsound principles so that all of our industries 
would be thrown into confusion and our war activities made 
futile.” This is what Mayor Hylan replied when asked by 
that wild-eyed and long-haired man Capper, by grace and 
virtue of an ignorant and, therefore, credulous and foolish 
constituency, governor of prohibition Kansas, to support 
some crazy scheme to tax out of existence American indus- 
tries and corporations, by which performance Capper seems 
to believe the United States might accelerate the overthrow 
and execution of the German Kaiser beast. 

Hylan and Capper represent two types of voters: the in- 
telligent, progressive, liberty-loving and thinking ones of the 
great industrial, commercial and financial American cities 
like New York—and the uninformed, reactionary, unthink- 
ing, parson-led and credulous dwellers of an undeveloped, 
mainly rural commonwealth like Kansas, where prohibition 
and nonsensical religious fanaticism, that care naught for 
liberty, progress and civilization, are preached to and suc- 
cessfully foisted upon a harmless and easily misguided con- 
stituency. 

And that is why men like the mayor of the metropolis 
and the governor of poor bleeding Kansas present in their 
thoughts and words a contrast like day and night: Enlight- 
enment and intelligence in everything, particularly in the 
desire and efforts made to win the war for Democracy and 
Liberty against Prussianism and Despotism—and ignorance, 
stupidity and foolishness, calculated to assist our national 
enemies in their bestial scheme to throw us back into the 
dark ages. 


Excess and violence like those exhibited by Prohibition 
are the greatest outrage against liberty man’s mind can 
conceive. 


The born fools and those whose ignorance makes them 
credulous are the easy victims of the lying Prohibition par- 
son and peanut politician. 


Audacity of thought, word and action is what the masses 
sorely need in this our struggle against the lies and oppres- 
sions of the enemies of truth, Democracy and Liberty. 


One company of American soldiers fighting in France 
and a team of American munition workers and shipbuilders 
are worth more in this struggle to save Democracy and 
Liberty than all the squawking Prohibition parsons and pea- 
nut politicians throughout the United States, who, instead 
of “doing their bit’’ for humanity, are only looking out for 
themselves. 


Whenever some trust or other big thief is exposed by 
official investigation, you don’t hear the Prohibition parson 
or peanut politician say one word about it—because these 
parasites are kept and bribed by that class of criminals. It 
is only when a brewer, or a brewery company, like all other 
“interests,” are “suspected” or “shown” to have expended 
money for political purposes, that the Prohibition liars and 
sneaks will start a hypocritical, dismal howl of camou- 
flage indignation, because they believe that by destroying 
the brewery, the winery and the saloon they might improve 
their miserable economic condition. They are too stupid 
and too ignorant to see that they make an egregious mis- 
take. 


The United States, thank God, has the first prohibition army 
ever mustered on the planet. —Methodist Bishop W. A. Quayle. 


This bishop knows that what he says is untrue and good 
old Horace Greeley would have said to him: “You lie, you 
scoundrel—you know you lie!’ And whosoever reads the 
above quotation from a Prohibition speech Bishop Quayle 
recently made in Chicago must agree with what Mr. Greeley 
would have said. The American army is not a Prohibition 
army. It drinks and drinks and drinks where it fights and 
fights and fights, and when its millions return to their 
native country they will go on drinking and drinking and 
drinking good wine and beer, as they have always done, 
no matter what lying peach bishops may say about 
them. 


Who is to press their will upon the world—the German 
Kaiser beast and the American Prohibitionists? Or the 
masses of all nations who are now yearning, bleeding, 
economizing and paying for aii the world from militar- 
ism and despotism? 


To tax the makers and sellers of intoxicants out of ex- 
istence, another method of confiscating their property, as 
some wiseacres now propose, will no more prevent drunk- 
enness than Prohibition will. As long as there are people 
who want to consume alcohol, so long will there be those 
who make and sell-it, and if that becomes impossible, the 
drinkers will find means and ways to make their drinks ~ 
themselves. 


You Prohibition fakers and liars, and your ally, the Ger- 
man Kaiser-beast, would have loved that Americans could 
not be landed in any numbers on the battle front, and you 
had an “abiding faith” that if they did land they could not 
fight. You will surely have a rude awakening all along the 
battle line in this country as well as in France. Prohibition 
and the Kaiser-beast must and will go.— (With no apologies 
to the whimpering crooks of the “American Issue,” Prohibi- 
tion and pro-Kaiser propaganda rag.) 


President Wilson demands that lynching and mob rule 
be stopped in this country. But how is that to be done? 
Lynching, lying and prohibiting alcohol prevail wherever 
poorly paid and therefore scheming parsons exhort ignorant, 
and therefore credulous people, and selfish politicians do. 
the parsons’ bidding. Let the President find means and 
ways to educate and enlighten the parson-ridden and 
politician-duped rubes of the North and “white trash” of 
the South, and lynching, lying and prohibiting will dis- 
appear. 


To the tens of thousands of Americans who formerly 
used to travel in Europe during the summer and thus 
acquired European habits, even died-in-the-wool total ab- 
stainers returning home as lovers of the cup that cheers, 
the war against the German Kaiser beast has added some 
millions of young men from Frisco to New York, and from 
Maine to Florida, many of whom had never before enjoyed 
the pleasant and stimulating sensation of the effects of 
alcohol-containing drinks. They are now getting the habit 
which will stay with them and when they come marching 
home, their native districts, made “dry” by parson-led 
ignorami and crooked politicians, will be made “wet” again 
safe for Democracy and Liberty—and forever foolproof! 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures——Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


(Reported by Special Correspondents.) 


The Legislatures of the States which, so far, have ratified 
the Federal Prohibition amendment proposed by Congress 
are: 

Passed: 
Mississippi 
Virginia 
Kentucky 
South Carolina 
North Dakota 
Maryland 
Montana 
Texas 
Delaware 
South Dakota 
Massachusetts 
Arizona 
Georgia. 
Louisiana 


Rejected: 


Washington, D. C. The whiskey and beer tax in the new 
war revenue bill has been practically agreed upon, but it is 
said that the rates are being withheld by the committee until 
the last moment. This is done, it is said, to avoid large 
withdrawals from the bonded warehouses to escape taxa- 
tion. In general, however, it may- be said that they will 
raise $810,000,000, and soft drinks will produce $30,000,- 
000. The ways and means committee, which is framing 
the bill, has raised the taxes on all soft drinks by placing a 
10 per cent. tax on all such drinks when sold by the manu- 
facturer, importer, bottler, or producer, and a tax of 2, 
cents on each 10 cent drink sold at a soda fountain, and a 
tax of 1 cent on drinks sold for less than 7 cents. The 
tax on near-beer, ginger ale, grape juice and all similar 
beverages containing one-half of 1 per cent. of alcohol will 
be taxed 10 cents a gallon. It was estimated that these new 
taxes would yield about $100,000,000 in revenue. 


One of the last acts of the House Ways and Means Com- 
mittee in framing the new war revenue bill was to place a 
tax of $8 per gallon on whiskeys and other distilled liquors, 
and $6 per barrel of 31 gallons on beer. 


We See eee 


Bis hia) Asal AES 


August 29th. Without even the formality of a roll call 
the Senate to-day passed .the prohibition amendment to 
the Food Stimulation bill. What the Senate accepted 
was the Sheppard substitute, which proposes to put the 
whole country into the “dry” column after June 30th 
next. Senator Trammell of Florida attempted to restore 
the date for prohibition to January Ist, 1919, but the 
Senate refused to assent. President Wilson had already 
asked Senator Sheppard to defer the date until June 30th, 


as more than $1,000,000,000 revenue expected to be raised 


by the $8,000,000,000 War Tax bill is based upon liquor 
taxes. Briefly, the provisions in the amendment adopted 
to-day are: That after June 30th, 1919, until the end of 
the war and during demobilization no distilled spirits 
shall be sold for beverage purposes or taken out of bond 
except for export; that after May 1st, 1919, and during 
the period indicated, no foodstuffs shall be used in the 
manufacture of beer or wine; that after June 30th, 1919, 
and during the same period stated no beer or wine shall 
be sold for beverage purposes except for export; that the 
Commissioner of Internal Revenue shall regulate the 
sale of wine for sacramental, medicinal, and special uses; 
that after the approval of the act, no beer, wine or other 
intoxicants may be imported; that any person violating 
the law may be imprisoned for a year, fined $1,000, or 
both; that the President may establish prohibition zones. 
about coal mines, munition plants, shipyards, and other 
war works. The Senate amendments are yet to be acted 
upon by the House, but that body has been overwhelm- 
ingly for prohibition and Senator Sheppard said this 


afternoon that he saw no difficulty ahead. 


A vigorous and strong protest has been made in a resolu- 
tion unanimously adopted by the Central Labor Union, 
representing all the union labor bodies in the District of 
Columbia, against the continuance of prohibition in the 
District. A committee was named to present the matter to 
President Wilson and to lay it before both houses of Con- 
gress. The resolution follows: 


“Whereas conditions in the District of Columbia have not 
been improved by prohibition, but, on the contrary, have 
become worse, if anything, with dissatisfaction becoming in- 
creasingly widespread, more especially among workingmen, 
many of whom, deprived of their glass of beer, are becom- 
ing drinkers of whiskey, and that of the vilest sort; and 


“Whereas the increased cost of living has materially 
limited their fare, and which they would be able to endure 
more contentedly if they could eke out their meals with 
the use of beer, as so large a proportion of them had been 
accustomed to do before prohibition had been forced upon 
us, and would otherwise react more cheerfully to local and 
other conditions more or less inseparable from the conduct 
of the war; and 


“Whereas secret drinking and carousing, with their evil 
consequences, attributable in no small degree to that familiar 
human trait which inclines men to commit clandestinely 
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offenses which they would not think of committing openly ; 
and 

“Whereas, We believe that the scarcity of labor, now so 
acute in several local industries is due in no small part to 
the constant emigrating of workingmen to cities as yet free 
from the prohibition plague, and to the refusal to remain 
with us of workingmen attracted here in one manner or 
another from such cities; the District having, in government 
departments no less than in commercial lines, an enormous 
labor turnover, therefore, be it 


“Resolved, That the Central Labor Union of the District 
of Columbia shall join with other local organizations in 
respectfully petitioning the President of the United States 
and the Congress to take such steps as may be necessary to 
eliminate the conditions herein complained of by permitting 
the sale, under strict regulations, of beer and light wines in 
the District of Columbia.” 


Amendment of the District of Columbia prohibition law 
to permit the use of beers and light wines is advocated in 
resolutions unanimously passed by the Steam and Operating 
Engineers’ Union here. 


“Dry” leaders in the Senate are said to be marshaling a 
mass of data on the question of prohibition, which they 
will attempt to use in the debate over the Norris “dry” 
amendment which is expected to begin soon after September 
_1st. They have a large corps of salaried agitators gather- 
ing matter of one sort or another which they hope to use 
to refute the statements of the opposition as to the financial 
effects of prohibition, revenue effects, effcts on food supply, 
and the like. It will be interesting to note how these 
dreamers can produce an argument which will bring a billion 
dollars into the treasury in lieu of the liquor taxes. 

Senator Sheppard is out in a flambuoyant statement that 
the “drys” do not intend to allow the draft measure to dis- 
place the Norris prohibition amendment. But no person 
takes Senator Sheppard seriously any more. 


Secretary of the Navy Daniels, August 18th, issued a 
new “dry” order, saying: “Outside of all dry zones, alco- 
holic liquor, including beer, ale and wine, either alone or 
with any other article, shall not, directly or indirectly, be 
sold, bartered, given, served or knowingly delivered to any 
officer or member of the naval forces within the United 
States, their territories or possessions, or any place under 
their control, except when administered for medical pur- 
poses by or under the direction of a regularly licensed phy- 
sician or medical officer of the United States.”’ 


Baton Rouge, La. The Louisiana Legislature, called 
into extraordinary Session by Governor Pleasant, August 
5th, has ratified the Federal Prohibition amendment, the 
House by a vote of 69 to 41, and the Senate by 21 to 20. 
At the regular Session last spring, the amendment had 
been defeated in the Senate by a tie-vote of 20 to 20. 


Interpretation by the Judiciary—Municipal Action—Local Option, Elections, etc. 

Action by Civic Bodies and Others For or Against Prohibition. 

California. The tens of thousands of men and women 
who depend for a living upon the California wine industry 
in that state have declared over and over again that national 
prohibition as a war measure will amount to government 
confiscation of the crop of grapes now on the vines and 
will mean a loss to them not only of millions of dollars 
but of their very existence. 


Colorado. For the first half of the present year, 33,996 
persons have applied for permits to bring liquor into Denver, 


paying $16,998 for the privilege. It is evident either that 
the thirst or the health of Denver citizens has been increas- 
ing steadily through the year and since the restrictions on 
bootlegging began to tighten. In January 3,963 permits were 
issued ; in February the number was 3,953; in March, 5,858; 
in April, 6,215; in May it had grown to 6,730, and in June 
the number reached 7,268. By far the busiest corner of the 
Denver court house these days is that set over for the issu- 
ing of liquor licenses. From the opening to the closing for 
the day a steady stream of applicants flow in two lines to 
the two permit clerks all through the day. 


Illinois. President F. Farrington, of District No. 12, 
United Mine workers of America, from his headquarters, 
508 Farmers’ Bank Building, Springfeld, Ill, indignantly 
repudiates the silly allegation that coal mining is retarded 
by “booze,” saying: “In my op‘nion, allegations to the 
effect that coal production is beir g curtailed because of the 
use of intoxicants among the miners are too absurd to re- 
ceive serious consideration. I can speak authoritatively on 
the condition so far as Illinois is concerned and my honest 
judgment is that the use of intoxicants among the miners 
in Illinois has no hampering bearing on coal production. So 
far as this State is concerned, the real reason for coal 
shortage is the inability of transportation companies to move 
the coal from thé mines to the point of consumption.” 


Indiana. The F. W. Cook Brewing Co., Evansville, have 
filed a petition in the Indiana Supreme Court for a rehear- 
ing of the case in which the State-wide prohibition law was 
declared constitutional. ‘ 


_Kentucky. Saloon licenses have been raised in Louis- 
ville from $500 to $1,000 per year and the number of saloons 
has fallen from 607 to less than 300. 

Maine. The Government of Maine now permits all fish- 


ermen coming into this State to each bring with him two 
quarts of Whiskey. 


Michigan. State Food and Drug Inspectors are confis- 
cating and destroying not only all intoxicants, but also all 
“near beer,” wherever they can find it in Michigan; and 
where they do not so destroy it, they have been bribed. 


Mississippi. Since the Mississippi Legislature has re- 
duced “near-beer” licenses from $500 to $25 per year, the 
number of licenses has grown very rapidly and the revenues 
of the state increased by several hundred thousand dollars. 


Missouri. Bartenders having been forced into Govern- 
ment work and “essential” trades, they have now been re- 
placed by barmaids in St. Louis and other Missouri cities. 


The Royal Brewing Co., Weston, Mo., had recently been 
sued by one H. W. Roach who alleged that the company 
refused to continue serving him electricity, as per contract, 
because he was a Prohibitionist. The Missouri Supreme 
Court has now decided that a brewing company is not a 
public utility and may deal with whomsoever they pleased 
—the Prohibition question had nothing to do with the case. 


Nebraska. The Republican State Convention of Nebras- 
ka has adopted a platform calling for a ratification of the 
Federal Prohibition Amendment. 


New Hampshire. Moonshining in New Hampshire is 
becoming quite a profitable investment and the internal 
revenue authorities say the present situation is a real danger. 
Since New Hampshire passed the “bone-dry” law moon- 
shining and illicit distilling in the homes has gained such a 
foothold as to defeat the purposes of the law. 


New Jersey. Governor Edge is running for United 
States Senator upon a War-time Prohibition and “votes 
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for women” platform. All local option petitions for the 
November elections must be on file by September 10th. 
The Anti-Saloon League, yelling for them at the top of its 
hypocritical voice, says: “Remember we are at war, the 
battle is on now. Local Option is the militia, war-time 
Prohibition the machine gun and Constitutional amendment 
is the “big Bertha’ in this war. If you haven’t started your 
petition for a local option election, do so at once.” |The 
trade is busy preparing for these elections and it will meet 
the Antis at the polls—fully equipped for the fray; also 
for electing Legislators who will reject the Federal Pro- 
hibition Amendment. 


Frank H. McDermit, lawyer, of Newark, and Democratic 
candidate for U. S. Senator, says in his platform: “I am 
opposed to Prohibition. Demagogic, self-styled leaders, 
taking advantage of the stress in which the people of the 
country find themselves, through threats of political oppo- 
sition have influenced the legislative representatives of 
many of the States to espouse their undemocratic cause, in 
spite of the fact that the voters of the several common- 
wealths have emphatically declared their opposition to ab- 
solute Prohibition. I shall devote myself to an effort look- 
ing to the retention of beers and light wines as natural and 
healthful beverages for the people.” 


The New Jersey State Council of Defence has published 
new “dry” war zone regulations: ‘‘First—No alcoholic bev- 
erages are to be sold or given away publicly or privately to 
any man in uniform in any place in the United States. 
Second—The zones in which the sale of liquor is illegal are 
now established around every military camp at which 250 
men or more are stationed for at least thirty days. Fur- 
thermore, the portions of incorporated municipalities within 
the five-mile areas around camps will no longer be excluded 
from the zones in which the sale of liquor is preventable by 
Federal action, provided the municipalities in question are 
already dry by state or local law.” 


For smuggling “dope” into “dry” zones, particularly at 
_ Asbury Park as well as into military camps, Joseph Ferrera 
and Maurice Bolton have been sentenced to prison by Fed- 
eral Justice Haight in Newark. 


John Flock has been deposed from his office of Mayor 
in Long Branch upon the allegation of having connived at 
violations of the New Jersey Excise laws. 


New York. New “dry” war zones have been established 
at South Beach, Staten Island and Rochester, closing about 
200 saloons. At Camp Upton, L. I., six men were caught 
smuggling whiskey to soldiers, and barrels of beer have 
been brought into the grounds of Ossining prison recently 
when the prisoners had a ball game. . 


The Manufacturers’ and Dealers’ League of the City and 
State of New York, in its “League Doings,” has published 
a series of extracts taken from the writings and sayings of 
the beasts who fomented the world war, acknowledged their 
purpose and gloat over the heinous crimes committed against 
innocent humanity, introducing the subject with these 
words: “There can be no doubt, for the words are their 
own words. A confessed criminal never lies.” 


The New York members of the American Hotel Asso- 
ciation are in strenuous activity with a view to presenting 
a solid front against the passage of the prohibition rider to 
the conservation measure by the U. S. Senate, and laying 
the entire situation before President: Wilson to give him the 
facts upon which his veto to any such measure might be 
based. Leading hotel men from one end of the country to 


the other are acting on the special advisory committee on 
war prohibition, of the American Hotel Association. 


The Manufacturers’ and Dealers’ League has sent to its 
members a memorandum, saying: “There is now pending 
before Congress a Food Survey Bill containing an amend- 
ment prohibiting the manufacture of wine and beer after 
November first next. As manufacturers and employers of 
labor, we believe that such prohibition, if made effective, 
would have a very serious unsettling effect on labor through- 
out the country, and would retard the efficiency of many 
loyal workmen now engaged in the building of ships and the 
manufacture of munitions under Government contracts. 
The workingman should not be antagonized, nor his personal 
rights interfered with at a time when he is working under 
pressure, and when so much depends upon his cooperation. 
Will you please communicate at once with Hon. Woodrow 
Wilson, President of the United States, Washington, D. C.; 
Hon. D. F. Houston, Secretary of Agriculture, Washington, 
D. C.; Hon. Herbert C. Hoover, United States Food Ad- 
ministrator, Washington, D. C.; Hon. Harry A. Garfield, 
United States Fuel Administrator, Washington, D. C,; the 
two United States Senators from your State; the Con- 
gressman from your district, protesting against the pas- 
sage of this amendment, and urge your friends and business 
acquaintances to take the same action? 


Ohio. Ex-Governor Frank B. Willis is again candidate 
for renomination by the Republicans of Ohio, and he has 
proclaimed himself the “bone-dry” champion. Governor 
James M. Cox opposes him as a “wet’’ Democrat. 


Washington Township, Lucas County, including Toledo, 
Point Place and Wernert’s Corner, has voted to retain its 
saloons. 

Counsel for the Herancourt and John Hauck brewing 
companies, Cincinnati, are attacking the constitutionality of 
the ordinance under which agents of these companies were 
recently charged with alleged violation of the Cincinnati 
liquor license regulations. 


James FE. Pilliod, president of the Huebner-Toledo 
Breweries Co., Toledo, was recently subjected to a ruffianly 
attack instigated by John O’Dwyer, a local political “boss,” 
who is trying to blackmail the trade by keeping the “wet” 
question under the domination of his political machine. 


The 35,000 members of the Brewery and Soft Drink 
Workers’ Union in Ohio are collecting a fund of $105,000 
with which to fight Prohibition at the polls in November 
next. 


Oklahoma. H. T. Laughbaum, superintendent of the 
Oklahoma Anti-Saloon League, has been making a fool of 
himself by declaring: “Any man who is opposed to national 
Prohibition is a traitor and guilty of pro-Germanism, trea- 
son and disloyalty to our Government.” 

Oregon. Grain dealers, grocers, druggists and many 
others are doing a rushing business in Oregon by selling 
barley, malt and hops to the tens of thousands of people 
making beer at their homes in this State. 


Pennsylvania. Federal District Attorney Kane, alleging 


that the “vice situation” is far from ‘satisfactory in Phila- 


delphia, has issued new orders by which “bootlegging” is 
to be checked. The orders are: First, to increase the mili- 
tary guard until it is four times the size of the present, to 
be on duty all day. Second, to clean up the Tenderloin. 
Third, to revoke licenses of saloon dealers who have violated 
the regulations. 

The freighter Quistconck was launched at Hog Island, 
August 5th, President Wilson being present and his wife 
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breaking the customary bottle of champagne upon the 
splendid new vessel’s bow. 


The International Typographical Union, at its annual 
convention held in Scranton, August 16th, voted down a 
motion placing the organization on record in favor of the 
federal prohibition amendment. 


Rhode Island. To comply with the rule that soldiers and 
sailors must not be served with intoxicants, the brewers’, 
wholesalers’ and retailers’ organizations in Rhode Island 
have pledged themselves that no bottled liquors, to be drunk 
outside the premises where sold, shall be sold after 8 p. m. 
Cafes are also prohibited from selling liquor to any person 
seated at a table where a man in uniform is seated, or to 
any of a group of persons standing at a bar, if such group 
includes a man in uniform. 


The wholesalers also pledged themselves not to deliver 
any liquor to any hotel which does not keep on a separate 
register the names and room numbers of any guests who are 
in the military or naval service. Hotels are also required 
to furnish a list of such guests to all persons serving 
liquor in the establishment and persons serving liquor 
to guests in rooms shall be specially designated by the 
manage. No liquor, it is further provided, will be 
sold to any hotel or rooming house which does not 
sign a written agreement to abide by the above rules. 
Any member of the various associations who violates 
any of these rules shall be reported to the War Department 
through the commission of Training Camp Activities and 
shall also be expelled from membership in the association 
to which he belongs. 


Texas. Officers of several brewery companies in San 
Antonio, Fort Worth and other Texan cities were recently 
charged with having submitted incorrect income schedules, 
the evidence at the trials making it appear that Prohibition 
politics were at the bottom of the affair, the defendants 
having contributed, it was alleged, to Governor Ferguson’s 
campaign fund, a practice followed, ever since politics are 
known here and elsewhere, by people whose interests are 
to be affected by legislative or administrative action. In 
the first case so far concluded the jury disagreed, evidently 
because its members did not believe that the income tax 
papers were made out with fraudulent intent. 


Virginia. Samuel Cox, a former member of the Wash- 
ington police, has been convicted in Richmond of the charge 
of importing two suitcases of whiskey and sentenced to a 
month in jail and fined $300. The defense was that the 
grips had been abandoned on the train down from Wash- 
ington by a man who had evidently been frightened by 
Cox’s police badge and that the latter was taking them into 
Richmond to turn them over to the police when he was 
arrested at the station. 


West Virginia. Henry M. Farley, an old parson in the 
Mullens region of Wyoming County, has been arrested for 
distilling and selling moonshine whiskey. He admits it, 
too, adding that he may have violated the law of the land, 
but not that of “Heaven.” He is a so-called “Hardshell 
Baptist.” 


Wisconsin. The Wisconsin Brewers’ Association is 
making a state-wide endeavor to ward off the ratification 
of the national prohibition amendment in the Wisconsin 
Legislature this fall. Thousands of dollars are being spent 
in a newspaper advertising campaign. Advertisements, 
bearing at the top the words, “This Space Paid for by the 
Wisconsin Brewers’ Association,’ are and have been run- 


ning in many newspapers, and the appeal to the voters to 
turn down prohibition, which issue the “drys” are unpatri- 
otically pressing. 

Bishops Messmer, of Milwaukee, and J. M. Koudelka, 
of Superior, have issued pastoral letters declaring that it 
“becomes more evident daily that there is a strong sectarian 
power back of the present Prohibition movement,” and for- 
bidding Catholic priests from taking any part in it, and 
directing under penalty not to allow any Prohibition 
speeches to be given on church premises, or in church, 
school or parish hall. 


i 2 


Rum and Beer at the Front. 


Harold R. Peat, a young Canadian volunteer who went to 
France with the first contingent, has written a book giving 
his experiences of two years in the trenches. Among other 
things, he tells how a “tot” of rum, about equal to a table- 
spoonful, is served out to each man the first thing every 
winter morning. It is not compulsory, “but our commanders 
and army surgeons believe that rum as a medicine, as a 
stimulant, is necessary to the health of the soldier.” “We 
gulp it down when half-frozen and nearly paralyzed after 
standing a night in mud and blood and ice often to the 
waistline, and it revives us as tea, cocoa or coffee would 
never do.” As to the opposition, he says: 

“The argument against rum makes Mr. Tommy Atkins 
tired, and I may say that I have never yet seen a chaplain 
refuse his ration. And of the salt of the good God’s earth 
are the chaplains. . . . If a man is found drunk while on 
active service, he is liable to court martial and death. A 
few year’s training of this kind will make the biggest pre- 
war drunkard come back a sober man.” 

That is all. And it is good common sense. After four 
years’ experience, the army surgeons know that the mod- 
erate use of alcohol is not only not harmful, but is the one 
thing that will fill the need in this extreme emergency. 


A chaplain at the front tells the story of his potman 
whom he sent to the mess to fetch some beer, and who 
brought it concealed in a biscuit-tin. “You need not have 
done that,” he said; “I don’t mind anybody knowing I have 
a glass of beer.” “Oh!” was the reply, with a knowing 
wink, “this is not the first time I have been with a minister.” 

From a letter written to his mother in this country by 
an American officer in France, we cull these lines: ‘The last 
few days we have been able to work, but, believe me, we 
sweat and there is no such thing here as an ice-cream cone; 
nothing but a little cold beer and the café is so far from 
headquarters that by the time you get back you’d be hotter 
than you were before and sweating worse. It is fun, though, 
of a warm evening in passing to sit down at a table in front 
of a café and have your cold glass brought to you with a 
clap of hands. The Americans will gulp down half a dozen 
beers while the French sit around and slowly sip one or 
two glasses in the same length of time.” 


oOo Oe 


Breer’s UNASSAILABLE PLACE IN Human. SOCIETY. 
“Those beverages containing a relatively small percentage 
of alcohol, of which beer is the type, fall into a different 
category, and that they have an unassailable place in the 
social organization is not to be denied. Their use is almost 
never followed by the diseases due to the high-percentage 
drinks. “Intoxication” by them is unusual. They are in- 
expensive. They do promote cordial sociability and do con- 
tain enough alcohol to conceal the sense of the physical 


weariness of toil and the mental weariness of many situa- 
tions.”—(W. L, Temple.) 
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Chicago News. 


Office of THe Brewers’ JourNAL, People’s Life Building 
Randolph and 5th Avenue. 


Cuicaco, August 29th, 1918. 


In the breweries located in the Chicago Internal Revenue 
District 340,887 barrels of beer were produced during the 
month of July this year, a decrease of 142,295 barrels as 
compared with the output in July, 1917. 


Complying with Government regulation the retail trade 
has adapted itself to war conditions, bottled beer or liquors 
no longer being sold over the bar of any respectable saloon. 
The saloonmen are determined to do all in their power to 
keep “liquor” from sailors and soldiers. Only drinks in 
glasses are sold to customers or their messengers when sent 
to take beverages to private houses. Druggists have joined 
the movement. 


Mayor Thompson still believes that the people of Illinois 
will send him to the United States Senate. But will they? 
To his former asininities he is now adding the foolish slogan 
of pro-German propaganda, which even the ill-scented 
George Sylvester Viereck of alleged Hohenzollern descent 
no longer dares to flaunt in the faces of American patriots: 
“America first!” Meaning that we should isolate ourselves 
from the rest of the world and not “sacrifice our interests” 
in a war that “only concerns Europe.” He has even gone 
so far as to trying to rebuke President Wilson for alleged 
bungling leadership, Thompson harping upon the obsolete 
cry that “he might have kept us out of the war.” That 
Thompson has not yet been interned, or indicted for treason 
is no doubt due to the fact that the Federal authorities do 
not consider him to be sufficiently important nor influential 
to do any harm. In fact, the overwhelming majority of the 
people of Illinois take his clownish performances as the 
emanations of senility or of an otherwise diseased mind. 
He has been a lunkhead ever since he entered politics and 
the trade has branded him as a traitor when, in spite of his 
promises to give us a square deal, he turned coat and shame- 
lessly did the bidding of his boon companions, an in- 
significant bunch of hypocritical “deacons” and Prohibition 
schemers. 

The political pot is boiling all along the line and a de- 
termined effort is being made by the organized members of 
the trade to elect a liberal-minded Legislature and a decent 
municipal administration. Among the men who should and 
probably will be elected is John A. Cervenka, president of 
the Pilsen Brewing Co. He is candidate on the Domocratic 
ticket for the Board of Assessors. Although still an invalid, 
Mr. Cervenka will make an efficient public officer. About a 
year ago he met with an automobile accident, breaking a leg, 
and this was hardly healed, when Mr. Cervenka, acting as 
an auctioneer in one of the Liberty Bond drives, fell 
from a chair again injuring his leg and he had to go to the 
hospital for a second time. Mr. Cervenka has ably served 
the city as Clerk of the Probate Court for two consecutive 
terms. 

Early this month George Neybert, assistant secretary of 
the Gottfried Brewing Co., was shot down near the com- 


News from the Brewing World. 


Letters from Correspondents at Home and Abroad.—Technical and Structural Improvements:— 
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. 


pany’s plant by two masked robbers who took from him 
$1,500, the company’s payroll, and then escaped. Mr. Ney- 
bert’s wound was dangerous, the bullet having penetrated 
his left lung. 

The office of the Home Brewery, 2654 Elston Avenue, 
was entered by burglars at 3 A. M., August 4th. They dyna- 
mited the safe and obtained over $1,000, after having bound 
and gagged the night watchman and night engineer. From 
the safe of the Keeley Brewing Co., cracksmen operating 
with electric torches took $800 and checks amounting to 
$1,900 during the night of August 17th. 

The Gottfried Brewery has been converted 
cold storage and refrigerating plant at a 
about $200,000, which is now being 
newly organized Calumet Company, 
M. Gottfried is president and Norman M. Weiss, secre- 
tary. They were vice-president and secretary respec- 
tively of the Gottfried Brewery, which stopped using the 
property for brewing purposes about a year and one half 
ago, doing its brewing since that time in conjunction with 
the Brand Brewing Co. The Calumet Co. has given to 
Greenbaum Sons’ Bank and Trust Company a trust deed to 
secure $250,000, maturing serially in two to ten years with 
interest at 6 per cent. The bond issue, which has been ap- 
proved by the capital issues committee, is for refunding pur- 
poses and to provide funds for the conversion of the plant. 
It comprises 475 bonds, of which 450 are for $500 each and 
twenty-five for $1,000 each, payable at the rate of $25,000 
annually in nine years and $50,000 in ten years. The prop- 
erty comprises 109,200 square feet of land improved with 
a cold storage plant with 1,957,500 cubic feet of storage 
area, an ice plant with a daily capacity of 100 tons, steel and 
concrete grain elevator with a capacity of 450,000 bushels 
and several other smaller buildings. 
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Men Who Did Not Advocate Prohibition. 
Bronx, Aug. 23, 1918. 


THE Brewers’ JourNAL, 1 Hudson St., New York. 


Gentlemen :—The enclosed clipping is from “Life.” I 
think by sending it to you, that it may be used to some 
advantage in showing these intolerable pessimistic Prohibi- 
tionists where they get off at. ‘Fight them to the last ditch.” 
I and thousands and thousands of others who enjoy a glass 
of beer, after a hard day’s work will back you up. 

Cures: 

(Enclosure.) Men who did not advocate Prohibition: 
Jesus Christ, John C. Calhoun, Christopher Columbus, Saint 
Paul, Socrates, Daniel Webster, Wm. Shakespeare, The 
Popes of Rome, John Paul Jones, Martin Luther, Henry 
Clay, John Calvin, Michel Angelo, John the Baptist, U. S. 
Grant, All the Apostles, Goethe, Benjamin Franklin, Julius 
Caesar, Alfred Tennyson, Robert Burns, Alfred the Great, 
Pericles, N. Bonaparte, Plato, Charlemagne, Immanuel 
Kant, Voltaire, Dante, George Washington. 


“Flow, wine! Smile, woman! And the universe is con- 
J 


soled.” —( Béranger. ) 
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Doings on the Pacific Coast. 
(Special Correspondence of THE BREWERS’ JOURNAL.) 
San Francisco, August 17th, 1918. 

The July output of beer in the San Francisco and Oak- 
land breweries amounted to only 52,282 barrels, compared 
with 55,000 barrels the previous month and 85,330 in July, 
1917. 

As a result of the fuel order the Hibernia and the Mil- 
waukee breweries of San Francisco have consolidated. 
Several other breweries are also contemplating a con- 
solidation. 

Beginning August lst the Power Administration of this 
State cut the electric supply of the breweries in half, the 
average of the three preceeding months consumption being 
taken as a basis. This regulation added to the fuel order is 
expected to have the effect of causing more consolidations, 
as several breweries of this State have been using electricity 
exclusively as power. The breweries in only two sections of 
the State are not materially affected by these fuel and power 
orders. In Humboldt county, in the heart of the lumber 
region, the breweries are able to get slabs and other waste 
from the saw mills to provide them with fuel, and Stockton 
is also able to get wood by way of the San Joaquin river. 

Mayor Rolph in announcing the platform for his cam- 
paign for the Gubernatorial nomination says he is opposed 
to prohibition, but that he will enforce any liquor laws 
enacted. He does not say whether he favors the Rominger 
amendment or leaving things-as they are. He is strongly 
opposed to destroying the vineyards and hopfields which 
have been so long encouraged and fostered in this State. 
The primary elections will be held the latter part of this 
month, and while, of course, they will not settle the question 
of prohibition they will throw a considerable light on the 
subject. As matters now stand, Governor Stephens, who is 
candidate for re-election, is the only candidate on either the 
Republican or Democratic ticket, who is an out and out 
avowed Prohibitionist. 

The initiative measure for a “bone-dry” State will go 
on the ballot this Fall, a total of 84,000 signers, 10,000 more 
than needed, having been secured for the petition before 
the final day for filing, Aug. 6th. The Rominger amend- 
ment secured the required number some weeks ago. The 
amendment for the tavern plan failed for want of effort 
on the part of the promoters, the petition for this plan being 
about 30,000 votes short. 

As far as the Superior Court of San Joaquin County is 
concerned, the saloonmen of Stockton have lost out on their 
fight against the ordinance closing the saloons of that city. 
In the case of the injunction proceedings brought by James 
Carroll, president of the Allied Business Men’s Association 
of that City, Judge Plumber in denying the injunction said: 
“The plaintiff in this case alleges only that he possesses 
a license to sell intoxicating liquors. That is not a property 
right. It is a privilege, and a privilege enjoyed by suffer- 
ance only. The act of taking away that privilege involves 
the infringement of no private or property right possessed 
by the plaintiff and lays no foundation upon which the 
equitable powers of this court may be exercised. The 
plaintiff's prayer for a restraining order will be denied. 
The defendant’s demurrer to the plaintiff’s complaint will 
be sustained without leave on the part of the plaintiff to 
amend, it being evident that no cause of action can be 
stated.” 

The Stockton saloons went out of business on the ap- 
pointed date. As wholesale liquor licenses and restaurant 
liquor licenses are permitted under the new ordinance, a 
considerable number of former saloonmen are preparing to 


open either as wholesalers or as restaurateurs. Applica- 
tions were filed on the opening day by saloonmen for 16 
wholesale and 6 restaurant licenses. The City Council will 
grant only one license to an individual, so wholesaling will 
be kept distinct from the restaurant business. 

Orders creating a “dry” zone of a half mile around the 
Union plant of the Bethlehem Steel Corporation after mid- 
night August 19th, and forbidding all saloon and package 
houses from selling liquors in bulk on their premises, has 
been issued by the Police Commissioners. The “dry” zone 
order, made at the request of the naval authorities, closes 
35 saloons and 15 sealed package houses; 45 saloons and 
liquor houses in Oakland and Alameda will be put out of 
business if the proposed placing of the half mile zone is 
put into effect about the shipyards in the east bay cities. 
Protests against the “dry” zone about the shipyards in-this 
city have been made by the San Francisco Labor Council 
and the Potrero Merchants’ Association. In transmitting 
the resolutions adopted by the Labor Council, the secretary 
said that protest came from 75,000 men and women who 
believed the present is no time to curtail liberties. 


A new order affecting the sale of package goods in all 
parts of the city went into effect on August 12th. By this 
order no saloon or package house’ can deliver liquor across 
the bar or counter. The only way such goods may be ob- 
tained is by having them delivered direct to the place of 
residence. This order is said to have been issued to prevent 
bootleggers from getting package goods afterward sell- 
ing them to soldiers. After 7 P. M. no package goods can be 
sold at all, with the exception of bottled beer, by hotel bars, 
which may sell beer to bona fide registered guests of the 
hotel if it is delivered to the guest’s room by an employé of 
the hotel. 

Twenty saloons in and about Monterey, including Hotel 
Del Monte and: Pebble Beach lodge, have been ordered 
closed again by order of the U. S. District Attorney. The 
saloons were closed originally under the half-mile “diva 
zone and the Del Monte and Pebble Beach bars under the 
S-mile-zone order. Orders from Washington later allowed 
them to reopen on the ground that the Monterey Presidio is 
a regular army post and not a military training camp. The 
matter was taken up with Attorney General Gregory with 
the result that a new order was issued to close the bars. There 
was a similar conflict of orders regarding the closing of 
saloons in the half-mile zone about the San Francisco 
Presidio, and for a time it looked as if the famous Cliff house 
would re-open. It is now announced that no effort will be 
made to re-open this resort either as a place for selling 
meals or any other purpose. 

The extension of the 5-mile “anti-vice” zones about mil- 
itary camps and stations to 10 miles means that no less than 
10 road houses and saloons, some of them in the eastern 
outskirts of Sacramento, must go. The Mather Field Fly- 
ing school with its 1,000 members of the flying squadron is 
13 and a half miles from the center of Sacramento, and the 
10-mile zone about this field will affect the above mentioned 
saloons. 

Acting on orders from the military authorities of Fort 
Baker and Barry, 5 saloons and one grocery store in Sausali- 
to had their licenses revoked. 

The total liquor sales at the municipal wholesale liquor 
house of Merced, which was inaugurated July 1st, was 
$6,298.05 for the first month. The estimated profits of the 
city are 20 per cent. This municipal liquor house was in- 
stituted when the saloons were closed and all other whole- 
sale licenses revoked. Under the plan the license holder 
is paid a salary of $150 per month from the profits of the 
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business and the net profits are paid the city asa license fee. 

The ferryboats running-on San Francisco bay in connec- 
tion with the different railroads have gone “dry” in accor- 
dance with the general order prohibiting the sale of liquor 
on railroads. 

Alexander Davidson, proprietor of the Blue Ribbon Beer 
Co., San Francisco, has been fined $10,000 in the Federal 
court at Portland, after being found “guilty” of the charge 
of “conspiracy to violate .the interstate commerce laws re- 
garding the shipment of liquor from ‘wet’ to ‘dry’ territory.” 
He will make no appeal. The sentence is the sequel to 
wholesale bootlegging arrests made in San Francisco. 

Se hg kl ee 


Our London Letter. 
OFFICE OF THE BREWERS’ JOURNAL, 
46 Cannon St., August 16th, 1918. 

When plain common sense prevails in the management of 
public affairs, the affairs of citizens and those of business 
men among them do not unnecessarily suffer. We clearly 
see this in the case of the breweries in the United Kingdom. 
Through the now more than four years of the world war 
the business of the brewers, although restricted and over- 
regulated by law and administrative measures dictated by 
the fearful requirements of the national struggle, has not 
been affected disastrotsly. To the contrary: Brewery 
shares, after a period of uncertainty and decrease, continue 
_ rising steadily, a greater impetus having been given them 
by the splendid progress the victorious armies of the British, 
French and Americans are now daily making at the front 
in France. Let me quote some of the important changes: 
Saml. Allsopp Ord. rose from £37 to £40, and. the 5 p.c. 
Part. Pref. from £50 to £54. Ashby’s Staines Brew. 4 p.c. 
Perp. Mort. Deb. from £59 to £61. Benskin’s Watford 5 
p.c. Cum. Pref. improved from 73s. to 77s. 3d., and the 5 p.c. 
“B” Cum. Pref. from 40s. to 42s. 6d. Charrington 3% p.c. 
Mort. Deb.. from £56 to £5914. City of London Brew. 
Ord. Stk. from. £93 to £102, the. 5=p.c. Cum. Pref. from 
£57 to £61%, and the 4 p.c. Mort. Deb. from £61% to 
£6334. Dartford Brewery Ord. rose from 57s. 6d. to 
71s. 9d., and the 5% p.c. Cum. Pref. from 70s. to 72s. 6d. 
Guinness Ord. from £29914 to £312'4, and the 6 p.c. Cum. 
Pref. from £114 to £115. Meux’s Brewery 6 p.c. Debs. rose 
from £77% to £81. Mitchell and Butlers Ord. rose from 
35s. 9d. to 39s. Threlfall’s Ord. jumped from 40s. 6d. to 
47s. Watney, Combe and Reid Def. Ord. from £92 to 
£103%, and the 3% p.c. Perp. 1st Debs. from £62 to £631. 
Whitbread 4% p.c. Cum. Pref. rose from £50 to 52, and the 
4Y p. c. Cum. Pref. from £53%% to £56. If American states- 
men were to drop their silly fear of the threats of a few in- 
significant agitators, if less selfishness prevailed among Con- 
gressmen and U. S. Senators, American brewers would do 
as well as their British colleagues, as in the United States 
there is no scarcity of grain and the standard of life of the 
American workmen is higher than it ever was in spite of 
high prices of the necessaries of life. We cannot compre- 
hend at all that the American breweries are to be closed 
as has been proposed in Congress. Beer is an indispensable 
article of consumption here and on the continent and so it 
is in the United States. How can it be possible that it is 
to be done away with all of a sudden? There must be 
something wrong in the governmental machinery of our 
great and valorous ally! 

The results of the rational treatment of the British brew- 
ing industry were recently described by Baron d’Abernon, 
Chairman of the Board of Control, when he said: ‘The 
regulations limiting the hours of sale, providing for the 


dilution of spirits and beer, and forbidding treating, have 


resulted in remarkable decreases in drunkenness and the 
diseases incidental to drinking. The level of drunkenness 
to-day is about that of a year ago, when it was one-third that 
of the pre-war time. There has been a general decrease of 
about 83 per cent. in drinking among both men and women. 
The progress of improvement has been so rapid and contin- 
uous that the Government is fully satisfied, and no further 
restrictions are contemplated. The reduction in intemper- 
ance has been larger in this country during the period since 
the restrictions went into effect than is shown anywhere else 
in the world. The policy has been not to attack the liquor 
trade, but the inefficiency caused by alcoholic excesses.” 
Had we employed the insane methods of American Prohibi- 
tionists, intemperance would have increased during the war, 
as it is constantly increasing in your so-called “dry” States. 


Additional proof that the British government’s measures 
are safe and sane in regard to the treatment of the brewing 
industry is afforded by a recent statement of the Food Min- 
istry, to this effect: “The present consumption of food- 
stuffs in the manufacture of alcoholic beverages is less than 
one-third of the consumption in the pre-war period due to 
the limitation of brewing and the prohibition of distillation 
of potable spirits. The effect has been to reduce the average 
alcoholic content of beer by nearly 30 per cent., and a con- 
siderable quantity of the beer at present brewed now con- 
tains only about 2 per cent. of absolute alcohol as compared 
with 1 per cent. which is permitted in non-intoxicating bev- 
erages. The total waste of food due to the use of grain 
and saccharine substances in brewing at the present re- 
stricted rate is somewhat less than 2 per cent. of the total 
food supply of the nation, or about equivalent to one 
week’s total supply of food in a full year. This result is 
arrived at by crediting to beer only the solid food which it 
contains and allowing no food value to alcohol. As between 
the use of grain in brewing and in the production of meat 
or milk, the solid food recovered in brewing (excluding the 
alcohol) is about twice as great as that recovered in meat 
or milk from the same quantity of grain. This is due to the 
fact that in conversion of grain into meat or milk only 
between one-sixth and one-fourth of the food value of the 
grain is recovered in the meat or milk. The prohibition of 
brewing would involve immediately the substitution of other 
beverages in the dietary of those who at present consume 
beer, and since the food material is used in most beverages, 
the whole of the materials used in brewing and those which 
would be consumed in other beverages, such as tea, coffee, 
cocoa, with added milk and sugar.” 

The schemes of our own Prohibitionists are considered to 
be dangerous and treasonable. If carried out, we might 
play into the hands of the enemy and thus prolong the war. 
In this respect Victor Fisher ably voices the sentiments of 
the masses of Englishmen when he says: “If those who 
suggest that the trade in alcoholic beverages be entirely sup- 
pressed for the duration of the war, desire to see this coun- 
try captured by the defeatist movement, they will go on 
agitating for the total suppression of the already heavily 
diminished supplies of alcoholic refreshments. I am re- 
minded that the United States and several of our self-gov- 
erning dominions have ‘gone dry.’ I know something of 
the processes and conditions of Transatlantic and antipo- 
dean ‘dryness’; but if every soul in the New World never 
touched a drop of alcohol in any form, that would not, in the 
slightest degree, affect my opinion in regard to the problem 
in the United Kingdom. The most fatuous of all so-called 
arguments is the oft-reiterated one that we all ought to ‘take 
the pledge’—because our American Allies have done so. 
Our American friends have no more desire, as they have 
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no more right, to prevent our drinking beer than they have 
to influence our French, Italian and Portugues Allies in the 
consumption of wine. National habits and personal taste, 
deeply engrained through many generations in peoples whose 
racial characteristics have been evolved through particular 
geographical and climatic conditions, cannot safely be ridden 
over roughshod by a ‘temporary executive authority.” 


By Cable-——London, August 21. A memorial asking for 
the promotion of temperance in Oxford, which was pre- 
sented to the university authorities, has been resented by 
them on the ground that its insinuation that there was need 
for greater temperance was untrue. The memorial was 
signed by 731 persons, of whom 566 were graduates of 
Oxford. In reply the authorities declined “to receive or 
discuss a memorial which implies that drunkenness has been 
prevalent at Oxford of late and that the influence of the 
university has not been ‘used in favor of temperance.’”’ 
They added that “such insinuations are unwarrantable and 
insulting.” The drinking customs of English universities 
are a surprise to Americans who encounter them for the 
first time. Students have beer customarily with their meals 


in the college commons, and wines if they want them, and ~ 


can afford them. Drinking port after dinner by the dons 
and undergraduates is an old and generally followed cus- 
tom. The ‘Freshers’ wines,” to which the petitioners ob- 
jected, are drinking parties held in the students’ rooms, 
which are also a recognized custom of the universities. 
og eee 


Brewing News from the European Continent. 

Like many other industries, the brewing industry of 
Germany has been tottering to its downfall ever since the 
Berlin Kaiser beast started the war to conquer the world. 
The men interested in these industries have now arrived 
at the conclusion that, while they no longer can utilize their 
plants, it is of vital importance for them to consider 
measures for reorganization when the expected revival 
comes as soon as militarism has been destroyed through 
the victorious efforts of the lovers of Liberty and Democ- 
racy. The German brewery proprietors, therefore, have 
formed an all-comprising organization with a view to so 
influence the Government, which will be established when 
the present arbitrary and oppressive system has been re- 
‘placed by.a truly representative popular government, that 
whatever damage has been done to the brewing industry 
shall be repaired at the cost of that government, the pro- 
duction of beer to be so regulated that the German people 
will be supplied with its national beverage of the best 
quality, ample quantity and a reasonable price, cooperation 
of the government with the brewers and their employés at 
fair compensation to be the standard upon which the entire 
arrangement is to be based. In the meantime the German 
people will have to content itself with what substitutes for 
beer they may be able to obtain after the needs of the army 
in the field and at home have been satisfied. Brewing for 
the army continues as best it can be done under the present 
distressing conditions. Barley and malt from the Ukraine 
and other parts of chaotic and deceived Russia, for which 
the German militarists had hoped, have not arrived and 
there is no prospect for relief from those quarters. Hops 
are no longer produced in Germany as the hop acreage has 
been taken for the growing of grain and for many years 
to come hops will have to be imported from England, 
America and other countries. 

The burgomaster of Arnsberg, Westphalia, Germany, 
having failed in all endeavors to induce the farmers of the 
neighborhood to bring in supplies, placed this advertisement 


in the local newspaper as a final hope: “This municipality 
will buy all agricultural products for cash at government 
prices. Every person who delivers 100 pounds of bread 
grain or 300 pounds of potatoes will receive a ticket entitling 
him to buy a bottle of brandy or rum at reduced prices from 
the municipal cellars.” Within twenty-four hours the cel- 
lars were empty and the residents of Arnsberg enjoyed the 
first square meal they had had for weeks. 


The outlook in Austria-Hungary is more gloomy than 
ever and the revolutionary movement, which is increasing 
rapidly throughout that unfortunate and disintegrating 
“double-monarchy,” is obtaining an enormous impulse from 
the fact that the masses of its people are near the point 
of starvation and that there is neither wine, nor beer, nor 
spirits for them with which to at least in some small way 
soothe their outraged feelings against the infamous govern- 
ment which has compelled them to fight and suffer for the 
German Kaiser beast. 


The production of beer is still largely decreasing in 
France, owing to the lack of brewing materials. Last May 
the French brewers paid to their Government beer-taxes | 
aggregating 925,000 francs, a decrease of 675,000 francs 
as compared with the taxes paid in May, 1917, and during 
the first five months of the current calendar year the total 
beer-taxes paid amounted to 4,881,000 francs, or 1,275,000 
francs less than during the corresponding period of 1917. 
The taxes paid in June last amounted to  1,082,- 
000 francs, or 991,000 francs less than in June, 1917. 
This enormous decrease moves one of our French con- 
temporaries to exclaim: “We have never seen stich a 
considerable decrease, so regular and so rapid. What a 
fall! The amount of the beer-tax indicates the temperature 
of the brewing industry. It is very sick. Never has the 
medical thermometer indicated a similar temperature. If 
we could only hope that the doctors who are treating it 
were sufficiently competent and enlightened to cure it of 
the disease from which it suffers, and that they would give 
it the proper remedies! But on the one hand it is bled 
by higher taxation and on the other it is weakened by throw- 
ing obstacles into its machinery of production. Is that 
rational? Is that logical?’ What must our French 
colleagues think of the Government of the United States — 
which, on the one hand proposes to double the American 
brewers’ taxes and on the other hand to prevent them from 
brewing beer altogether! The French will probably think 
that in Washington the men who are expected to help win 
the war must have gone crazy! 


The French Food Administration, when recently visited 
by a committee appointed at a conference in Paris of the 
presidents of all brewers’ organizations in France, gave 
them but little encouragement, however it appeared that 
sufficient malt to carry on brewing at the present rate of 
production would be available until the end of the present 
month and then about 3,000 tons of barley would be appor- 
tioned to the maltsters to supply them until September 
next. 


The brewers of France have agreed to tax themselves for 
the benefit of their colleagues whose plants have been con- 
fiscated or destroyed by the hordes of invading Germans. 


The Tunisian barley crops in 1918 aggregated 10,427,213 
bushels, an increase of 2,848,813 bushels as compared with 
the crops of 1917, but the French brewers did not profit 
from it so much that it could be noticed. 


M. Boret, the Food Administrator of France, has pro- 
posed condensed wine as one of the remedies for the 
shortage of food in that country. This condensation 
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produces a sort of honey which, when diluted and fer- 
mented, gives an agreeable beverage. 


The first number of “Chimie et Industrie,” the official 


organ of the newly organized “Société de Chimie Indus- 
trielle,’ 49, Rue des Mathurins, Paris, has made its appear- 
ance. It is replete with interesting articles appertaining to 
all industrial fields and its editorials treat upon the proposi- 
tion of the rational organization of the industries in all 
countries to counteract the would-be-world domination of 
the enemies the civilized world is determined to curb and 
overthrow. 


The people in the northern departments of France are 
complaining that they no longer can obtain real good French 
beer, brewers having started to manufacture “British beer,” 
which they call “stout” and “pale ale,” although this con- 
coction has nothing in common with the beverages which 
British brewers have made famous—except the name, the 
color, and, above all, the price. 
has been that the police at Bethune have requested the local 
brewers to resume brewing lager beer, the French national 
drink, but the Bethune brewers say they would willingly 
make lager if the government gave them the malt required 
for that purpose. To partly remove the difficulties from 
which the French brewing industry is suffering the Minister 
of Agriculture has permitted the use of molasses as one of 
the temporary substitutes for malt. 


The latest among the names of valorous defenders of 
their country, inscribed on the pages of the Golden Book 
of the French brewing industry is that of Brigadier- 
General Alexandre Crespel, son of Alexandre. Crespel, 
Mayor of La Basseé and partner in A. & P. Crespel, brewers 
at La Basseé. 


From the letter of an American college graduate now 
serving in the American Expeditionary Forces in France, 
to his mother in this country, the following significant lines 
are taken: “This morning I started out with three other 
officers, walking towards the town, then through a cobbled 
street heading for a café. Can you imagine it Ma, on a 
Sunday morning, your formerly totally abstaining boy doing 
such an ‘abominable’ thing as your Prohibition pastor would 
call it? However, I did not sit down with the others at 
that neat little metal table under the awning in front of 
the café right on the corner and in full view of a fine old 
Gothic church. Of course, you will be glad that I did not 
stay but took a long walk of several kilometers through 
the charming countryside and neighboring woods. But, 
listen to your darling, and your pastor will be shocked when 
you tell him what happened later on. For, when I returned 
to the town in the afternoon I stopped at the Café du 
Théatre and there had the madame put eight bottles of beer 
and nine beer glasses in a big basket and I trundled the 
whole thing to our mess tent. It was about a half hour 
before dinner, so we put the bottles into a big pail and 
packed them in cracked ice. Well, make believe those 
officers were not surprised to see cold beer on the table as 
a downer for the real pot pie, mashed potatoes, pickles, 
bread and butter, and plain cake. You know, I’m the mess 
officer, don’t you? They. are always kidding me about 
the meals, but they didn’t this time.” 


Switzerland is greatly increasing its imports of barley 
and malt, the larger part of which came from the United 
States, two years’ shipments of barley aggregating 53,483 
tons, valued at $3,087,865, of which $2,260,000 was paid 
to the American exporters, and 50,136 tons of malt, valued 
at $5,305,075, of which $2,792,733 went to American 
exporters. 


One of the consequences © 


Italy having established a new Food Ministry its brewer- 
ies now receive as much of brewing materials as can be 
produced in that country and imported from abroad, the 
domestic grain crops being requisitioned by the govern- 
ment. 

The imports of beer and malt extracts of the Nether- 
lands have been reduced from 10,703 metric tons in 1915 to 
269 metric tons in 1917, and the exports during the same 
period decreased from 24,121 metric tons to 10,748 metric 
tons. Mr. Camille van der Harten has been re-elected 
president of the Nederlandsche Brouwers’ Bond for the 
third time. 

Last year, Denmark produced 27,367,000 gallons of beer 
containing more than 2% per cent. of alcohol, or 4,016,000 
gallons less than in 1916, and 32,836,000 gallons of beer 
containing less than 214 per cent. of alcohol, or 3,962,000 
gallons less than in 1916. During a number of years there 
has been a tendency toward consumption of the lighter 
beers rather than the ordinary lager beer. Also, during 
1917, all beer was of a decided lighter alcoholic content, 
due to a lack of the necessary raw materials for brewing. 
The average annual consumption of beer of all kinds per 
person in Denmark during the years 1911-1915 was 24 


gallons; for 1916 it was 21% gallons; and for 1917 it was 
19.8 gallons. 


Firm Changes and New Breweries. 
(Reported by the Internal Revenue Bureau, Washington, D. C.) 


NEW BREWERIES. 
MAssAcHUSETTS—Fall River ..Old Colony Breweries 
Colony Branch. 


FIRM CHANGES. 


Ba Bes The Easton Brewing Co., succeeds 
Xavier Veile. 

Ay wns Appleton Brewing Co., consolidated 
with Geo. Walter Brewing Co. 

rica: Lewis M. Smith, Receiver of R. 
Heger Malt & Brewing Co., suc- 
eS R. Heger Malt & Brewing 

O. 


BREWERIES CLOSED. 
MaryLtanp—Baltimore ....... August Fenker, 


Cumberland ..... Cumberland Brewing Co, 
MicHicAN—Detroit .......... Detroit Brewing Co. 


Gon Old 
PENNSYLVANIA—Faston 
Wisconsin—Appleton 
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Jefferson 


New JersEy—Paterson ....... Paterson Brewing & Malting Co.,. 
Hinchliffe Brewery. 
WIsSCcONSIN—Manitowoc ...... Wm. Rahr Sons’ Co. 
i Milwaukee ...... Ben Kornburger & Bros. Co., Inc. 


Tovey’s OFFICIAL BREwers’ AND MALTstTerS’ Directory oF NortH 
AND SouTH AMERICA For 1918 is a complete, accurate and up-to- 
date directory of the LAGER BEER AND ALE BREWERS and maltsters 
in the United States and Canada, also in all other American coun- 
tries where breweries exist, alphabetically arranged, with postal ad- 
dresses, corrected to January 15, 1918. 

The Directory can be obtained only by subscribing to THE Brew- 


ERS’ JOURNAL, Irving Building, 1 Hudson St., cor. Chambers St., 


New York (Subscription, Five Dollars per year), and is supple- 
mented monthly by the publication in the JouRNAL of a list of new 
breweries, firm changes and breweries closed recorded during the 
preceding month in the Bureau of Internal Revenue, Washing- 
ton, D. C. 
Hh inti eee SD 
ENDANGERING THE LEAGUE oF Nations. “It would be a 
tragic pity if the American people, by adopting Prohibition, 
should lose an understanding of their own Government and 
forget its greatest service to mankind just at the moment 
when it seems that Federal Government may receive a 
world-wide extension in the reorganization of the British 
Empire, and possibly even in a league of nations for perma- 
nent peace. For our form of government would be adopted 
in these cases because of the very principle we are proposing 
to violate.” —(Prof. George B. Adams. ) 
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Brewery Companies and Their Officers. 


New Corporations and How Capitalized. 


Results of Annual Elections. 


New Incorporations. American Brewing Co., Wausau, 
Wis.; capital, $350,000. Will operate the plants of the 
Mathie and Geo. Ruder Brewing Companies. 

Calumet Company, Chicago, to operate the property of 
the defunct Gottfried Brewing Co., as cold storage and 
refrigerating plant; capital, $200,000. President, Carl M. 
Gottfried; secretary, Norman M. Weiss. 


Officers have been elected by brewery companies as fol- 
lows: 

Akron Brewing Co., Akron, Ohio: President and trea- 
surer, Dettling; vice-president, E. J. Alderfer; secretary, 
H. Carter; manager, W. Gruner; additional directors, J. M. 
Gayer, J. A. Rohner and W. H. Evans. 

Anaconda Brewing Co, Anaconda, Mont.: President and 
manager, A. J. Tuchscherer; vice-president, A. H. Mueller ; 
secretary and treasurer, W. H. Tuchscherer ; brewmaster, C. 
Laier. 

Becker Brewing and Mating Co., Evanston, Wyo.: Presi- 
dent and treasurer Gin. Bete vice-president, A. E. 
Becker’ ‘secretary, J. S. Becker; Wdawione director, E. M. 
Allison. 

Cincinnati Home Brewing Co., Cincinnati, Ohio: Presi- 
dent, Adam Huebner, succeeding John Hoffmann, resigned. 


Consumers’ Brewing Co., Cranston, R. I: President, T. 
F. Burke; vice-president, J. Hanley ; treasurer and manager, 
M. E. Naumann; secretary, L. H. Meyer; brewmaster, 
Ge gGracie: 

Duluth Brewing & Malting Co., Duluth, Minn.: Presi- 
dent, R. Hoch; vice-president, C. Meske; secretary and 
treasurer, W. J. Hoch; assistant manager, E. G. Johnson; 
brewmaster, J. Lingelbach. 


Froedtert Malting Co., Milwaukee: President and trea- 
surer, K. R. Froedtert; vice-president and secretary, C. H. 
Kinneke ; general manager, J. Fluck. 


Hemrich Staff Products Co., Seattle, Wash.: President 
and treasurer, A. Hemrich; vice-president, L. Hemrich; 
secretary and manager, P. F. Glaser; brewmaster, W. Koch. 


Independent Brewing Co., Pittsburgh: President, W. P. 
Hansell; vice-president and sales manager, James P. Mul- 
vihil ; vice-president, C. H. Friend; treasurer, J. H. Friday; 
secretary, H. C. Baxmeier. 

Independent Milwaukee Brewery, Milwaukee: President, 
E. Czarnecki; secretary and treasurer, H. N. Bills; man- 
ager, O. A. Kassulke; brewmaster, C. Brehsmer. 


Jordan Brewing Association, Jordan, Minn.: President 
and manager, E. G. Kill; vice-president, B. Muller; secre- 
tary and treasurer, G. M. Kill. 

Meyersdale Brewing Co., Meyersdale, Pa.: President, 
J. Re Scott ;- vice-president, “Drieie GreDixony secretary 
and treasurer, J. L. Dixon; brewmaster, J. Hartung. 


Montana Brewing Co., Great Falls, Mont.: President, 
F. G, Johnson; vice-president, Emma Johnson; treasurer, S. 
R. Jensen; secretary, W. H. Jensen; brewmaster, G. J. 
Siebel. 

New England Brewing Co., 
and treasurer, A. C. Wagner; 


Hartford, Conn.: President 
vice-presidents, T. Ryan and 


T. McNierny ; secretary, W. V. Burke; brewmaster, L. H. 


Zimmer, Jr. 


Pilsener Brewing Co., Cleveland, Ohio: President, V. 
Snajdr; vice-president, C. Anders; treasurer and manager, 
J. C. Wolf; secretary, F. Kratochvil; brewmaster, F. 
Knopp. 


Pittsburgh Brewing Co., Pittsburgh: President C. H. 
Ridall; vice-president, E. J. Vilsack; treasurer, E. H. 
Strank; secretary, W. P. Heckman. . 

Richter Beverage Co., Escanaba, Mich.: President and 
manager, R. Hoyler; vice- president, J. Richter; secretary, 
F. J. Defnet; treasurer and brewmaster, A. Beschorqen! 
additional directed M. Perron. 

Sauk City Brewing Co., Sauk City, Wis.: 
Schmidhofer; vice-president, Peter Geier; secretary-trea- 
surer, O. R. Buerki; superintendent and brewmaster, H. 
Haselwander ; additional director, C. Roeser. 

Seattle Brewing & Malting Co., doing business under the 
firm name of Rainier Products Co., Seattle, Washington: 
President, L. Hemrich ;. vice-president, W. G. Collins; trea- 
surer, J. T. Campion; secretary, C. W. Loomis; superin- 
tendent, C. Wenger ; additional directors, F. H. Osgood and 
Were: Reesehner. 


Silver Spring Brewery, Ltd., Victoria, c Ge Canada: 
President and manager, H. Maynatd: secretary, L. Cum- 
berbatch; brewmaster, A. Brachat; additional directors, 
J. E. Day, C. Wenger, G. Andrews, P. M. Crombie, G. 
Stokes, J. Rae. 

Standard Brewing Co., Scranton, Pa.: vice-president, T. 
V. Judge; additional directors, J. Carroll, J. J. O’Malley, 
Thos. John, W. H. Cusick, W. isi Loftus: A. Kabacinski, 
J. J. Gallagher. 

Tonawanda Brewing Co., Tonawanda, N, Y.: President, 
manager and treasurer, B. Voelcker: vice-president, Mar- 
gareth Voelcker ; secretary, Peter Buerger brewmaster, H. 
Reser. 

Weibel Brewing Co., New Haven, Conn. : 
manager, C. R. Nicklas; treasurer, Mrs: T. F. H. Weibel; 
secretary and superintendent, A. Weibel; brewmaster, L. 
Hartmann. . ; 


President, J. 


OO : 
Frres. There was a fire in the plant of the Wm. Gerst 
Brewing Co., Nashville, Tenn., July 27th, resulting in a loss 
of about $3,000. 


Errect INFINITESIMAL. “It is an open question whether 
beer and wine are beneficial or injurious. But it is certain 
that, to prohibit their manufacture will have an infinitesimal 
effect upon the food supply and it is not the genuine basis 
of the Prohibitionists’ effort. That is sheer pretense for 
getting support for their shallow doctrine. Temperance is 
a virtue. Total abstinence may be best for healthy people, 
but neither is a thing to be forced by law in an enlightened 
country. Congress at a time like this ought to be above 
yielding to an agitation like this from fear of its effect in a 
political campaign.’ It represents a small minority of the 
people at this time and is feared only lest it might turn 
the scale in some districts or states from lack of any scruple 


about more important issues.”—(N. Y. “Journal of Com- 
mercer, 


President and — 
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New Buildings, Improvements, Installation of Machinery. 


Calumet Company, Chicago, successor to the Gott- 
fried Brewing Co., are remodeling the latter’s plant for 
cold storage and refrigerating purposes, at a cost of about 
$200,000. 

——FElk Brewing Co., Kittanning, Pa., recently installed 
one 16-in. x 8-ft. vertical ammonia drier-cooler-purifier, 
furnished by the York Manufacturing Co., York, Pa. 
Houston Ice & Brewing Association, Houston, Tex., 
have installed additional new machinery for making ice and 
ice cream on a large scale. 

India Wharf Brewing Co., Brooklyn, N. Y., have 
submitted plans to the municipal building department call- 
ing for an expenditure of $18,000 for interior alterations 
to their six-story brewery structure. 

Neillsville Brewing Co., Neillsville, Wis., have re- 
modeled their plant for the manufacture of non-alcoholic 
malt beverage which has been named “Ambro.” 

Pabst Brewing Co., Milwaukee, have equipped part 
of their plant and leased it to the Federal Government for 
the manufacturing of a patented fuse for exploding shells. 
SN ts lle emt 


—Grain Juice Company in the new name of the Dallas 
Brewery, Inc., Dallas, Texas. 

—The Stark-Tuscarawas Breweries Co., Canton, Ohio, 
have temporarily ceased operating their plant at Massillon, 
Ohio. : 

—The Bellaire Brewing Co., Bellaire, Ohio, have tem- 
porarily closed their bottling works to await the solution 
of the coal problem. 

—The Pittsburgh Brewing Co., Pittsburgh, in order 
to save coal, have closed their Straub brewery until the 
coal situation shall have improved. 


—In July the New York brewers paid beer-taxes amount- 
ing to $1,180,582.50. 

—Twelve Pittsburgh breweries are about to be closed 
temporarily, eight of them branches of the Pittsburgh Brew- 
ing Co., and four of the Independent Brewing Co. 

—The Du Bois Brewing Co., Du Bois, Pa., have sold 
their storage depot at Newark, N. J., to the Atlantic Nail & 
Wire Co. of New York, to be used for manufacturing 
purposes. 

—The property of the Nassau Brewing Co., Brooklyn, 
N. Y.,.defunct since 1916, has been sold to the Irving Trust 
Co. for $100,000, the sum due to the Trust Company on 
mortgage and interest being $579,654.37. 


—To economize in fuel and other necessaries, as 
desired by the Federal government, the Cleveland & San- 
dusky Brewing Co., Cleveland, Ohio, have temporarily 
closed their Kuebeler-Stang branch in Sandusky. 

—In conformity with the suggestions of the U. S. Fuel 
Administration, the David Stevenson Brewing Co., New 
York, are now having their output brewed in the plant of 
the V. Loewer’s Gambrinus Brewery Co., New York. 


—The plant of the Franklin Brewing Co., Brooklyn, 
N. Y., is being converted into a cold storage structure by 
George Dressler, president of the Wallabout Market Mer- 


chants’ Association, who recently bought it at public auction. 


—Marcel Koebel, collector for the Star-Union Brewing 
Co., Peru, Ill., was held up by a “footpad” during the night 
of August Ist, near his home, when he had about $200 in an 
inside pocket, but the thief, failing to find it, got away with 
some small change only. 


—The Anheuser-Busch Brewing Association, St. 
Louis, in complying with the suggestions of the U. S. Fuel 
Administration, have discontinued selling keg beer in all 
States outside of Missouri. All other States are being 
supplied with Anheuser-Busch bottle beer only. 


—Judge James Wickham of the Circuit Court at 
Eau Claire, Wis., has decided that the stockholders of the 
Mutual Brewing Co., Milwaukee, which went into the hands 
of receivers in 1914, after a career of but short duration, 
will be required to pay the balance due for the $105,000 
they subscribed. 


—The estate of Hon. Gottfried Krueger, since 1914 in 
Germany and therefore, under the law, an “alien enemy,” 
has been taken over by the Federal Government. Mr. 
Krueger owns a controlling interest in the U. S. Brewing 
Co., Newark, N. J., and he also has a large interest in 
the Lyon & Sons Brewing Co., Newark. 


—Pooling or consolidating arrangements for the pur- 
pose of economizing in fuel and brewing materials have 
been effected by breweries in New York City; Buffalo, N. 
Y.; Columbus, Ohio; Wausau, Wis.; Cleveland, Ohio; 
Columbus, Ohio; Ogden, Utah; Syracuse, N. Y.; Cincin- 
nati, Canton and Massillon, Ohio; Pittsburch,.Pa. sot 
Louis, Mo.; Utica, N. Y.; San Francisco, Los Angeles, 
and Oakland, Cal., Erie, Pa.; Oconto, Wis.; New Orleans, 
La.; Boston, Mass. ; Hortonville, Wis. ; Troy, N. Y.; Apple- 
ton, Wis. ; Hazelton, Pa. 

Mexican Import Duty on BEER Repucep. The Mexi- 
can import duty on foreign manufactured beer has been 
lowered from 30 to 9% centavos Mexican gold per kilo. 


THE GERMAN KatrseR BEAST FOR PROHIBITION. “Pro- 
hibition killed Russia and it is the emissaries of the Kaiser 
that are now agitating the Prohibition movement, in order 
to reduce the war funds One Billion Dollars and reduce our 
ship building facilities 25 per cent.”—(Robert J. Halle.) 


Wuom Witt It Benerit? “Nation-wide Prohibition is 
an appalling subject, when considered in its true light. And 
who will be the beneficiaries of such a condition? Not the 
drinking man, because he will be able, through some hook 
or crook to secure some substitute or illicit liquor.’’— (“Lib- 
eral Advocate.’’) 


Evits THaT THREATEN THE Home. “No one knows bet- 
ter than the physician that the evils which threaten the 
home in, America to-day is not the saloon. There are other 
vices that are apparently cloaked or forgotten in the fury 
of the Prohibition crusade which far transcend the habit 
of patronizing the saloon.”—(JoHN P. Davin, M. D., New 
York.) i 


“Let DEBATE RuN FREE on the Prohibition issue. Frank 
discussion is always wholesome. Truth is bound to be 
brought up from the bottom of the well. But abandon the 
notion of aiding to put sumptuary shackles on the people 
of this State without giving to them a chance to speak for 
themselves. Injustice always reacts against those who de- 
liberately put their demagogy in that particular form.’— 
(“Brooklyn Daily Eagle.’’) 


To Keep THEIR HEEL on Lazor’s Neck. “The men who 
control the votes of the confiscatory prohibitionists are the 
men who aim to keep their heels on the neck of labor, who 
shudder at its organized strength, who wish to repress and 
destroy its tremendous economic power, who abhor and 
loathe the independence and so-called impertinence of the 
man who has given his sacred pledge to stand or fall with 
his fellow-worker.”—(Wm. Seckel.) 
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Personal Mention. 


John McE. Bowman, the able, valiant, and fearless 


champion of the American hotel men in their brave and 
efficient fight against parson-made Prohibition, is publishing 
telling arguments which the desperate and greedy enemies 
of Liberty and Democracy are unable to answer, much less 
to controvert, hence the vicious, cowardly and contemptible 
attacks made upon him by that treacherous and lying insect 
Anderson, of the New York Anti-Saloon League, whose 
vile and malicious slanders only honor those against whom 
they are hurled like so much mud, a disgusting weapon 
which honorable men despise to touch. 


Arthur E. Duerr, vice-president of the Henry Elias 
Brewing Co., New York, celebrated his forty-first birthday 
on Saturday, August 10th, receiving congratulations and 
appropriate gifts from the members of his family, friends 
and business associates. 


George Ehret, after a sojourn of more than four years 
in Germany, Switzerland and Denmark, accompanied by 
his faithful daughter, Mrs. Anna von Zedlitz, returned to 
New York, August 12th. He was so ill when he started 
on his voyage that he had to be taken on board the steamer 
on a stretcher, but he greatly recuperated while at sea and 
he firmly set foot on the soil of his beloved adopted country 
when arriving in New York. “I am glad to be home again” 
were his first words, and although Mr. Ehret is 83 years 
old, in his eyes twinkled the fire of youth and energy. When 
Mr. Ehret went to Europe, as had been his custom for many 
years, to seek rest and strength at the German watering 
places, and to enjoy the company of his daughters and 
grandchildren, he had no idea that there would be a world 
war, and when the catastrophe had come, his health was 
shattered by the terrible events witnessed during the early 
stages of the universal upheaval. So, upon the advise of 
his physicians, he remained in Germany, although the Kaiser 
beast’s government classified him as an alien enemy, com- 
pelling him and his daughter to regularly report to the 
police, suffering the indignity with resignation and fortitude. 
Many times it was suggested to him, officially and un- 
officially, that he should invest liberally in German war 
bonds, but he declined to do so, at the same time subscribing 
for United States Liberty Bonds aggregating more than 
$2,000,000, also contributing large sums of money to the 
Red Cross and other funds devoted to works of relief and 
charity for the victims of the war. Although Mr. Ehret 
has been a loyal and patriotic American citizen for more 
than 50 vears, the Federal government had to take over his 
property under the law which defines an “alien enemy” as 
follows: “Any person regardless of citizenship or place of 
birth, who is within the boundaries of Germany, Austria- 
Hungary, or their allies or within the territory actually 
occupied by their military or naval forces. A peaceful and 
law abiding German or Austrian citizen residing in the 
United States is not an enemy, but an American citizen 
living in enemy territory is an enemy.” Thus it happened 
that Mr. Ehret was considered to be an “alien enemy” by 
Germany as well as by the United States, and to make an 
end of the intolerable situation he decided to return to 
America, even at the risk of succumbing to the hardships 
and dangers of an ocean trip of more than 3,000 miles. He 
is now no longer an “alien enemy” and the returning to 
him of his vast property interests will be a mere matter of 
form. 


FE. Clemens Horst, the San Francisco hop merchant and 
expert of world-wide renown, is now commercially inter- 
ested in the dehydration of vegetables, a business in which 


he has great experience and this he has placed at the dis- 
posal of the United States Government whose food con- 
servers have availed themselves of his greatly appreciated 
services. 

M. C. Matiuson, one of the principal men in the Com- 
pania Cerveceria Bieckert, Ltd., Buenos Aires, Argentine 
Republic, has been in the United States for some time, vis- 
iting breweries and supplymen, with a view to introducing 
up-to-date American methods in the plant of his company, 
the business of which is rapidly increasing. 


John R. Mauff, the acknowledged expert on barley and 
malt, who is also secretary of the Chicago Board of Trade, 
has returned to his work from a pleasant tour through some 
of the Western States, visited by him during his summer 
vacation. 


George Oppenlander, cashier and chief clerk of the C. 
Schmidt & Sons Brewing Co., Philadelphia, on Friday, 
August 23rd, completed forty years of continuous service 
with that company. This period covers the time when he 
entered the employ of Mr. Christian Schmidt, the founder 
of the plant; then C. Schmidt & Sons and subsequently the 
present Corporation. He has endeared himself to his em- 
ployers as well as to his co-workers by his careful and con- 
scientious attention to his duties, his affability and good 
fellowship and enjoys the good will of the trade, in of which 
appreciation he was presented with a fine gold watch with 
suitable inscription. His employers hope that he will be 
with them for many years to come. 


William A. Pohl, secretary and manager of the Hude- 
pohl Brewing Co., Cincinnati, Ohio, recently had his touring 
car stolen from in front of the Grand Opera House in 
Cincinnati. Detectives of the Crim Agency succeeded in 
finding the thief and recovering the car. 


Anthony J. Pusch, vice-president, superintendent and 
brewmaster of the Semrad Bros. & Pusch Brewing Co., 
Highland, Wis., recently visited Chicago and points east of 
that city to purchase machinery for his company’s newly 
extended plant. 


William P. Rinckhoff, president of the Consumers’ 
Brewing Co., New York, who was injured in an automobile 
accident, when his son, William P. Rinckhoff, Jr., lost his 
life, has completely recovered and he has returned to his 
work in the company’s busy office. 


Colonel Jacob Ruppert, New York, entered upon the 
fifty-second year of his busy and successful life on Mon- 
day, August 5th, when his innumerable good friends 
showered him with their good wishes and sincere congratu- 
lations. For the Colonel’s family and the staff and em- 
ployés of the Ruppert brewery, the beloved chief’s birthday 
anniversary is always an occasion of festivity and hearty 
participation of his bountiful liberality. 


Christian E. Stegmaier, Jr., son of the president of the 
Stegmaier Brewing Co., Wilkesbarre, Pa., has been pro- 
moted to the position of First Lieutenant, to’train recruits 
at Camp Hollibird, Md., while his brothers, George J. Steg- 
maier and Theodore Stegmaier are also in the service of 
their country, the former as a sailor in the navy and the 
latter as an artilleryman with his regiment at the front in 
France. 


Henry Uihlein, president of the Jos. Schlitz Brewing Co., 
Milwaukee, was motoring last month through the New 
England States, accompanied by Mrs. Uihlein and several 
other members of his family. 
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Among the Brewmasters. 


Master Brewers’ Association of the United States. The 
Technical Committee of the Master Brewers’ Association 
of the United States, after having discussed the coal ques- 
tion, agreed to advise brewers and brewmasters to follow 
the subjoined rules in an endeavor to economize fuel: 


Reduce boiling time of wort and unmalted cereal mash; 
reduce boiling of water to a minimum; make heavier brews 
and dilute either with larger sparge over the hops or direct 
over cooler to fermenter partly cooling on cool surface; 
use sugars, flakes and syrups instead of boiling cereals; 
buy coal on analysis, substituting soft for hard coal; use 
automatic stokers; shut off steam lines at the various lines 
to departments, even at the risk of leaks, which can be 
stopped again; whenever a long shut down is possible as at 
night and Saturday or other stop day; use exhaust steam 
wherever possible, for heating, and have steam enter water 
direct instead of heating coils in water tanks; for de-alco- 
holizing use exhaust steam; close all air leaks in boiler set- 
tings; apply feed water heaters and condensing machines; 
shut down ice machine at night for a few hours; keep 
ammonia condensers clean; have enough water over con- 
densers and large enough condensers; purge condensers of 
permanent gases and air; install cooling towers; have suf- 
ficient ammonia in the system to avoid speeding of refrig- 
eration machines; close doors and windows tight; work 
with as few cellars as possible; pay attention to insulation of 
return ammonia lines to compressor; replace steam pumps 
with motor driven pumps; attemperators can be eliminated 
where small fermentors are used; replace superheated steam 
with gas when used for pitch kettle; use individual motors ; 
electrify by water power; shut down plant for as many 
days a week as possible; use exhaust steam in bottling de- 
partment. 

District Meetings. 


Albany. The Albany District recommends that at the 
National. Board meeting trustees should have “full conven- 
tion powers” whenever a national convention is dispensed 
with, and the expenses of delegates representing small Dis- 
tricts should be paid from the national fund, the Board 
Meeting to be held in Dayton, Ohio. Engrossed honorary 
membership certificates have been given to National Presi- 
dent Robert Weigel and Mr. Emil Schlichting, President 
of the National Brewers’ Academy and Consulting Bureau, 
New York. Colleague R. Leonhardt, of the Citizens’ Brew- 
ing Corporation, Albany, has been transferred from Dis- 
trict New York, and Colleague Carl Schultz, of the Lone 
Star Brewing Co., San Antonio, Tex., was dropped from 
the roll for non-payment of dues. 


Boston. The Boston District wishes that the English lan- 
guage be used exclusively for all official business of the 
entire organization, that the National Board should meet 
at Dayton, Ohio, and that the method of paying delegates’ 
expenses remain unchanged. 


Buffalo. The Buffalo District favors holding the National 
Board meeting at Dayton, Ohio, delegates to have full power 
and Buffalo representatives’ expenses to be paid by this 
District. The members enjoyed an outing on July 18th. 


Chicago. ~The Chicago District has voted for Dayton, 
Ohio, as meeting place for the National Board, the National 
officers to serve another term. The Districts’ annual outing 
at Palace Park, July 18th, was a fine social and financial 
success. 

Cincinnati. Walter Weingarten has been elected delegate 
of the Cincinnati District to the meeting of the National 


Board, the arrangements for which are to be made by the 
National officers. 


Detroit. The Detroit District has disapproved of the con- 
templated meeting of the National Board, considering it to 
be contrary to the war conservation policy of the Govern- 
ment, suggesting that the National officers be retained with- 
out the formality of election. Liberty Bonds should be 
purchased with part of the national fund. The members 
have denounced the methods of the State officials enforcing 
the Michigan Prohibition Law, as well as the assertion of 
Detroit manufacturers that Prohibition increases the effi- 
ciency of labor. Colleague Hans Gersitz, of the F. Effinger 
Brewing Co., Inc., Baraboo, Wis., has been re-admitted to 
the Detroit District, while August Eckhardt, Jr., was granted 
a withdrawal card. 


New York. The New York District now approves the 
meeting of the National Board to be held in Dayton, Ohio. 
The memory of the late honorary member, Wm. Peter, 
and the late Fred. C. Wackenhut, was honored by the mem- 
bers rising from their seats. Robert Leonhardt was trans- 
ferred to the Albany District and withdrawal cards were 
issued to Max Dambacher and John Lutz. The District’s 
annual outing and clambake was enjoyed at Kinderhook 
Lake, N. Y., Sunday, July 14th. 


Pittsburgh. The Pittsburgh District has voted for Day- 
ton, as meeting place for the National Board, the delegates 
to have full power, their expenses to be paid from the 
national fund and, while conventions are not to be held, the 
dues to the National body to be reduced to $6.00 per year. 


St. Louis. The members of the St. Louis District are 
doing all they can to save coal and purchase W. S. S. 


St. Paul, Minneapolis. This District wants the National 
Board to meet in Chicago, the expenses to be paid from the 


national fund. 
— ee Oe 


Live and Let Live. 


The Ohio Labor Emergency Liberty League, in discussing 
the question of the right to drink or not to drink, raises the 
point, that while the Prohibitionist scruples not to deprive 
the workingman of his glass of beer or wine, the working- 
man has no mind to retaliate in kind. Nor is this all. 
Should it be proposed that abstainers be compelled to quit 
their tea or coffee for beer or wine, these same workingmen 
would be among the first to defend them in their right to 
say for themselves what shall be their beverages. 


This is the spirit of tolerance, the spirit of good will, and 
being such it is of the essence of liberty. Concede that the 
motives of such abstainers as would be force of law, rather 
than by precept and example, make all others abstainers, 
are not to be impeached; concede that their prohibitory 
ideas are in themselves good, and that men could be made 
teetotalers by law; but is there not something higher, some- 
thing of greater importance to society? Assuredly. And 
that something is liberty, the right of every individual mem- 
ber of society, subject, however, to its complete deprivation 
if in grave measure he abuse it, to be the captain of his own 
soul. 

Better England free than England sober, declared a 
famous English Bishop and who will not agree that in so 
saying he plumbed the very depths of the question.— (Toledo 
[Ohio] “Union Leader.” ) 

SO aN Pea Pa NS Cal 

Rum to Make Run THE Hun. “It is that nip of rum 
that the Yanks take before going ‘over the top’ that is 
helping them to run the Hun.”—(“The Other Side.’’) 
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Questions, the Prohibition Crooks Dare not Answer. 


The American people are told that their part in the war 
for liberty and democracy will be a failure unless Congress 
enacts a law forbidding the use by at least 30,000,000 sober, 
temperate men and women of beer, wine and other bever- 
ages which they have been drinking without injury to their 
health or efficiency. It is claimed that the prohibition of 
these beverages is necessary in order that we can do our 
share in preserving the liberties of mankind against the 
despotism of autocracy, and Congress is urged to enact pro- 
hibitory laws as a measure to aid in winning the war. 


France and Great Britain have been engaged in the gigan- 
tic struggle that has taxed all their resources and man power 
for four years. Italy has been exerting her utmost efforts 
for three years. Yet in none of these countries has it been 
found necessary to interfere with the personal tastes and 
habits of their people, and none of them has adopted the 
prohibition policy. On the contrary, those three nations 
furnish their fighting men in the field with the beverages 
which they are accustomed to use and have commandeered 
enormous quantities of wine, rum and other alcoholic bev- 
erages for use by the armies and in their military hospitals. 


Is there anything so fundamentally wrong with the mental 
or physical makeup of the American people that a different 
policy must be adopted for their protection? Are they such 
weak, spineless creatures that they cannot be trusted to do 
their duty in furnishing the ships, food, munitions and other 
supplies for carrying on the war? Has there been anything 
in the events of the last year that shows them to be so lack- 
ing in will power that they need the guardianship of profes- 
sional “moral reformers”? This country grew to be great, 
strong and intelligent in productive industry without pro- 
hibition. Why force upon it the untried experiment of a 
national prohibitory law at this time? Wherein have we 
fallen short of doing our part and doing it well? To what 
department of our war activities can the Anti-Saloon League 
critics point and say truthfully: “We have failed because we 
are a drunken people?’ The prohibition advocates have 
published broadcast malicious slanders of our soldiers in 
France, charging that they are incapacitated by drunkenness. 
These libels were promptly refuted by General Pershing and 
Secretary of War Baker, to the disgrace of the men making 
them. Can the prohibitionists show a single case where 
military supplies have not been furnished because of the 
drinking habits of our workers? If not, what justification 
is there for their plea that the adoption of their narrow 
views regarding alcoholic beverages is necessary as a war 
measure ? 


France, Great Britain and Italy, under a much greater 
strain than we have been called upon to bear, have not found 
it necessary to adopt prohibition. What is wrong with our 
American manhood if, as the prohibitionists allege, we are 
not now conducting our affairs so as to win the war at the 
earliest possible date?—(H. L., New York.) 
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QUARRELSOME, VINDICTIVE, Maticrous. “No one ad- 
mires a drunkard—neither does any sensible man admire a 
fanatic. After alcohol is abolished I presume tobacco and 
meat will follow. There is always work for a diligent re- 
former to do. Is drinking the only crime? - Are not many 
of the reformers as quarrelsome, malicious and vindictive 
as ordinary sinners? Besides, I doubt very much the con- 
stitutionality of prohibition laws. If you can take one 
man’s business away from him, why not another’s?”— 
(Joseph C. White, Brooklyn, N. Y.) 


Liberty Loan Interest Rate. 


Secretary McAdoo has definitely announced that the 
Fourth Liberty Loan bonds will bear 4% per cent. interest. 

The Secretary has been insistent that the Government in- 
terest rate should be stabilized at 4% per cent. He points 
out that a raise in the rate of interest of only one-fourth of 
1 per cent. on $10,000,000,000 of Government bonds would 
mean an annual increase of $25,000,000 in interest charges, 
and that this money would have to be raised by increased 
taxation and paid by thepeople of the country. It would 
not be paid by one class only, because there are consump- 
tion as well as other kinds of taxes, and the consumption 
taxes reach every class of people. 

“As an intelligent people,” sad Secretary McAdoo during 
the Third Liberty Loan campaign, “we should now make a 
stand for the financing of our Government during the period 
of this war at a stabilized rate of interest, say at 414 per 
cent. per annum, so that all business and all investments 
may be adjusted to that basis, and so that we ourselves may 
protect ourselves against successively increased rates of in- 
terest on Government loans.” 

Neither our patriotism nor our support of the Liberty 
Loans are measured in fractions of per cent. 

ee A Rae 
Oversupply of] |Barley Piling Up. 

Washington, Aug. 13th. (Special despatch. )—American 
barley raisers are expressing great concern over the situa- 
tion affecting the prices of their crop. Food Administra- 
tion reports show that an oversupply of barley is piling up 
in the country elevators. Since experiments have shown 
that the American people do not take to barley bread, the 
statement is made that the great barley crop with American 
farmers raise may have comparatively little value aside from 
its use in the making of beer. 


The Allies, it is reported, have almost quit buying barley. 
This has resulted in low prices and a resultant accumulation 
of great quantities of barley in the smaller grain elevators. 
The visible barley supply at the principal points of accumu- 
lation, according, to the United States Food Administra- 
tion’s figures, shows an increase of nearly 1,000,000 bushels 
over last year. The figures show that over 28 per cent. of 
the 1917 barley crop was still on farms March 1. 


The Food Administration in citing conflicting statements 
made in the prohibition fight on the use of barley for beer- 
making, declares that approximately 30 per cent. of the 
barley brewers use is recovered and can be used as cattle 
feed. Food Administrator Hoover has expressed himself 
in favor of using the excess barley for beer-making, pro- 
vided the percentage of alcohol is cut down to 234 per cent. 
as has been done. It will be much harder to get drunk, he 
says on a mild brew of beer than to stop beer-making en- 
tirely, which, in his judgment, would result in putting the 
country on a whiskey, brandy and gin basis a from 40 
per cent. to 50 per cent. alcohol. 


Some interesting reports on Great Britain’s successful 
experiment in permitting beer-making during the war are 
expected when Mr. Hoover returns from London. 


> 


“PROHIBITION WILL NEVER SuccEED. This, niy assertion, 
I base on the fact that I have lived in prohibition states and 
can truthfully state that the law on that question is a joke, 
and, furthermore, tends to tempt persons to violate it, for 
the simple reason that most natures are more or less per- 
verse when it comes to what one considers an infringement 
on his own particular pleasures.”—(Charles B. Manson.) 
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Government Control of Labor Supply. 


The supplying of war industries with common labor is 
now centralized in the U. S. Employment Service of the 
Department of Labor, and all independent recruiting of 
common labor by manufacturers having a payroll of more 
than 100 men is diverted to the U. S. Employment Service. 
This is in accordance with the decision of the War Labor 
Policies Board and approved by the President on June 17th. 
(The War Labor Policies Board is composed of representa- 
tives of the War, Navy, and Agricultural Departments, the 
Shipping Board and the Emergency Fleet Corporation, the 
War Industries Board, and the Food, Fuel, and Railroad 
Administrations. Its chairman is Felix Frankfurter, As- 
sistant to the Secretary of Labor.) 


The above action was found necessary to overcome a 
perilous shortage of unskilled labor in war industries. This 
shortage was aggravated by an almost universal practice 
of labor stealing and poaching. 

While the restrictions against the private employment of 
labor apply only to common labor at the present time, these 
restrictions will, as soon as possible, be extended to include 
skilled labor. In the meantime, recruiting of skilled labor 
for war production will be subject to federal regulations 
now being prepared. 

This drastic change in the Nation’s labor program has 
been found necessary in order to protect the employer and 
the employed, to conserve the labor supply of the com- 
munities and to cut down unnecessary and expensive: labor 
turn-over (which in some cases, is as high as 100 per cent 
a week), and to increase the production of essentials. 


While non-essential industries will be drawn upon to 
supply the necessary labor for war work, the withdrawal 
will be conducted on an equitable basis in order to protect 
the individual employer as much as possible. 


Under the operating methods adopted, the country has 
been divided into thirteen federal districts, each district in 
charge of a superintendent of the U. S. Employment Ser- 
vice. The States within each district are in turn in charge 
of a State Director, who has full control of the service 
within his State. ; 

In each community there is being formed a local com- 
munity labor board, consisting of a representative of the 
U. S. Employment Service, a representative of employers 
and a representative of the employed. This board will have 
jurisdiction over recruiting and distributing labor in its 
locality. 

The requirement that unskilled labor must be recruited 
through the sole agency of the U. S. Employment Service 
does not at present apply in the following five cases: 

1. Labor which is not directly or indirectly solicited. 

2. Labor for the railroads. 

3. Farm labor—to be recruited in accordance with exist- 
ing arrangement with Department of Agriculture. 

4. Labor for non-war work. 

5. Labor for establishments whose maximum force does 
not exceed one hundred. 

When the survey of labor requirements has been made 
and the aggregate demand for unskilled labor in war work 
is found, each State will be assigned a quota, representing 
the common labor to be drawn from among men engaged in 
non-essential industries in that State. 

All questions relating to the diversion of brewery workers 
from their present employment to labor in other industries 
should be referred to Louis B. Schram, President of the 
India ‘Wharf Brewing Co., Brooklyn, N. Y., who is also 
chairman of the Merchants’ Association’s Committee on 


Factory Laws and Regulations. Mr. Schram has attended 
conferences with representatives of the Department of 
Labor, at which the plans for controlling the country’s labor 
supply were elaborated and agreed upon. 


What Does it Mean to You? 
(ISSUED BY THE WISCONSIN BREWERS’ ASSOCIATION ) 


“After one year from the ratification of this article, the 
manufacture, sale or transportation of intoxicating liquor 
within, the importation thereof into, or the exportation 
thereof from the United States and all territory subject to 
the jurisdiction thereof, for beverage purposes, is hereby 
prohibited.” 


This is the Federal amendment the Wisconsin legislature 
is asked to ratify. Once ratified it cannot be changed or 
altered. It becomes a part of the National Constitution. 
Do you realize what it means? Study ita moment. Do you 
appreciate how far-reaching it is? 


It does not say the manufacture for sale of intoxicating 
liquors is prohibited. It does say “the manufacture, sale 
or transportation” thereof is prohibited. Not only the sale, 
but the manufacture is made unlawful. So if you or your 
good wife make home-made wine out of home-grown grapes 
for use at home, you are manufacturing something prohib- 
ited by the constitution and are subject to penalty upon the 
complaint of any spying neighbor or zealous fanatic. Above 
all, you are made a sneak; you feel you are violating a law 
of your country. You set a bad example before the family. 
You cannot receive wine, beer or liquor from any other 
country or place for home consumption. Search and seizure 
laws will be passed and any stock you have on hand will be 
seized and destroyed, and you punished for having it in your 
possession. Do you want your home invaded on complaint 
of fanatics? You may think the law will not be enforced. 
Don’t believe that. This is a Federal law. Nor is it good 
citizenship to make changes in the National Constitution, 
merely to meet fanatical demands, in the hope that they can 
be evaded. If prohibition is advisable, pass a state or na- 
tional law which can be repealed or changed if found unen- 
forceable or unsatisfactory. 


Elect legislators who will vote against this imposition upon 
your rights and liberty, or at least submit it to popular vote. 
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York Manufacturing Co. 


The York Manufacturing Co., manufacturers of ice- 
making and refrigerating machinery, York, Pa., since their 
last report have made forty-seven installations, among them 
for P. C. Roggen, Chicago; Church & Dwight Co., Syra- 
cuse, N. Y.; Julius Lehrkind, Bozeman, Mont.; Dill & Col- 
lins Co. (Cooling Chemicals), Philadelphia; U. S. War De- 
partment, Old Hickory, Tenn.; Edgewood Arsenal, Edge- 
wood, Harford County, Md.; Imperial Dairy Company, 
Los Angeles, Calif.; Cushing Ice Company, Cushing, Okla. ; 
Peck Hospital, Brooklyn, N. Y.; Delaware County Electric 
Co., Chester, Pa.; Madison Plow Co. (Tempering Metal), 
Madison, Wis.; The Fleischmann Co. (Cooling Yeast), 418 
South Canal St., Chicago; Humble Oil & Refining Co., 
Healdton, Okla. ; Sanitary Ice and.Cold Storage Co., Johns- 
town, Pa.; Oeiean Packing Co., El Reno, Okla.; Steere 
Engineering Works, Detroit, Mich. United Supply Co., 
Pittsburgh, Pa.; Wilkinsburg Ice Co., Winkinson, Pa.; Mer- 
chants Refrigerating Company, New York, N. Y.; Grove- 
ton Light & Ice Co., Groveton, Texas. Machinery installed 
in breweries is mentioned elsewhere in these columns. 
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Obituary. 

J. J. Dauch, president of the Hinde & Dauch Paper Co., 
Sandusky, Ohio, was killed in an automobile accident, 
August 15th, while on his way to Cleveland when his ma- 
chine skidded and overturned at a sharp curve. Mr. Dauch’s 
wife and daughter, who were with him, sustained severe 
injuries. The chauffeur was crushed under the car and 
died instantly. 

James M. Ferguson, formerly president of the Southern 
Indiana Brewing Co., New Albany, Ind., on July 12th, met 
his death by drowning in the Ohio River while at a fishing 
camp in the vicinity of New Albany. 

Emily Gast, widow of the late Paul Gast, founder of the 
Gast Brewery, St. Louis, died in that city July 9th, aged 
seventy years. 

Dewey Austin Hickey, of the staff of the Anheuser- 
Busch Brewing Association, St. Louis, died at his home in 
that city, 3022 Longfellow Boulevard, July 28th, after hav- 
ing suffered from paralysis for the last three years, at the 
age of forty-four. He was a prominent club member and 
a supporter of athletics, member of the Elks, the Sunset 
Hill Country Club, and the Normandy Club. He is sur- 
vived by his wife, the former Miss Dorothy Anheuser, and 
a niece of Mrs. Lilly Busch, whom he married June 8, 1907. 
He had no children. 

Josephine Koehler, widow of the late Caspar Koehler, 
one of the founders of the Koehler Brewing Asso- 
ciation, St. Louis, defunct for many years, died at her 
home, 4651 Lindell boulevard, St. Louis, July 25th, aged 
81 years. She is survived by her son, Julius H. Koehler, 
and three daughters, Mrs. Otillie Krausnick, Mrs. R. H. 
Dieffenbach, and Mrs. William J. Lemp. 

George C. Pechstein, aged.52 years, who was vice-pres- 
ident, superintendent and brewmaster of the Pechstein and 
Nagel Co., Keokuk, Iowa, when Prohibition folly had not 
yet undermined the welfare of that State, died at his home 
in Keokuk, on Sunday, August 4th. He is survived by his 
mother, two sisters and two brothers. 

Hugo A. Schnueriger, former treasurer of the Jetter 
Brewing Co., New York, died suddenly at his home in 
Monticello, N. J., August 15th. 

William J. F. Storck, vice-president of the Storck Brew- 
ing Co., Schleisingerville, Wis., died at his home in that 
town on Sunday, August 11th, after a brief illness. He 
was born in Schleisingerville December 28th, 1877, and 
there spent nearly all his life, serving his fellow citizens as 
their mayor for five years. His widow, four children, six 
brothers and one sister survive him. 

Albrecht Vogt, one of the organizers of the Standard 
Brewing Co., Rochester, N. Y., died there August 17th. 
He was born in Baden, Germany and came to the United 
States when he was 16 years old, settling in Rochester in 
1874, where he founded the Vogt Mfg. & Coach Lace Co., 
whose president he was at the time of his death. With the 
Standard Brewing Co., he was identified for more than 
30 years. In their resolutions of condolence, the directors 
of the Standard Brewing Co., say: “We have learned to 
regard him as a loyal American, a staunch friend and an 
honest and high-minded business man.” Mr. Vogt’s sur- 
vivors are: his widow, Mrs. Emily Vogt; a son, Albert E. 
Vogt, and three daughters, Mrs. E. G. Pfahl, Mrs. A. G. 
Dutcher, Mrs. R. H. Lander. 


Deaths in Foreign Countries. 


R. C. Allen, formerly manager of the Leicester Brewing 
and Malting Co., Leicester, England. 


Ernest S. Holland, managing director of Hunt, Edmunds 
& Co., brewers, Banbury, England. 

Lieut. Col. Henry J. Lermitte, director of the Colchester 
Brewing Co., Ltd., Colchester, England; aged 59. 

Maurice O’Connell, special expert for Bass, Ratcliff & 
Gretton, Ltd., Burton-on-Trent; aged 44. 

Henry M. Roberts, of Roberts & Wilson, Ivinghoe, Bucks, 
England; age 70. 

George Wright, formerly of the Belford Brewery and the 
Monkseaton Brewery, Northumberland, but since 1898 of 
the New Brewery, Brampton, Cumberland ; England; age 82. 


Newly Registered Trade-Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 103,700. Minneapolis Brewing Company, Minneapolis, 
Minn. Filed May 10, 1917. 


REX 
NUTRIO 


Particular description of goods——A non-alcoholic cereal beverage 
containing malt. 
Caims use since Apr. 25, 1917. 


Ser. No. 109,513. John Zynda, Detroit, Mich. Filed Mar. 11, 1918. 


Piwe 


Particular description of goods——Non-alcoholic maltless carbon- 
ated beverages of a corn nature sold as a soft drink. 
Claims use since Mar. 2, 1918. 


Ser. No. 110,545. Rudoph Stecher Brewing Co., Murphysboro, 


Ill. Filed Apr. 29, 1918. 
Oasis 


Particular description of goods.—A non-intoxicating non-alcoholic 
cereal malt beverage. 
Claims use since June 11, 1917. 


Ser. No. 108,713. Hemrich’s Staff Products Co., Seattle, Wash. 
Filed Jan. 31, 1918. 


Particular of goods.—Maltless non-alcoholic bev- 


description 
erages sold as a soft drink. 
Claims use since 11th day of January, 1918. 


_ ery, No io7: 
May 20, 1918. 


Schoenhofen Company, Chicago, Ill. Filed 


SPLASH 


Particular description of goods.—Malt beverages. 
Claims use since May 1, 1918. 


Ser. No. 111,070. Schoenhofen Company, Chicago, III. Filed May 


SPA 


Particular description of goods.—Non-alcoholic maltless bever- 
ages, sold as soft drinks, and syrups and extracts used in the manu- 
facture thereof, still and carbonated waters, and mineral waters. 

Claims use since May 1, 1918. 
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Our Patent Bureau. 


Selected List of Patents relating to Brewing, Malting, etc., issued by the 
United States Patent Office, Washington, D. C. 


1,270,438. Temperature-controlling device. Alfred — Roesch, 
Brooklyn, N. Y., assignor to Charles J. Tagliabue Mfg. Co., Brook- 
lynNe ¥: 

1,271,269. Manufacture of non-alcoholic Malt Beer. Louis Block, 
Mamaroneck, N. Y. 

1,271,371. Preparation of yeast. Lee Roush, Beaver, Pa. 

1,271,724. Labeling-machine. Frederick H. Knapp, Roland Park, 
and Haywood G. Dewey, Westminister, Md., assignors to Fred. 
H. Knapp Co., Westminister. : 

1,271,675. Fuel-tank, Julian F. Denison, 
assignor to Gottfried Piel, New York. 

1,271,925. Water-purifier. George Moore, Joplin, Mo., assignor 
to The Chemical Process Co., New York. 

1,271,944. Machine for capsuling bottles. 
Rosengren, Malm6, Sweden. 

1,271,989. Labeling-machine. 
Mass. 

1,272,232. Temperature-changing 
Chicago. 

1,272,286. Ammonia condenser for ice-machines. Wm. H. Manns, 
Waynesboro, Pa., assignor to Frick Co. 

1,272,346. Apparatus for drying bottles. Fred. L. Jeffries and 
Wm. Spain, Riverside, Ill., assignors to Corn Products Refining Co. 

1,272,670. Labeling-machine. John Emanuel Johnson and C. H. 
Oslund, Worcester, Mass., assignors to the O. & J. Machine Co., 
Worcester. 

1,273,021. Liquid-dispensing apparatus. Edward Zahm, Buffao, 

Y 


NEY: 
1,273,127. Filter. Krank K. Atkins, New York, and Earl F. 


Atkins, Arlington, N. J. 
1,273,364. Automatic absorber-refrigerator. Edward S. Halsey, 
Rockwell L. Gallup 


Albany, N. Y. 
1,273,602-1,273,604. Bottle-washing machine. 

and Walter G. Wachs, Chicago, assignors to Barry-Wehmiller 

Machinery Co., St. Louis. 


1,273,723. Feeding attachment for Crown-Cork-making machines. 
Alexander Bogdanfty, Brooklyn, NeAYS 


New Haven, Conn., 


Anders Andersson 
Geerge A. Anderson, Worcester, 


apparatus. | WJ) Davis, 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Prepared specially for the Brewers’ JOURNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 


July 13th, 1918. 
Specifications Published. 
1917 
115,662. A. F. C. Pollard. Methods of and apparatus for 
measurements and operations relating to density and temperature of 
liquids. ; 
“115,726. J. Higginson and H. Arundel. 
level of liquids in vessels. 
115,732. N. McKenzie. 
like. 

115,777. W. Fairclough. Casks or barrels. : . 

115,961. J. Potter, J. W. Westerdale and J. Bird. Device for 
covering and securing the tits or pugs of barrels, casks, and the like, 
and means for fixing the same. 

116,160. C. W. W. Bruce & Co., and E. S, Jones. 
carbonating or aerating liquids. 


Means for indicating the 


Device for use in rolling barrels and the 


Machines for 


1918 

116,049. Bratby & Hinchliffe, S. A. Jackson, W. Richmond and 
W. W. Cox. Rotary bottling-machines. ‘ 

116,233. Bratby & Hinchliff, S. A. Jackson, W. Richmond and 
W. W. Cox. Rotary bottling machines. n 

For copies of published specifications of Foreign Patents (25 cents 
each) address: Messrs. Redfern & Co., 15 South Street, Finsbury, 
London, England. 

= ee ee eee 
The following Trade-Marks have been definitely Registered : 


122,104. Maltless cereal beverages sold as soft drinks. Schoen- 
hofen Company, Chicago, Ill. Filed February 21, 1918. Serial No. 
109,161., Published March 26, 1918. Registration granted, June 25th, 
1918. 

122,215. Brewed fermented beverage without alcohol made from 
hops, barley, and malt. Charles P. Holzderber, New York, N. Y. 
Filed March 9, 1918. Serial No. 109,465. Published April 23, 1918. 
Registration granted, July 9th, 1918. 

122,220. Non-intoxicating beverage brewed from malt, hops, and 
cereals. S. Liebmann’s Sons Inc., Brooklyn, N. Y. Filed March 
13, 1918. Serial No. 109,538. Published April 23, 1918. Registra- 
tion granted, July 9th, 1918. 


Market Review. 


OrFice oF THE Brewers’ JouRNAL, 
New York, August 30th, 1918. 

Barley. The Crop Reporting Board of the U. S. Department of 
Agriculture, August 8th, reported that a Barley crop of 232,000,000 
bushels may be expected this year, as compared with 209,000,000 
bushels in 1917 and 202,000,000 bushels in 1916. The condition of 
the Barley crop at the date of the report was 82 per cent., as 
compared with 77.9 per cent. in 1917 and the average percentage 
of 84.7 during the last ten years. Consequently, this is to be a 
record Barley year. The price of Barley per bushel on August lst 
was $1.10, as compared with $1.14% on August Ist, 1917. 


On the local market Standard Malting Barley is quoted at $1.25@ 
$1.30, domestic basis, according to quantity; Feed Barley, $1.20@ 
$1.25, export basis, according to quality. 

CHICAGO, August 28th: Barley receipts are fairly liberal with a 
demand tor some time confined to feed, cereal, and shipping inter- 
ests, but with some milling demand to-day. The range of sales 


to-day was from $1.00 to $1.10 with $1.08 the outside price obtain- 
able at the close.” 


Malt. Malt is quoted on the local ket inal; 
$17 cs oS e local market, nominal; Standard, 
HICAGO, August 28th: “Standard Malt sells here at $1.85; Bottle 
Beer Malt, $190@$1.95; Extra, $2.00. No one asks for any.” 


Corn Goods. Grits are quoted on the local market at $4.90; 
Meal, $4.89; Corn Syrup, $4.48; Corn Sugar, $4.52. : 

Cuicaco, August 28th: “Grits, including bags, are quoted here at 
$5.00@$5.15; Meal, $4.99@$5.14. No inquiries.” 

Rice. Brewers’ Rice is not offered in New York. 


New York, August 22, 1918. 

Hops. The hop market was very quiet in August, owing to the 
uncertain state of affairs in Washington. Advices from the Coast 
state that some of the hop yards will not be picked, growers finding 
difficulty in arranging finances. There is no doubt that the crop 
will be the smallest they have had for many years. The N. Y. State 
crop will be more or less mixed in quality, also lighter than it was 
in 1917. It is more uncertain what probable prices will be for the 
new crop, than we have ever known before at this time of the 
season. We quote: 1917 N. Y. State hops, 33@40c; 1917 Pacific 
coast hops, 18@22c; 1916 Pacific coast hops, 14@16c; 1915 Pacific 
coast hops, 12@14c. 


SAN Francisco, August 17th, 1918. 
“The old hop crop is priced to brewers at 14Y%@17c. The 1918 


crop is offered at 15@18c. Hop picking starts August 19th. This 
year’s crop will be short.” 


The Will of the People. 


In a democracy the majority rules. The minority must 
abide by the opinion of the majority or else there is no 
democracy. Autocracy is the rule of a few over the will of 
many. The United States of America was founded one 
hundred and forty-two years ago on the basis of a democ- 
racy. The Constitution was written then that gave to the 
people certain rights; many of them were inalienable rights 
that could not be given away. This Constitution, like all 
good Constitutions, protects the people against the govern- 
ing body. It never was the primary purpose of a Constitu- 
tion to give authority to the governing body. Its main pur- 
pose is to keep that body from running away with itself and 
the rights of the people. 

Since the inception of the United States Constitution, 
there have been seventeen amendments added, by vote of 
State Legislatures, that may or may not express the will 
of the people. 

And now comes along a proposed amendment to prohibit 
the making or selling of all spirits, beers and wines. If the 
will of the majority of the people of the United States is 
that.the country should go “dry,” then we must live up to 
our principles of democracy, and “dry” it must be. But if 
the amendment is ratified by the Legislatures of the States 
without submitting the question to the people, it is unfair 
and unjust, and only goes to show that the system of 
amending our National Constitution is all wrong.— (‘League 
Doings,” official organ of the Manufacturers’ and Dealers’ 
League of the City and State of New York.) 
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Trade Correspondence and Literature. 


Desoriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


a RP EE 


Prevent Coal Waste! 


A considerable quantity of coal can be saved in the pitch- 
ing department, especially where steam super-heaters are 
used. 

The production of steam in your boiler-house, transmiting 
the steam for a long distance to the pitch yard, and the large 
furnace fire that must be maintained to super-heat the steam 
—that is where the waste of coal is manifest. 

Illuminating gas as supplied by your local gas company 
is also fuel, but when it is employed for de- pitching and 
heating the “Universal” Pitching Machine kettle, it is used 
to its maximum heating capacity. 

In the “Universal” Preheater for instance the gas is 
burned at the Burner Tip, and the latter being inside of the 
package, no heat is lost. The heat is produced exactly 
where it is wanted—inside of the package. The actual 
quantity of heat required to preheat a package is not large, 
but it does amount to a great deal when you produce the 
heat at a distance from the pitch yard and transmit the 
heating medium (steam) and then require another apparatus 
(using more coal) to superheat the steam. 

Aside from the fuel saving there are a number of other 
features that make for economy. The bung-bushings do not 
become over-heated, therefore the “leaker” loss is reduced 
to a minimum. The temperature as producd by the pre- 
heater is uniform securing a better removal of the old pitch 
and leaving the package with a dry clean surface. 

The ideal pitching equipment is the “Universal” Pitching 
Machine and the “Universal” Preheater—combining fuel 
economy, labor saving, low up-keep and perfect pitching. 

The present low alcoholic beers require the utmost care 
in handling, especially so when sent out in wooden packages. 

Henry Rauch & Son, Inc., manufactures and patentees, 
Mt. Vernon, N. Y., have interesting booklets on the subject 
that can be had for the asking. 


What is Graphite ? 


The other day we were asked this question, and, believ- 
ing that readers of this publication would be interested in 
the answer, we are repeating it in detail. Graphite is one 
of the three forms in which carbon exists, the three forms 
being as follows: 

First—Substances represented in a general way by coke, 
lampblack, charcoal, carbon from gas retorts and sub- 
stances of this type, none of which has the specific gravity 
above 2.15. They have no unctuous qualities and are all 
amorphous, that is, have no crystalline structure. 

Second—The second form is technically called graphite 
(or graphitic carbon). It is also commercially known as 
plumbago or black lead, and is that form having a specific 
gravity of approximately 2.25. Its peculiar and distinguish- 
ing character is that of unctuousness; that is, its extreme 
smoothness and softness to the touch. This substance is 
also peculiar in that it exists in both the crystalline and 
amorphous conditions. The material is either natural or 
artificial, the artificial form always being.amorphous. There 
is some question as to whether the so-called amorphous 


forms of natural graphite are really such or whether they 
have been changed from an earlier crystalline form, but 
they are practically amorphous for the reason that under 
milling operation or pressure they invariably break down to 
a very fine condition, having no appearance of crystalliza- 
tion. Graphite, on rubbing, produces a high polish, black, 
or dark gray color. 

Third—The third form is the diamond, a transparent 
crystal of very great hardness, having a specific gravity of 
graphite as two “substances can possibly be. 

All forms of carbon are practically insoluble in all chemi- 

cals, but are consumed in the presence of oxygen at high 
temperatures. 

GRAPHITE AS A LuBRICANT.—A microscope shows all 
metal surfaces to be irregular. The surfaces look like a 
nutmeg grater. Flake graphite attached itself to the high 
spots, filling in depressions and forming over the whole 
surface a thin, tough film, unctuous to the highest degree, 
thereby preventing metal-to-metal contact and substituting 
the low frictional contact of graphite-to-graphite for the 
high frictional contact of metal-to-metal. 

Dixon’s Flake Graphite: 1—Unaffected by high tempara- 
tures ; 2—Cannot be carbonized or ignited; 3—Cannot pos- 
sibly give off explosive vapors ; 4—Will not accumulate dust 
or grit; 5—Does not clog discharge valves; 6—Improves 
frictional surfaces; 7—Prevents metallic contact; 8—Re- 
duces amount of oil or grease; 9—Reduces friction; 10— 
Prevents shut-downs; 11—Saves power and fuel. 

Graphite as a lubricant is not a competitor of greases or 
oils. On the contrary, the two in most cases go hand-in- 
hand. Dixon’s Flake Graphite improves all oils and greases, 
the oil acting as a carrier to properly distribute the graphite. 
There are some cases where we do not recommend graphite 
as a lubricant, particularly if the lubricant must be a non- 
conductor of electricity, as graphite is a good conductor. 
And vice versa, there are some conditions when graphite 
works alone best. The proper use of Dixon’s Flake graphite 
will reduce the cost of cylinder lubrication at least 50 per 
cent. 

A mixture of graphite permanently suspended in oil has 
no particular advantage over a non-graphited oil as a 
lubricating material because the particles of graphite, being 
in perfect suspension, cannot break through the surrounding 
film of oil or easily become attached to the metal surfaces. 
They simply move about in the oil film without at all de- 
creasing the viscosity of the oil itself, the only way in 
which ‘any reduction of friction could be brought about. 
In fact, a mixture of finely divided graphite and oil has a 
higher viscosity than that of oil alone, and so reduction 
of friction is not to be sought along this line. 


New Pfaudler Advertising Manager. 

The Pfaudler Company, Rochester, N. Y., has appointed 
Lawrence C. Stahlbrodt to take charge of its publicity de- 
partment. Mr. Stahlbrodt was originally educated in chem- 
istry but has been éngaged for the past six years in pub- 
licity work. He was last connected with the Hurst Engrav- 
ing Company of Rochester. 
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Unless for every dollar invested in American enter- 
prises, which have been and are to be destroyed by Pro- 
hibition laws, restitution be made to its investors, and 
unless every worker deprived of his income and property 
by such laws, be at once provided with other remunera- 
tive employment, or with an equivalent in the means of 
life, the destruction and misery thus brought about will 
be considered by all sane and humanely thinking persons 
to be the consequence of a barbarism as wanton and asi 
cruel as the horrible crimes perpetrated in Belgium, 
Serbia, Armenia and other countries by the murderous 
hordes of the German Kaiser beast and his allies, the 
blood-stained Turks, Austrians and Bulgarians. 

Be Tihs a LK be Cam eae 


Federal Taxes Paid by Brewers in the United States 
in 1917—1918. 

In his Preliminary Statement of Collections, dated Sep- 
tember 14th, 1918, Daniel C. Roper, Commissioner of In- 
ternal Revenue, reports that during the fiscal year 1917— 
1918 the Federal taxes paid by the brewers in the United 
States aggregated $126,285,857.65, of which $124,294,- 
153.65 represented barrel-taxes, $1,433,427.51 taxes upon 
beer stored in warehouse, and $558,276.49 special taxes. 
The beer-tax collected under laws enacted prior to October 
3rd, 1917, and additionally imposed by the War Revenue 
Act of the latter date amounted to $50,450,688.11. 

The number of barrels upon which these taxes were paid 
was 50,184,594, a decrease of 10,544,915 barrels, as com- 
pared with 60,729,509 in the preceding fiscal year. And, 
while the output of their breweries was thus reduced, the 
taxes the brewers had to pay in 1917—1918 were increased 
by $34,388,663.84, as the total beer taxes paid in 1916— 
1917 aggregated $91,897,193.81. 

That the enormous sums the U. S. Government has been 
collecting from the brewers are now to be thrown away 
does not worry the Prohibition politicians who are respon- 
sible for the fool laws made by them, but it will worry the 
tax-payers upon whose shoulders the new heavy burden 
must necessarily be shifted. 

phabs DK Ue Sg RE ot me 


Among the most exquisitive sensations of man are to 
enjoy a stimulating drink without thirst and to love a 
beautiful and good woman without cessation. It is these 
that distinguish man from the rest of the species in the 
animal word. 
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Science and Practice of Brewing. 


Valuable Information from all Fields of Scientific Research. 


Practical Essays on Brewing, 


Malting and Hops. 


Fermentation.* 
By *Dz., EE. J. RUSSEL Fakes: 


It has been shown by Buchner and Albert that yeast on 
treatment with acetone yields a white powder capable of 
fermenting sugars. This material, known as zymin, owes 
its fermenting power to two constituents (or groups of 
constituents), each necessary to the work of the other, 
known respectively as the enzyme and the co-enzyme. The 
latter can be washed out with water; the residual “washed 
zymin” is then inert'towards sugar. The extract has been 
investigated, but the precise active agents have not been 
absolutely determined. Phosphates were shown by Harden 
and Young to be essential, but not the sole agents. When, 
however, potassium pyruvate is added as well as the phos- 
phate, the power of effecting fermentation is completely 
restored. The addition of acetaldehyde and potassium or 
ammonium phosphate, but not sodium phosphate, has the 
same effect. 


These observations are interesting in connection with a 
hypothesis, favorably regarded by many investigators, that 
acetaldehyde is an intermediate product in alcoholic fer- 
mentation, being reduced to alcohol by hydrogen liberated 
at a previous stage of the process. The acetaldehyde is thus 
supposed to start the reaction by “accepting” the hydrogen. 
Whether or not acetaldehyde is the co-enzyme cannot, of 
course, be stated without more exhaustive investigation of 
the extract; some other reducible substance might play the 
same part. The investigation has, however, carried the 
problem a distinct stage further by proving the necessity 
in the co-enzyme of phosphates, potassium or ammonium 
ions, and acetaldehyde or some similar substance. It is 
well known that yeast juice contains a powerful digestive 
enzyme of the trypsin type, and in consequence that it 
steadily loses its albumin on keeping. This enzyme can also 
bring about the decomposition of polypeptides, but the 
change is complex, depending not only as to its rate, but 
also to some extent as to its nature on the conditions of 
the experiment. The effect of the hydrogen and hydroxy]l- 
ion concentration was studied in some detail, but it was 
recognized that other factors came in as well, some of 
which were rather indefinite, such as the unexplained con- 
dition of the ferment. The enzyme is most stable with a 
hydrogen ion concentration of about 3 &K 10—". The re- 
sulting amino-acids retard further decomposition. The 
results indicate a similarity in action with that observed 
by Bredig on inorganic ferments, and they do not necessi- 
tate the view that the ferment is active only towards a 
definite grouping of atoms.. 

The nutrition of the yeast plant is of enormous practical 
interest now-a-days, in view of the circumstance that yeast 
is capable of serving as food for human beings and for 
animals, and that it can rapidly synthesise protein from 
inorganic nitrogen or from carbamide. Circumstantial ac- 
counts are received from Germany of the successful pro- 
duction of considerable quanties of food in this way. Or- 
ganic acids (citric, acetic, tartaric), glycerol, asparagine, 


*“Ann. Rep. on the Progress of Chemistry, Chem. Soc.” 


mannitol and carbohydrates, including in suitable circum- 
stances the pentosans, can all serve as sources of carbon. 
Where sugar is used the weight of yeast can be increased 
considerably by the addition of suitable quantities of gum 


arabic, rye gum, or the humic substances of peat. The 
effects of fractional additions of sugar, of added alkali, and 
of nitrogen nutrient have been studied. Instead of am- 
monium salts, other nitrogen compounds can serve, includ- 
ing pyridine piperidine tartrate, conine, nicotine, cinchonic 
acid, quinine brucine, cocaine, and morphine, but these are 
of less practical interest. 

It has been suggested that the fermentation of sugar by 
Aspergillus niger is an oxidation proceeding in three stages 
producing citric, oxalic, and carbonic acids respectively, 
and by regulating the conditions it has been found possible 
to check the reaction at the first stage so as to obtain a con- 
siderable yield of citric acid. 

Se ae 


Coal ‘‘Economizers.”’ 


By J. Raux. 


A number of proprietary products have recently been 
offered for sale concerning which it is claimed that if small 
quantities are mixed with coal they greatly increase the heat- 
ing value of the latter and permit economies of 30 or even 
50 per cent. The baselessness of these claims has been ex- 
posed by Filaudeau (annales des Filsifications, 1917, 134), 
who analyzed nine such products. In most cases he found 
that they consisted of a mixture of sodium carbonate and 
sodium nitrate colored with oxide of iron or ultramarine. 
Others consisted of a mixture of calcium carbonate and 
sodium carbonate, or the latter with common salt, or even 
common salt alone. Manganese dioxide was present in 
some cases, Among these substances the one which would 
have most effect as an oxidizing agent in promoting com- 
bustion is sodium nitrate. Manganese dioxide would also 
have an oxidizing action, but the other substances are with- 
out any value in this respect. As the quantities of these 
products to be used only range from 7 to 25 grams per 100 
kilograms of coal (%—% oz. per cwt.), they could have no 
appreciable influence on combustion even if they consisted © 
entirely of sodium nitrate. The claims made in respect of 
these products are accordingly absurd. The prices charged 
varied from 5 to 25 fr. per kilo. (roughly 2s.—10s. per Ib.). 
One product consisting simply of common salt colored with 
oxide of iron was sold at 5 fr. per kilo., and it was claimed 
to effect a saving of up to 50 per cent. in the consumption 
of coal. It is true that the instructions regarding the use of 
these products, issued by the makers, contain some advice 
as to regulation of draft, moistening of coal, etc., which, if 
followed, would result in many cases in a considerable sav- 
ing of coal, but such saving would not be due to the proprie- 
tary product. Filaudeau made boiler trials with three of 
these products, to compare the consumption of coal with and 
without them. He found the consumption reduced by 10.1, 
12 and 9.6 per cent. in the three cases; but by sprinkling the 
coal at the rate of one litre per 100 kilos (nearly 1 pint per 
cwt.) he obtained an economy of 13.5 per cent. without 
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either of the three products. The economy in using these 
substances arose simply from the fact that their use in- 
volved moistening the coal. 


Hoo SS Se 
Causes of Errors in Estimating Yield.* 
By P. MuMME. 


Experiments have shown that the absurdly high claims 
put forward as to the yield obtained in brewing very thin 
war ales are really unfounded, the error, moreover, being 
in inverse ratio to the gravity. It was also found that the 
primary attenuation is often wrongly estimated, to the dis- 
advantage of the secondary fermentation, too little ferment- 
able material being carried for the latter stage. In many 
cases, too, it appears that the real original gravity is insuff- 
ciently known, and that the saccharometer readings of the 
final spargings indicate extractive materials which are not 
actually present. 


Comparative experiments with hops boiled in distilled 
water and various types of brewing liquor showed that the 
harder and more gypseous the water, the greater its influ- 
ence on the apparent yield, the effect varying inversely 
with the concentration of the decoction and rising to 4 per 
cent. and over. For instance, a medium-hard water, giving 
a saccharometer reading of 0.035, increased the apparent 
yield in a 12 per cent. beer by 0.23 per cent., the increase 
rising to 0.4 per cent. in the case of a 6 per cent. beer, and 
to 0.7 per cent. in a 4 per cent. beer. A gypseous water, 
with the saccharometer reading 0.243 per cent., gave the 
following apparent increases in yield: 1.6 per cent. in a 12 
per cent. beer; 3.10 per cent. in a 6 per cent. beer; and 4.4 
per cent. in a 4 per cent. beer, the real strength of the latter 
being therefore only 3.757 per cent. 


The average influence of the hops on the saccharometer 
reading is about 0.04 per cent. for each 1 lb. per 100 galls.; 
and as the usual quantity is double this amount, the effect 
of the hops in a 12 per cent. beer is 0.5 per cent.; in a 6 per 
cent. beer, 0.95 per cent.; and in a 4 per cent. beer, 1.6 per 
cent. These two factors, brewing liquor and hops, must be 
taken into consideration when accurate information is de- 
sired as to the yield furnished by malt in the brewery. In 
a 12 per cent. beer showing an apparent yield of 75.1 per 
cent., a deduction of 0.117 per cent. must be made for these 
factors with a medium-hard brewing liquor, the real yield 
being therefore 74.38 per cent.—a difference of 0.72 per 
cent.; whilst in a corresponding 6 per cent. army beer the 
apparent yield of 77.2 per cent. becomes in reality 75.74 
per cent—a difference of 1.46 per cent. With gypseous 
water the differences are still more marked, the correction 
being 0.32 per cent., thus lowering the yield; in a 12 per 
cent. beer from 75.1 per cent. to 72.98 per cent. (difference 
2.12 per cent.) ; and in 6 per cent. beer, from 77.2 per cent. 
to 73.02 per cent. (difference 4.18 per cent.). 


These calculations explain the frequently important dif- 
ferences between the results obtained in the brewery and 
the laboratory respectively. It is impossible to extract from 
the malt more than it contains in the air-dry condition, 
though guarantee tests for yield, giving perfectly fabulous 
figures, are often quoted and accepted as gospel. Every 
brewer should have his brewing liquor carefully tested, 


in order to ascertain the proper correction to be madé on. 


the apparent yield obtained, not only in the brewhouse, but 
also after secondary fermentation. Many complaints are 
heard about defective secondary fermentation, the probable 
cause of which in most cases is very gypseous water. 


* “Wochenschr. f. Br.” 


During fermentation the yeast consumes a portion of the 
saline constituents of the wort, but nothing like the 0.3 per 
cent. mentioned above in the case of gypseous water, the 
chief consumption being of the readily assimilable salts de- 
tived from the malt. Consequently, in such cases, the 
amount of fermentable material available for secondary 
fermentation is considerably below that indicated by the 
saccharometer reading, the result being imperfect secondary 
fermentation and poor condition. If this consideration had 
been borne in mind, many a cylinder of carbonic acid, used 
for carbonating, might have been saved. 


ee 


The Practical Amateur Brewer. 


As hundreds of thousands of people will probably in the 
near future try their hands at brewing beer in their own 
homes, thus risking to be sent to prison or fined $1,000, or 
both, the sad experiences of one amateur brewer as de- 
scribed by “The Clarion” may interest others who, not be- 
ing able to purchase the national beverage, will try to ob- 
tain it anyhow. 

Mr. Edwin Smallweed, after being induced by “an old 
and accomplished friend” to try his ’prentice hand at brew- 
ing, his first experiment was so satisfactory that he gives 
“an exact description of the whole business, together with 
an account of the cost and nature of the materials and 
utensils employed.’’ With regard to the latter, these were 
“(a) a barrel, (b) a vat, (c) a kitchen or scullery—prefer- 
ably not your wife’s, (d) a cooling vessel, and (e) bottles. 
Any bottles will do, but it may be here noted that those 
which have contained Worcestershire sauce are apt to re- 
tain, even after frequent washing, a quality of acidulation. 
In the matter of casks, the Intending Brewer would do well, 
as I did, to purchase one at second hand. My cask had 
originally and for many years been used in the cider trade. 
An old cider cask, I am told, does not constitute an ideal 
receptacle for beer; but even less so does a cask which has 
been used for paraffin. That was the alternative offered to 
me. After ‘all, we are at war. 


“The vat presents a difficulty. It has to be of copper. 
Brass, bell metal, or galvanized tanking won’t do. Cop- 
per’s the stuff. This can usually be found, embedded in 
concrete, in the back part of any old house. To judge from 
my own experience, however, the Intending Brewer should 
disguise so far as possible the actual purpose for which he 
intends to use this article. 

“The Intending Brewer having gathered together or 
marked down the necessary utensils of his craft, will now 
secure his ingredients. These consist of (a) water, (b) 
hops, (c) yeast, and (d) sugar. All are inexpensive, and 
all, with the exception of (d) are easily secured. The plan 
which I adopted was to buy the hops from a chemist, and 
the yeast from a baker, and to draw the water from a well. 
A tap would serve the same purpose, but I haven’t got a 
tapes 

The collecting of the necessary sugar was an arduous 
undertaking, but it was accomplished. As the author says: 
“Tt took me rather more than two weeks to assemble the 
required number of lumps (net weight 1 lb. 2 oz., sufficient 
for 4% gallons of beer). The Intending Brewer, however, 
will probably adopt some other means of obtaining sugar, 
as so many systems are in vogue. Almost any good system 
will serve.” 

Now comes the crucial point of the actual brew. ‘“Hav- 
ing collected my sugar and bought my yeast and hops, I ac- 
cepted delivery of the cider barrel, and carried it privately 
to the gardener’s tool shed. I there measured it with a foot 
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rule to ascertain its lineal dimensions. This enabled me to 
calculate that an earthenware bread-pan which stood in the 
kitchen would be large enough to serve as a cooking vessel. 
I therefore carried the bread-pan to the potting shed, leav- 
ing its lid and the bread behind me. This was an oversight 
which the Intending Brewer, profiting by my example, will 
do well to avoid.” 

Awaiting nightfall, the brew was then pushed on. Minute 
details are then given of the procedure adopted until it be- 
came necessary to introduce the hops, “securely tied up 
in an ex-Melox bag.” The effect, very humorously de- 
scribed, was to turn the beer blue. “A sort of inky blue. 
As the beer became warmer, the blue became bluer. Be- 
fore I removed it from the copper, it was almost black, with 
a thick purple scum.” 

A dissertation then follows on the correct way of making 
beer, which, needless to say, is very amusing. A start was 
then made with the next process, which “consisted in re- 
moving the beer from the copper and putting it in the cool- 
ing vessel, which I had placed ready in a sheltered corner 
of the garden. A sort of purple track across the gray stones 
of the scullery remains still as evidence of my toil and care. 
When all the beer now available—some three quarts—had 
been put into the cooling vessel, I added sugar and brown- 
ing. The latter is used for imparting a good color to the 
beer, but the man who first prescribed it had evidently over- 
looked the possibility of beer being blue to start with. 
When I put the browning in my cooling vessel the liquid 
inside it became quite green, much to the interest of my 
audience. 

“Did I mention the audience? Well, it was there all 
right, and it consisted of a lot of old gentlemen from an 
adjacent mansion which had been converted, for the period 
of the war, into a temporary workhouse. These old gentle- 
men, smelling beer, had come forth in considerable num- 
bers, and their noses had led them infallibly to the spot 
where my beer was being made. They hung on my fence 
with watery eyes and moist, expectant mouths. 

‘When the beer was seen to turn green oné of the old 
gentlemen became voluble. He said that this condition of 
color indicated a need on the part of the beer for the addi- 
tion of vinegar. He said I ought to put in a pint of vin- 
egar and then leave the beer all night and then warm it up 
again before applying yeast. I followed his directions amid 
the loudest possible protests from my household, particu- 
larly at the re-warming process, and when I came to the 
point when yeast should be added (Intending Brewers mark 
this!) I found that the yeast had turned into a sort of 
fuller’s earth, and I had to walk a matter of eight miles, 
there and back, to fetch some more yeast. This I added to 
the lukewarm beer, which began to foam and sizzle in my 
face. Twelve hours later the beer was ready to be skimmed 
and casked. On removing the scum, however, I could find 
no beer. The process of casking is therefore deferred until 
next time.” 

In the end, the scum which was left is described as “of a 
rich blood color streaked with yellow.” 

ri: SR Te fe ae eee 


IcE PLANT OF THE Future. By J. M. Stockham in “Ice 
& Refrig.” Some time ago our company increased a 30-ton 
compression plant to 60 tons by installing an exhaust ab- 
sorption system of 30 tons. Using the exhaust from our 
ammonia pump and other auxiliaries, with some live steam, 
we were able to double the capacity of this plant with not 
more than 50 per cent. additional cost of fuel and less than 
50 per cent. for labor. We are fortunate in having plenty 
of good cool water at about 56 degrees. Others may not be 


as fortunate along this line and therefore not able to adopt 
this method successfully. Some of us are now located in 
or near enough to natural gas fields to be supplied with 
cheap gas for power, but there is a feeling that the natural 
gas supply will not be permanent. As the source of natural 
gas is usually near coal fields, we need not be surprised to 
see large gas-producing plants located at these points, to 
make coke and tar products and sell the gas, which could be 
pumped through mains already laid. There will probably 
be large centralized power plants, also, located most con- 
veniently as to source of supply and delivery, and operated 
by water power or steam, the current being sent over the 
wire. With this view of the future, we can expect to see 
many ice plants eventually equipped with electric power and 
making raw water ice with a low labor cost. 


TREATING YEAST. By Gaessler-Noirot. This writer rec- 
ommends washing yeast with phosphoric acid as by this 
method he states the most satisfactory results are obtained 
both from the point of view of the reproductive energy of 
the yeast and the destruction of infective organisms. He 
uses a wooden vessel, enameled or varnished, very carefully 
cleaned and sufficient to hold all the yeast to be treated 
which is intended for pitching. The proportion of phos- 
phoric acid added is about one ounce to three gallons of 
yeast, mixed with just a little water so that it can be well 
incorporated with the yeast by stirring. After stirring in 
the mixture should be allowed to stand 24 hours, then the 
liquid decanted off the yeast and the latter used for pitching 
immediately. The yeast and phosphoric acid should not be 
allowed to remain together more than 24 hours, and it may 
be as well to keep it cool with a little ice placed in vessels 
which can swim on the surface of the liquid. If this opera- 
tion is repeated for five or six brewings the yeast, it is 
claimed, will be brought into an excellent state of energy 
and purity—(“Moniteur de la Brasserie.” ) 


FORMATION OF FERMENTS. Jacoby has found that, in 
the case of Bac. proteus, leucin is essential to the formation 
of urease, though not sufficient to serve as the sole organic 
nutriment. The organism can be grown without the for- 
mation of this enzyme, which, however, is again produced 


when leucin is added to the substratum. Experiments with 


B. coli showed that the addition of leucin, whilst favoring 
the production of urease, retards that of glucose. The 
author is inclined to assume that ureases of different origin 
are all formed from leucin, and that some relation probably 
exists between that substance and their constitution, and 
that not every amino acid can be formed from any other 
within the bacterial cell. It appears fairly certain from 
the author’s experiments that the individual enzymes pro- 
duced in one and the same cell originate in different parent 
materials. Though this material has not yet been identified 
in the case of the fermentative enzyme, it is probable that 
an animo acid, or at least a protein constituent, is con- 
cerned, so that the different components of protein con- 
stitute the individual parent materials of the various en- 
zymes. By reason of its amphoteric character, protein is 
an excellent regulator of the reaction of the protoplasm, 
and its capacity for attaching groups to itself enables it to 
form complex compounds and convey fractions in the cur- 
rent of sap to their destined centre of utility. All its func- 
tions could be discharged if it consisted of a chain of single 
amino acids; but when it is recognized that certain definite 
constituents of protein are essential to the formation of 
various specific ferments, then it becomes evident that the 
complex structure of that substance is an indispensable 
condition precedent to the function of the ferments.— 
(“Biochem. Ztschr.”’) 
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Properties of Fuel. 


The term fuel embraces all substances capable of burn- 
ing in air with the production of heat. The amount of heat 
produced varies enormously with different types of fuel, 

and is dependent upon the chemical composition of the 
' material. The main fuels are oil, coal, coke, charcoal, peat, 
turf, wood, patent fuels, etc., and their heat-yielding value 
is approximately in the order given. The chemical con- 
stituents of these sources of heat are mainly carbon and 
hydrogen, which are the essential heat-yielding elements. 
In addition, all these sources of heat contain varying pro- 
portions of oxygen, nitrogen, sulphur, phosphorus, and 
mineral matter or ash. Each of these have little value 
from a heat-yielding standpoint; in fact, in the case of ash 


or mineral matter this has a detrimental effect, preventing 


the proper development of combustion of the actual heat- 
yielding elements. Generally speaking, the higher the 


amount of ash the less will be its calorific value apart from , 


the loss and inconvenience in working by the formation of 
clinker, etc., when fuels containing a large percentage of 
ash are used. The quality of fuels as a satisfactory and 
economical source of heat must be determined by reference 
to its physical properties as well as its chemical character. 
In all cases the calorific power of any fuel must be a guide 
to its actual heating value, but this determination should be 
supplemented by a practical knowledge of the way it will 
behave on burning in the furnace, etc. It is important to 
know whether it will swell up and cake together on heat- 
ing, thereby preventing the free passage of air through the 
burning mass, or whether the fuel will rest loosely on the 
bars during combustion. Coals which cake readily belong 
to the soft bituminous class, while those possessing the 
opposite properties are harder. ‘These latter are generally 
a poorer class of fuel, but which from their better com- 
bustion compensate to some extent for their deficiency in 
carbon and hydrogen as compared with the richer bitumin- 
ous types. Coals may be classified into several groups, viz., 
caking, non-caking, coking and anthracite. The caking 
types yield a low percentage of coke and a correspondingly 
higher percentage of volatile matters. The non-caking 
types are of a bright, black appearance, and ignite readily 
and burn freely with a long flame. Caking coals yield a 
high proportion of coke of a dense nature. They burn 
with a short, non-luminous and almost smokeless flame. 
For steam-raising purposes a forced draught is desired 
when this class of coal is employed. Anthracite coal con- 
tains 85 to 90 per cent of carbon and very little volatile 
combustible matter. It burns with considerable difficulty 
in ordinary furnaces, requiring a much stronger draught 
for combustion than other types of coal. It is non-caking, 
and during combustion generates an intense local heat. 
Coke is the carbonaceous residue resulting from the de- 
structive distillation of coal, as in gas-making, etc. It con- 
sists mainly of carbon, and varies in its physical and 
chemical character, according to the quality of the coal 
used and the method of coking.— (“Brewers' Gazette.’’) 
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ARRANGEMENT FOR ILLUMINATING A CHEMICAL BALANCE. 
By BaD. Porriee, in J.4 Soc, Chem Ind.’ oA. “tubolite™ 
metallic filament lamp of 16 candle-power and 8.5 inches 
long is fitted on the top of the balance case; the lamp is 
enclosed in a semi-circular aluminium reflector, which serves 
to direct the light through the glass top of the case on to 
the beam and to screen the lamp from the person using the 
balance. 


Nucleic Acid from Yeast. 
By G. CLarke and S. B. Scuryver, in “Biochem. Journal.” 


The nucleic acid present in dried yeast can be extracted 
by 10 per cent. salt solution and precipitated from the latter 
by means of hydrochloric acid; but the precipitate contains 
a large amount of protein as well, and has to be subjected 
to digestion with pepsin to obtain pure nucleic acid. 


The authors have found that if the dried yeast is boiled 
with strong alcohol the protein is no longer extractable by 
salt solution, and on this fact they have based the follow- 
ing method for the preparation of yeast nucleic acid. 


Fresh yeast is pressed, mixed with a large excess of 95 
per cent. alcohol, and left to stand 24 hours, after which 
the liquid is filtered off and the yeast dried in the air. This 
air-dried yeast is boiled for two hours with 95 per cent. 
alcohol, filtered and pressed, and then dried in a current of 
air at 37 deg. C. and ground to a fine powder; 1 kilo. of this 
powder is mixed with 10 litres of 10 per cent. salt solution, 
and left for 4—5 days, in the course of which it is from 
time to time heated to 60—80 deg. C., and stirred fre- 
quently. The extract is filtered through muslin and after- 
wards through filter paper, and then treated with 90 c.c. 
of hydrochloric acid (1 part of concentrated acid to 1 part 
of water) and stirred vigorously. A precipitate of nucleic 
acid is formed which deposits in a characteristic manner 
and forms a compact cake. After standing for two hours 
this cake is separated from the liquid and left to stand 
overnight in 95 per cent. alcohol, after which it is washed 
with alcohol and ether. The yield is 1.4—1.6 per cent. of 
the dried and ground yeast. The product does not give the 
biuret reaction. It may be purified by dissolving 20 grams 
in 500 c.c. of 10 per cent. sodium acetate solution in a 
water bath, filtering from insoluble impurities and repre- 
cipitating the nucleic acid by adding 100 c.c. of alcohol and 
excess of hydrochloric acid. After washing in succession 
with 50 per cent. alcohol, 95 per cent. alcohol and ether, 
and drying in a vacuum, the product is obtained as a per- 
fectly white powder. 


2 


PRESERVATION oF Moist Yeast. By W. Voltz in 
“Wochenschr. f. Brau.” This author refers to a means of 
preserving moist feeding stuffs by lactic acidification. It 
is possible to preserve such materials without any con- 
siderable loss of nutritive value by inoculation with a pure 
culture of lactic bacteria. This is a valuable method of 
treating green fodder, which, owing to adverse weather 
conditions, cannot be properly dried in the field. Products 
such as distillery vinasses, containing a very high percentage 
of water, can also be preserved by this means. It is, how- 
ever, necessary to add 0.5—1 per cent. of sugar, e.g., in 


’ the form of molasses or beet slices, in order to provide 


pabulum for the lactic bacteria. Fresh yeast may be pre- 
served in a similar manner, where it cannot be dried, but 
acidification should only be resorted to when drying is quite 
impracticable. This is the case in many breweries which 
produce only a small quantity of yeast, and the latter is used 
for foddering purposes in the brewery itself or the imme- 
diate neighborhood. In the fresh state the yeast will rapidly 
become unfit for feeding purposes, owing to its high con- 
tent of protein. But after addition of 0.5—1 per cent. of 
sugar in the form of molasses or pulped beets, it may be 
mixed with chopped straw, and after inoculation with a 
pure culture of lactic bacilli preserved in trenches imperme- 
able by water. Experiments have shown that the lactic 
fermentation remains pure, no volatile acids being produced. 
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SEES A SET 


a 


Monthly Report from the Laboratories of the National 
Brewers’ Academy & Consulting Bureau, New York. 


Under the above heading the staff of the National Brewers’ 
Academy publish every month a short review of all the samples 
examined in their laboratories, accompanied by such comment as 
may be deemed of interest to the practical brewer and maltster. 

In the case of specially interesting incidents of either chemical or 
biological nature a brief description of the entire case will be pre- 
sented in the form of a short paper. 

In order that the manuscript may reach the printer in time for 
publication, the report begins on the 15th of every month. 


August 15th to September 15th. 


The samples received during this period comprise the 
following: 


Malts 24's srictinn te isa pee a 81 
Malt vAdyjturicts e550" 2. Se east 3 eee 14 
Colofants: nti yee cen ce ace es sy ase eee ig 
ELOps ace ls Ba Bek lee bites ee os as Z 
Mashv dunt Residues ane te oe eee eee 1 
Watérss Sir ia 8s cre Ea ke, nae Dee ee 6 
W OFS e aii coo Geen chee eee ne eee 30 
VGA sts eae iicn CL ee kee ee ee eae ae eee 139 
Beerssand “Ales 323 S55 o.oo hace eee ee ee ee 217. 
Low: Lax sBeverares* ny ce ieee ee ete 19 
Fuels = 6 din Sets Oe ce eine Saree Ee Oe 6) 
Miscellaneos<.., eee Phe eee ie eee re 28 

Total o..:sc, Sekai, oye tress aoe ey oan ee 554 

Malts. 
The number of these samples continues small. Of the 81 


samples analyzed only 7 were from Pacific Coast Barleys; 
they showed an average moisture of 5.61 per cent., with an 
average yield of 70.3 per cent. ; the extract on dry basis aver- 
aged 74.5 per cent. In 72 samples of Middle Western Malt 
analyzed, the moisture was practically the same, averaging 
5.60 per cent., and their yield of extract averaged 68.2 per 
cent., which on dry basis corresponds to 72.3 per cent. Two 
samples of Caramel Malt were found to be satisfactory in 
every particular. 
Malt Adjuncts. 


11 samples of unmalted and prepared cereals comprise 
the following types: 


(Corn Grits") ee PEGA AT are es il 
Corh Méal J 22a eee eee et 4 
Refined Grits) 2) Pi 280 ey oe eee 5 
Roasted (Corn 3.29.5 Ree eee ee 1 


All these materials were of good quality and satisfactory 
brewing value; the sample of roasted corn was satisfactory 
as coloring agent in the production of Porter. 3 samples 
of Brewing Sugars were found to have a satisfactory com- 
position. 

Colorants. 


11 samples of Sugar and Malt Colors were tested as to 
their solubility in Ales and Beers as well as their tinctorial 
power. All these samples were considered satisfactory for 
their respective purposes. 


Hops. 

2 samples of Pacific Coast Hops were examined; both 
were Oregon Crops and were considered satisfactory brew- 
ing materials. 

Mash Tun Residues 


One sample of Wet Grains was analyzed; their composi- 
tion showed that the extraction of the brewing materials 
had been carried out to a satisfactory limit. 


Waters. 


A biological examination was made of all samples re- 
ceived; 3 samples were chemically analyzed in order to de- 
termine their fitness for the various purposes intended. 


Worts. 


The samples received comprise 28 Lager Beer Worts and 
2 Ale Worts. All samples received were of satisfactory 
composition and considered well suited.for the types of 
Ales and Beers desired. 6 samples were subjected to a bio- 
logical examination in order .to control the sanitary condi- 
tions during cooling operations. 


Yeasts. 


139 samples were examined; 39 samples were Ale Yeasts 
and 100 Lager Beer Yeasts. All samples of Ale Yeasts 
were in a satisfactory condition. 4 samples of Lager Beer 
Yeast were received from our Pure Yeast Department ; they 
were all in excellent condition of health and purity. Among 
the Brewery Yeasts 8 were considered infected above the 
safety limit, necessitating the introduction of new Pure Yeast 
Cultures. The remaining samples were in a satisfactory 
condition generally. 


Beer and Ales. 

85 samples of Ale and 132 samples of Lager Beer were 
examined in the Chemical as well as Biological Laboratories. 
The average chemical composition of these samples were as 
follows: 


Ales. 

Original Gravity - yeep tee eee 11.5 deg. B. 
Alcoholby weight.2icg.. ue ee eee 3.60 per cent. 
Lager Beers. 

Original Gravity... so weeny eee 9.0 deg nes 
Alcohol’ by weishty = vo. cue cee 2.39 pér cent. 


Low Tax Beverages. 


There were examined 19 samples of so-called Near-Beer 
and Ale; their average chemical composition was as follows: 


Original Gravity 22.2. .2in)..e- 2. +s a eee 

Alcohol/by weight) S240 oy iter ee 0.36 per cent. 

Alcohol by:volume.3.. Gcene see, 0.45 per cent. 
Fuels. 


There were submitted to the Fuel Laboratory 6 samples 
of Coal, of which 2 contained an excessive amount of ash; 
while 4 samples represented satisfactory fuels. 


Miscellaneous. 


The 28 samples classified under this heading comprise 
mainly: Pitches, Filtermass Materials, Disinfectants, Var- 
nish, Soaking Solution, Cleansers, etc. 


OS 


SHELLAC VARNISH IMPROVED. Venice turpentine—say a 
teaspoonful—if added to a half-pint of regular shellac var- 
nish will make it become elastic and glossy. It sticks well 
to polished metal exposed to the weather, and mixes well 
with dry colors, such as lampblack for a glossy black, and 
vermilion for red.—(Exchange. ) 


L#@VULOSE THE PREPONDERANT SUGAR OF APPLE JUICE. 
From an examination of the relative proportions of sucrose, 
dextrose and levulose in the juices of twenty varieties of 
apples by a polarimetric reducing power method the results 
indicate that in every case the amount of levulose exceeds 
the total quantity of other sugars present, and confirms the 
results of earlier observers.—(“Jour. Ind. Eng. Chem.’’) 
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Notes and Queries. 


This portion of our columns is designed for the use and benefit of practical 
brewers, who, being subscribers to the JouRNAL, are cordially invited to apply 
to us for advice on all practical and technical matters pertaining to brewing 
and malting. 

By special arrangement these questions will be submitted to and answered by 
the Director of the National Brewers’ Academy and Consulting Bureau. 

here personal interview, analysis or investigation are necessary, terms will 
be made reasonable; particulars of such expense being forwarded before the 
work is commenced. 

Inquirers may indicate some word or initial under which they desire to be 
answered. No notice will be taken where correct names and addresses are not 
given; these are not for publication, but as an evidence of good faith. 

As nearly all the questions we receive refer to matters generally interesting 
to ihe trade, our readers will find it to their advantage to carefully follow our 
replies. 


C.R.S. In cleaning your rubber hose, you make a fun- 
damental mistake in using the disinfectant before brushing. 
The proper way is to first brush and rinse the hose; then 


apply your disinfectant and let it remain for about 24 hours, - 


after which it should be carefully removed by rinsing with 
a copious amount of clean, cold water. It is very important 
to remove the least traces of the disinfectant, as some of 
these are known to produce haziness in beers, even in very 
minute quantities. 


L.O.H. To give you in these columns an entire outline 
of your mashing process will not be practicable. You will 
find in the small book, “Practical Points for Practical Brew- 
ers,” published by the National Brewers’ Academy, a very 
comprehensive presentation of how to carry out all the nec- 
essary calculations. In the same small book you will also 
find a very complete table from which to calculate your 
yields. From the quantity of materials you are now using 
you should receive in your starting vessel 250 barrels of 
cooled wort at 9.5 Balling. 


L.O.N. The fundamental principle in keg washing will 
naturally be to obtain clean packages in the shortest possible 
time, and in the least costly way. If your shipping pack- 
ages, as you claim, are out for about two months, it will be 
necessary for you to subject them to a soaking in warm water 
before passing them through the washing machine. Regard- 
ing the sterilization of the packages, different methods have 
been proposed; one of which is to rinse the cleaned pack- 
ages with a weak solution of a disinfectant, the solution be- 
ing used over several times. 

Another method which, even if not sterilizing the pack- 
ages, improves their condition considerably, is rinsing out 
with warm lime water. 

H.E.T. The flavor and character of a beer are always 
more or less governed by the public demand, and as long as 
your clients do not object to—or perhaps. even prefer—the 
rather pronounced oniony yeast flavor of your beer, it may 
appear unwise for you to change it. As you, however, your- 
self find it in some cases very abnormal, we advise you to 
obtain a change of yeast at the earliest possible date. In 
criticising your fermentations, we will say that your tem- 
peratures are too high, and you leave the beer too long in 
the fermenting vats. You should regulate the fermenta- 
tions as follows: Pitch at 6% to 7 R. Do not let the tem- 
perature rise above 10 R., and do not leave the beer in the 
fermenter more than 10 days. You should have no trouble 
in obtaining the proper degree of fermentation under these 
conditions. 

W.G. Your trouble is apparently caused by the lack of 
assimilable albuminoids in your wort. According to your 
statement you are using the proper percentage of malt, and 
we must conclude, therefore, that you are making some 
errors in your mashing process. As you have failed to give 
us any information on this point, we will briefly outline a 
method with proper mashing temperatures in order to ob- 
tain the maximum soluble albuminoids in your wort: Mash 
at 120 F. Rest at this temperature for 1 hour. Raise with 


the cooker mash to 154 F. Mash until conversion is com- 
plete—say 20 minutes. Then raise to the resting temper- 
ature of 158 F. by means of boiling water. Rest for 1 hour 
and sparge as usual. 


L.T. The yeast’ which you submitted for examination 
is badly infected by Sarcina and long rods. Its condition is 
such that we would not advise washing it with any yeast 
purifier of any kind. You should procure a sufficient quan- 
tity of sound, vigorous lager yeast, propagated from a pure 
culture, for pitching an entire brew. 


L.O.M. According to our present theories, the flavor 
of stored ales is produced by certain species of Torula, 
named “Brettanomyces.” The very pronounced character 
of your ales would probably be entirely lost if you should 
resort to single-cell pure culture yeast, unless you were to 
use two pure cultures: one of your primary yeast and one 
of this secondary yeast, “Brettanomyces,” which would then 
be added to the ale after the primary fermentation is fin- 
ished. 


W.E.S. After going very carefully over your communi- 
cation regarding the possible reason for the decline in pop- 
ularity of your beers, we feel quite certain that the main 
objection to your product must be the rather large amount 
of hops’ you are using, and, while we disavow any respon- 
sibility in the matter, we advise you to reduce the hops to % 
pound per barrel of wort in the fermenter. The trend of 
public demand undoubtedly goes in the direction of milder 
and less hoppy beers, and the quicker you realize this, the 
better it will be for the future development of your trade. 

bee 1k 


“THe NaturaAL LAw oF FERMENTATION, that changes 
sugar solutions into alcoholic compounds, cannot be set aside ~ 
by human laws. An army of 1,000,000 Federal spies and 
informers could not possibly prevent the farmers from 
making hard cider, the grape growers from drinking wine, 
or the production of distilled liquor by any one desiring it. 
Since it is physically impossible to prevent the manufacture 
of alcoholic beverages, it must be apparent that prohibition 
cannot prevent their use.”—(Saul Barnes, New York.) 


EmpLoyInGc Raw Bartey in Brewinc. By P. Petit in 
“Brasserie et Malterie.” This author considers that it may 
become necessary to employ raw barley for brewing, to- 
gether with just sufficient green malt to effect saccharifica- 
tion, the necessary flavor and color being obtained by the 
use of special malt and caramel. He suggests the following 
method: The barley, steeped and crushed, is introduced 
with warm water into a cooker provided with stirring mech- 
anism, and heated at the boiling point of 30 minutes, then 
cooled at about 130 deg. F. and mixed with a mash of 
crushed green malt. Saccharification could be completed 
in 25 to 30 minutes at the utmost, and by leaving the mash 
to stand and drawing off the liquid, the necessary saccharine 
solution would be obtained. Barley of poor quality, even 
foddering barley, could be employed. The liquid obtained 
would contain at least 20 per cent. of its extract in the form 
of non-fermentable dextrines, and this proportion could be 
increased by raising the temperature of saccharification. 
The use of green malt would require legislative sanction 
since it is at present prohibited. Apart from the process 
indicated above, the author suggests that, with ‘the present 
methods of brewing, it would be a great advantage to employ 
a small proportion of green malt to assist saccharification 
where large proportions of raw grain are employed, for the 
kilned malts of this year are of abnormally low diastatic 
power. 


402 THE BREWERS’ JOURNAL. October Ist, 1918. 


—=— THE ———_ 


National Brewers’ Academy 


AND 
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Laboratories and Model Experimental Brewery. 


Consultations by personal interview and by correspondence. 
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‘Practical Points for 
Practical Brewers”’ 


The most complete and concise 
ready reference book 


FURNISHED AT SHORT NOTICE 
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.... UITION... 


Private Courses of Instruction in the Scientific and Technical Principles underlying 
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The President’s Closing Order. 


Secretary Hugh F. Fox, of the United States Brewers’ 
Association, on Wednesday, September 18th, 1918, ad- 
dressed the subjoined letter: 


“To the Brewers of the United States. 


‘Gentlemen :—President Wilson’s order dated to-day 
reads: 

“By this Proclamation I prescribe and give public notice 
that on and after October Ist, 1918, no person shall use any 
sugar, glucose, corn, rice or any other food, fruit, food- 
material or feed except hops and malt now already made in 
the production of malt liquors, including near beers, for 
beverage purposes, whether or not such malt liquors con- 
tain alcohol, and on and after December Ist, 1918, no per- 
son shall use any sugar, glucose, corn, rice or any other 
food, fruit, food materials or feed including malt in the 
production of malt liquors, including near-beers, for bever- 
age purposes, whether or not such malt liquors contain 
alcohol. Very truly yours, 

piiuci by box; Secretary.” 


September 27, 1918. 
To the Brewers of the United States. 
Dear Sirs :— 

You have no doubt received the notice of September 24 
from the U. S. Food Administration informing you that 
after October lst you cannot use any materials except 
malt and hops, even if such other materials are already 
in your possession. 

You will note that the Food Administration has re- 
moved all restrictions on the use of malt manufactured 
prior to September lst, during the months of October 
and November. We are informed by the counsel of the 
U. S. Food Administration that this cancels the 70 per 
cent. restriction after October Ist, and that brewers may 
therefore brew an unlimited quantity of all-malt beer 
during the months of October and November. 

The evident object of this is to have all the malt now 
on hand, used up before December Ist. We are informed 
by Mr. J. J. Stream, Chief of the Coarse Grain Section of 
the Cereal Division of the U. S, Food Administration, 
that “brewers may dispose of their malt to other brewers 
without permission from this Department. If they wish 
to sell malt to maltsters, however, it will be necessary 
for them to make application for permit, giving full par- 
ticulars, and we shall be glad to issue such permits.” 

Very truly yours, 
Hugh F. Fox, Secretary. 


In a statement published September 15th, Mr. Fox said: 
“It should be understood that the brewing industries will 
fully acquiesce in any measure that the Administration 
deems necessary to carry the war to a successful conclusion. 
From the start of the war, and even before this country 
entered the conflict, we have been in touch with the Fed- 
eral Government, and have cooperated with the officials in 
whatever measure they adopted, for our attitude has always 
been that no sacrifice was too great in order that we might 
achieve victory. It goes without saying that our attitude 
is unchanged on account of the order which will cause the 
cessation of brewing operations on December Ist. 

“In Great Britain, where fuel, food, and transportation 
problems are much more acute than they have been or can 
be in this country, it has not been found necessary to: shut 
off brewing. While the output has been limited, the methods 
devised by the Board of Control contemplate an equitable 
distribution to points or sections where beer is most in de- 
mand, and also provide for adequate compensation for those 
who suffer by reason of restrictions or curtailments. 
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“Brewery plants are not readily convertible to other uses 
without large expenditures. “We hope that the Government 
will find some practical and useful purposes to which the 
many plants which will soon:be closed may be put. There 
are several points that may be emphasized in a review of 
the situation: 


1. With regard to transportation, fully 90 per cent. of all 
the beer produced in this country is sold within local de- 
livery limits, and hence involves no demand upon the facili- 
ties of the common carrier. 


2. Approximately 70 per cent. of the men employed in 
breweries are beyond the draft limits, and because of their 
age cannot readily be placed in other positions. 


3. Brewers are not using any wheat or any other food 
grains of which there is a shortage, and 35 per cent. of the 
food value of their materials is returned in the form of 
dairy feed. 

There is of course a distinction to be drawn between war 
prohibition and measures which have for their object the 
permanent prohibition of alcoholic beverages. In such a 
category is the pending constitutional amendment, which 
forbids the manufacture, sale, transportation or importa- 
tion of intoxicating liquor. If this amendment should re- 
ceive the approval of a sufficient number of State Legis- 
latures, a number of interesting questions would immediately 
arise. 

First--What is an intoxicating liquor? 

It would be difficult to prove that beer, of the standard 
now manufactured, containing not to exceed 234 per cent. 
of alcohol, is really intoxicating. 


Second—There obviously would be difficulties in enforc- 
ing a measure which is left for enforcement to the concur- 
rent action of the Congress of the United States and the 
individual States. If Congress should adopt one standard 
for intoxicating liquor, and a State should adopt another, 
it would be hard to tell which view would prevail. Of 
course, the amendment cannot be considered in any sense as 
a war measure, for it cannot take effect until a year after a 
sufficient number of States shall have ratified it. 

“The war has undoubtedly given an immense impetus to 
Prohibition. Its leading advocates have been quick to twist 
every condition growing out of the world conflict to their ad- 
vantage, regardless of the violence done to facts and logic 
thereby. It is much to be regretted that they have made 
such progress with their purely destructive methods, for the 
public mind is ripe for true constructive measures, which, 
based on sound and tested foundations, would afford a real 
and lasting solution of a great social problem. The psycho- 
logical situation created by war should be taken advantage 
of to secure, as soon as possible, a thorough-going investi- 
gation of all phases of the liquor questionsout of which 
would undoubtedly come rational propositions for perma- 
nent reform. That the temperance cause is better ad- 
vanced by other systems than prohibition is sufficiently 
proved by Great Britain’s experience, to cite but one ex- 
ample. There drunkenness has decreased 80 per cent. in 
three years. Until Prohibition can show such examples— 
and it never has—doubt of its efficacy as a remedy for the 
drink evil must be natural.” 
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“THE CLOSE OBSERVER OF EVENTS will readily admit that 
radical changes in any branch of national economics are 
usually the fruit of loud and persistent clamor whipped into 
one form or another of politics. The greatest wrongs blot- 
ting the pages of history were done under that great slogan 
of pretense.”—(“The Public Good.”) 


Sales of Beer in the United States. 


According to the official report of the Internal Revenue 
Bureau, Washington, the number of barrels of beer sold in 
the United States in the several months of the present fiscal 
year, compared with the previous one, was as follows: 


1916. 1917. Increase. Decrease. 
juy eee 6,889,293 6,013,926 ..... 875,367 
August 4.2 ani a0eel3/, 1325 01275 000 eens 863,142 
September .... 5,453,469 4,483,351 ..... 970,118 
October. 2... 424,849,077, 3,921 674" “ie en 927,203 
November .... 4,474,950 3,743,252 ..... 731,698 
December .... 4,487,910 3,683,206 ..... 804,704 

1917. 1918. 

January ...... 4,009,066 3,148,400 ..:.. 860,666 
February 34303.5,075,24302) 5,1 80/004 eee cane 495,149 
March 5a VA SB1782 4555,929,35/aaaen ee 652,425 
April W4AO27522 1 © 35 TALIA 885,507 
May etek eee 4,861,198 4,107,405 ..... 753,793 
June 229,089; 168 £823,956 -025 sane 1,725,143 

slotal) 2 60,729,509 50,184,594 . 9.2... 10,544,915 
Net decrease for the fiscal year 1917-1918. ..... 10,544,915 
Jive 6,013,926 274.050)500 eee 


1,963,527 


OS 


Now for the Fourth Liberty Loan! 


The Liberty .Loan Committee’s Publicity Department, 
25th Floor, 120 Broadway, New York, sends us the fol- 
lowing, which we publish with pleasure: 


“Four Hours, 19 Minutes and 4 Seconds of. War !’’ 
“Brewers and Distillers’ Contributions in Third Liberty 
Loan. 

“In the Third Liberty Loan campaign the brewers and dis- 
tillers of New York rolled up a score of $8,648,300. With 
that sum the United States war officials were enabled to: ~ 

“Buy one scout cruiser and one sea-going submarine. Or 

“Pay the entire costs of America’s part in the war for 4 
hours, 19 minutes and 4 seconds. Or this combination: 

“Establish 5 base hospitals of 1,000 beds each, buy the 
athletic materials for training camps, purchase 500 tractors, 
build 400 motor trucks, pay for all the smokeless powder 
turned out in six days by the Government powder plants, 
buy the ammunition needed in a small barrage, purchase 
one 6-inch Naval gun, build 4 large tanks, buy one training 
plane, buy six horses for a field gun and buy a motorcycle 
with side car.” 


>< 

FREEDOM For THE WorKMAN! “Let the working men 
enjoy as great a measure of individual freedom as they 
can during the war period when they are called upon to 
make extra physical effort to increase production. The 
strict enforcement of prohibition in the army and navy is a 
military and not social regulation and legislators should 
clearly distinguish between the two. Prohibition during the 
war and prohibition as a social problem should be separated 
in the minds of our citizens. War time prohibition creating 
ill will and discontent among our working men cannot help 
decreasing their energy and producing power. War time 
prohibition which would increase the tax on manufacturing 
interests one-seventh would take a billion dollars annually 
away from them which would otherwise be used in greater 
production. Can we afford to pay the cost of war time 
prohibition during our present crisis? Cannot this question 
wait the sober judgment of a nation at peace?”—(N. Y. 
“Commercial.’’) . 
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Editorial Comment. 


Opinions Expressed upon Current Events as they may Affect the Brewing Industry and its Affiliated 
Trades.—The Prohibition and Local Option Movement, as reflected by Legislation, Judicial 
and Executive Action. 


How will They Enforce it? 


Suppose the parson-led and for-revenue-only politicians 
in Congress and State Legislatures succeed in foisting upon 
this alleged “free” nation laws threatening every man and 
woman from Maine to California and from North Dakota 
to Florida with short or long imprisonment and heavy fines 
for fermenting a few, or some more, gallons of grain and 
fruit juice to be consumed as they have been consumed by 
our ancestors for thousands of years and are now being 
consumed by the milions in all nations on earth—how then 
ate Federal and State Governments to enforce such idiotic, 
brutal and despotic laws? 

That is what puzzles us! 


There surely will be from five to ten, perhaps more mil- 
lions of households, cabins, caves, cellars and other hiding 
places where men and women will boil, filter, ferment, distil 
the beverages which they have formerly bought and are 
buying to-day in the stores where they are obtaining all 
their other necessaries of life. They know that thus they 
will violate a tyrannous law, but they have been taught all 
their lives that it is man’s right, nay, man’s duty, to resist 
tyranny and, therefore, they will violate that infamous law. 
At the same time it is the duty of the powers that be to 
bring the violators of law to “justice.” 

How can that be done? 

It is not easy. But it can be done: Just organize an 
enormous ever-present system of espionage and information 
by means of which every household, every man and woman 
who has been known to enjoy drinking a glass of beer, wine 
or spirits may be watched day and night for the purpose of 
ascertaining where they now obtain their drinks, where 
they are made, sold or given away. This system of espio- 
nage must needs be supplemented by a proportionate judi- 
ciliary and punitive machinery. Some hundred thousand 
“booze courts” with judges, clerks, officers, interpreters, 
prosecuting and defendants’ attorneys, jails and their war- 
dens, “black marias” for the transportation of prisoners and 
convicts will do. At least one million violators of the beastly 
law will be constantly in prison. It will cost a good many 
million dollars to keep them there during the terms to which 
they have been condemned, not to speak of the thousands 
of millions of dollars the spies, policemen, judges, and all 
the other component parts of the enforcement machinery 
will cost the American people every year. 

And who are the scoundrels who will lend themselves to 
become part of that machinery? | 

There are always low-brow good-for-nothings in any na- 
tion willing to betray their neighbors and fellow beings for 
_ dollars and cents, The Judas Iscariot who sold his master 
for thirty pieces of silver is still with us in great numbers. 
We have here the “ministers of the gospel,” a few hun- 
dreds of thousands of them, earning an average of not much 
more than $400 per year. The Federal and State Govern- 
ments will pay at least $1,200 to $1,500 to “booze detectors,” 
and as much to all the other limbs of the law to make it 
effective. It will be a “godsend” to those economically re- 


duced “intellectual” proletarians to offer their services for 
the enforcement of the law which they have brought about 
by their lying and sneaking propaganda. Aside from these 
there are the unspeakable Anderson and all the other sneaks 
and liars of the Anti-Saloon League. Their business of lying 
no longer serving to support themselves, they continue the 
sneaking part of their trade, become official spies and in- 
formers and receive their regular pay from the Government 
for doing so. Added to these enough pickpockets, sneak- 
thieves, burglars, alleged “reformed” drunkards, male and 
female members of the Salvation Army, Y. M. C. A. and 
Y. W. C. A. will volunteer to join the army of sneaks—for 
pay, of course—and the big machine of despotism and de- 
struction will be working merrily to do what and until 
when? 

To transform the masses of the American people into 
an army of rebels who will rise and smash to smithereens 
the chains parson-led peanut politicians believed they could 
clasp forever upon the hands and necks of a nation reared 
in freedom, to establish which its founders waded through 
rivers of blood, and whose present man power is fighting 
abroad to establish and maintain forever Liberty and De- 
mocracy for the whole world! 


Prohibition will result in the destruction of real estate 
values amounting to hundreds of millions of dollars, and 
the owners are asking themselves: “Will the American peo- 
ple stand for this?” But the owners should demand com- 
pensation first! 


How will the destruction of the beer and wine industry 
affect the Liberty Loan and War Savings Stamps drive? 
And will the brewers and brewery workers whose bread 
and butter is about to be taken from them heed our advice 
to buy Liberty bonds and W. S. S.? Where are they to 
take the money from to buy? 


The wheatless and meatless days are over; there will be 
coal enough for all of us next winter—but no barley for 
the brewing industry, although there is more than 100,000,- 
000 bushels of barley in the United States of which no 
one will tell us what to do with. it. We suppose that is 
what they call “efficiency” in Washington war winning 
offices. 


In England they are again increasing their output of beer, 
because they want to win the war. In the United States 
100,000,000 people are to be deprived of their beer—some 
fools and knaves having threatened the politicians in office 
with a political boycott unless they make the whole country 
“dry” and the consequence has been that these officials pre- 
tend that, to win the war, America must have Prohibition. 
The rest of the civilized world—we do not count the Turks 
to be included in it—says that beer is necessary for winning 
the war. And what must they think of official America? 
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Owning a Newspaper. 


Some few people in this country are just now talking and 
acting as if it were an unpardonable sin to own and pub- 
lish a newspaper. Let us analyze and elucidate the facts in 
the case to see whether their excitement is justified? 

Newspapers were originally started by practical typeset- 
ters and printers who wanted to make a living at their trade. 
Some of the big papers, like the New York “Sun,” “Herald,” 
“Tribune,” “Times” and many others in Chicago, Philadel- 
phia, St. Louis, Cincinnati, San Francisco and New Orleans, 
were started by poor compositors. With the development 
of the social organism, newspapers became owned by groups 
of persons and organizations who are now availing them- 
selves of publicity to protect and advance their private in- 
terests. We have newspapers owned or published by men 
of finance, industry, science, politics, among them the Pro- 
hibitionists and Anti-Saloon Leaguers, men of religion, 
sport, art, pleasure and many other aims and objects. No 
one has ever asserted that the ownership of a publication 
as such constitutes an injury to society or its component 
parts. 

But there are times and circumstances when powerful 
agents in society, like monarchs, tyrants or popular and 
Democratic governments, consider it to be in their personal 
or collective interests to: mould public opinion, or suppress 
the utterance of opinions deemed to be “dangerous” to 
themselves. At this time we have a world war. Innumer- 
able papers, books, pamphlets, etc., have been suppressed 
throughout the world for publishing facts and opinions con- 
sidered to be seditious, treasonable, etc. Such is the as- 
sumed right and practice of rulers and governments power- 
ful enough to stifle opposition. 

But the ownership of publications per se cannot constitute 
a wrong. It is only the use that is made of publicity which 
may be questioned, or punished by those in power. 

We are actuated to make these remarks by the fact that 
during the last few weeks much ado has been made of the 
discovery that a number of brewers have invested money 
in the publication of a newspaper whose editor is advocat- 
ing the retention of beer and light wines in the economy of 
the American people. Those brewers were acting for the 
best interests not only of their industry, but of the entire 
nation. They have no more injured anyone than the Stand- 
ard Oil Company, the Steel Trust, the Beef Trust, the min- 
ing interests of Pennsylvania and many Western States, the 
financial combinations and hundreds of other industrial, 
political, scientific and similar groups of men and women 
owning newspapers, periodicals or other publicity organs. 

Why then all this commotion and affected indignation ? 
Has everybody else a right to invest money in publicity but 
the brewers of the United States? If the brewers have no 
such right, let that fact be shown and definitely settled. 
We desire that to be done at once because we are vitally 
interested in this matter ourselves, because THE BREWERS’ 
JouRNAL is also owned by a number of brewers and others 
affliated with the American brewing industry, whose battles 
against unscrupulous and lying enemies we have been fight- 
ing for now forty-two years, battles, we propose to continue 
fighting until the American brewing industry is again rec- 
ognized officially as necessary in this country, as brewing is 
recognized to be of national importance for their respective 
countries by all governments on earth with the exception of 
Turkey. 


The hypocrisy of the Prohibitionists means permanent 
treason to the Declaration of Independence and the Rights 
of Man. 


Portentous Parades. ; 


Have you seen any of those Union workmen’s parades on 
Labor Day, you greedy and desperate fake Prohibition par- 
sons and peanut politicians who would take from the masses 
of American labor their accustoméd potions of beer and 
wine? If you have seen them, and if you have heard the 
trend of those marching battalions and divisions compris- 
ing millions of American yeomen and creators of wealth 
and of industrial as well as martial power, you will, some 
day, remember Labor Day, 1918, to your never-to-be-for- 
gotten regret! 

In every one of those parades marched from a few 
hundred to one hundred thousand sturdy and intelligent 
men and determined, high-minded women, every one of 
them a lover of liberty and Democracy; every one of them 
willing and ready to fight and to die for human rights. They 
all know what these rights are ‘and they will never permit 
to have them taken away from them by the votes of a few 
mercenary, selfish, stupid and brutal parson-led politicians. 

Two millions of those Labor Day marchers have signed 
a document in which they declare that they are opposed to 
Prohibition, a ridiculous, infamous, undemocratic and bar- 
barous scheme, intended to make American workers meekly 
submit to permanent exploitation and economic and political 
slavery for the benefit of the few who are holding unjustified 
title to the possession of the land and the instruments of 
labor in the United States. That document has been sub- 
mitted to the President in Washington, and he knows that 
the two million workers whose signatures are appended to 
it are only a small part of the Americans who are deter- 
mined not to permit Prohibition to enslave them and their 
descendants. ‘ 

Significant it also was that at the head of most of those 
Labor Day parades were riding or marching brewery work- 
men, or officers of brewery workers’ Unions. The Grand 
Marshal of the 100,000 New York anti-Prohibitionists was 
John Sullivan, financial secretary of the local brewery work- 
ers’ organization. And most of those who were following 
his lead have now registered as future American soldiers 
who are to march to Berlin, capture the German Kaiser 
beast and forever destroy his power for wholesale murder ~ 
and military mischief. And with him, his aiders and abet- 
tors in this country, the treacherous American Prohibition- 
its, will be doomed to everlasting impotence by the victori- 
ously returning hosts of armed American workers. 

They are the real representatives of the American people 
and its ideals and its will. They are the only ones who can 
and will march, not only in Labor Day parades but also in 
columns of shock troops, storming the battlements of au- 
tocracy and oppression, not only in Europe, but also in 
America! 

The parson-led politicians who vote for Prohibition 
slavery and robbery could not muster a corporal’s guard to 
march for them on Labor Day or any other day in the year, 
and organized labor, organized in working and fighting 
armies, will drive from power the sordid scoundrels who 
are now threatening their freedom. The day is approach- 
ing fast when that great reckoning will come. This fact is 
even acknowledged by that renegade union-machinist and 
fake “reverend” Charlie Stelzle who, when it no longer paid 
him to work at his trade, sold himself to the Prohibitionists 
and now, having seen the ominous “writing on the wall,” 
appears to be ready to again turn coat and abandon his 
present masters ; for, on the eve of Labor Day he said, from 
the pulpit of the West End Presbyterian Church, New York, 
that the industrial revolution would surely sweep the world 
as soon as the war will be over; that Democracy had already 
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won the struggle for supremacy in religion and in the State, 
and that its fight for supremacy in industry is the new phase 
of human development. “The working man is going to rule 
this country,” Stelzle said, “and every other country in the 
world. The men who work are going to control Russia and 
it is going to be the same in England, France and Italy. 
President Wilson knows and Charles Schwab knows and 
those ‘who are running the war in all countries know that 
the working people of the world will control the world.” 

And they will not tolerate parson-made Prohibition, 
neither in Europe nor anywhere else. 


Education versus Deception. 


Thousands of years ago the brotherhood of fakers was 
founded; fakers, who.saw that their neighbors, being alto- 
gether ignorant and, therefore, credulous, they could induce 
them, by telling them all sorts of lies about alleged “gods” 
who could injure and destroy them, to part with some of 
their substance and thus support the fakers in idleness and 
abundance. They told their dupes that if they gave them 
meat, grain, oil, wine and other necessaries of life they 
could persuade the “gods” to abstain from inflicting injury 
and death. 

In the course of centuries, the fakers grew fat, wealthy 
and powerful to a degree to rule all others—only, because 
the masses believed what they were told, and also, because 
they were afraid of the vengeance of the “gods.” But, grad- 
ually, the masses, through observation and experience, 
learned to know certain facts which demonstrated to them 
the falsity of the fakers’ assertions. They found out that 


lightning, thunder, volcanoes, earthquakes, floods, tornadoes, | 


hailstorms and similar natural phenomena, were not caused 
by enraged and revengeful “gods” and thus their fear of 
them began to disappear and with it their willingness to 
feed and support the fakers. The consequence has been 
that to-day the affluence and power of the fakers has dwin- 
dled down to a mere pittance. Where they formerly wal- 
lowed in luxury, eating more meat, bread, cake and the 
juiciest of fruits; drinking more of the best of wine; wear- 
ing purple and the finest of’ linen; sitting on gilded thrones 
and commanding mighty throngs of armed retainers, they 
now are reduced to the low level of the poorest and feeblest 
among their fellows. However, they still succeed in deceiv- 
ing millions of ignorant and, therefore, credulous persons, by 
telling them unfounded and unprovable stories of an “al- 
mighty” and a personal “deity” that can reward and punish 
and also of a likewise all powerful and personal “prince of 
darkness” through whose deviltry the unbeliever and “sin- 
ner” may be subjected to eternal suffering in lakes of burn- 
ing pitch and brimstone. Still, the masses, becoming more 
and more enlightened, are rapidly turning away from their 
faking deceivers, and the tribute in money they used to ob- 
tain from the believers is growing pitifully little. 

To stem the retreating tide, the fakers in some parts of 
America, the enlightened and progressive United States, 
have hit upon the peculiar idea of asserting that to drink 
alcoholic beverages is “dangerous” to the human body, and 
just now, that the war against the German Kaiser beast 
cannot be won if the inhabitants of the United States are 
not “prohibited” from producing and consuming beer and 
wine! They imagine that, if the masses can be kept from 
continuing to enjoy life as they have been accustomed to, 
they will again become as ignorant and as credulous as their 
forefathers were thousands of years ago and that, conse- 
quently, the fakers will return to affluence and power. 


What a childish mistake! 


The enlightenment of the masses is growing from day to 
day. Science is teaching them facts and one of these facts is 
that the desire for alcohol is implanted in all organisms by 
nature; that alcohol is necessary for the welfare of all living 
beings and that the will of the masses cannot be curbed by 
so-called “laws,” voted for by the political tools of the 
fakers and written and printed on perishable paper, because 
the real laws governing the universe, the laws of nature, 
dictate to all beings to follow certain unchangeable rules 
which ultimately lead to universal perfection, and, there- 
fore, happiness. 

Humanity cannot be deceived for any length of time by 
the false teachings of schemers who are too lazy to take 
part in the production of the means of life and who have 
invented their falsehoods only for the purpose of continuing 
their life of idleness. Scientific education will prevent it. 
And this education will become universal; a beginning has 
now been made in the United States as one of the necessary 
measures to carry the world war to a victorious end. And 
after that the power of the fakers to make mischief will also 
soon be ended. 


The Prohibitionist’s “morals” are only in the piece; they 
never make a coat, either for himself nor for anybody, upon 
whom he imposes his hypocritical rags. 


We wonder if the no-beer and no-wine “war measure” 
of the Washington officials will make our German, Italian, 
French and other foreign-born American patriots more 
patriotic than they have been so far? 


Hatred and discord are fomented by Prohibition, a fact 
which its fomentors will appreciate when it is too late for 
them. They, not the masses of Americans whom they seek 
to deprive of the blessings of Democracy and Liberty, will 
be the sufferers on the day of reckoning! 


The English are astounded at the stupidity and brutality 
of American Prohibitionists and other nations are begin- 
ning to protest against their wine, beer and cordials to 
be kept from being exported to the United States. The 
parsons and peanut politicians have started something that 
will ultimately engulf them. 


U. S. Treasury Department’s agents have found that the 
habitual use of morphine, cocaine, heroin and other nar- 
cotic drugs has rapidly increased in this country during the 
last two years, particularly in Prohibition territory, and 
that at present over 1,500,000 persons are habitual drug 
fiends. If that number be increased tenfold by nation-wide 
Prohibition, those responsible for it will be branded by 
future historians as criminals of no less guilt than the crim- 
inals who have hurled the world into the war now devastat- 
ing the countries of Europe. 


In a really free country there should be a minimum of 
suffering and even less complaint. If ever the United States, 
alone of all other civilized countries, should adopt Prohibi- 
tion of beer and wine, there will be a maximum of suffering 
and complaints. But, as we have freedom, guaranteed on 
paper at least, we need not fear that that paper will be 
“scrapped.” The American people will free themselves of 
all that still oppresses them. Its would-be oppressors will 
vanish from the face of the earth if ever their theological 
and political tools should succeed in writing social slavery 
into its constitution! 
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Prohibition and Excise Matters. 


Bills Presented and Acted Upon in National and State Legislatures.—Action of Courts, Munic- 


ipalities, Civic Bodies, etc. 


Washington, D. C—By a vote of 171 to 34 the House of 
Representatives, on Monday, September 23rd, adopted the 
war time Prohibition amendment to the food production 
stimulation bill as it passed the Senate, but at the same time 
put the entire measure in jeopardy by refusing to accept 
the dictation of the State Department with regard to the 
change inserted by the House Agricultural Committee 
under which the importation of foreign made wines was 
to have been permitted up to May 1, 1919. This request 
had been presented through the State Department by the 
. Governments of France, Italy, Portugal and Spain, which 
complained that the prohibition of such importations worked 
a serious hardship upon one of their chief industries. This 
action by the House was taken by a vote of 131 to 59 after 
a plea by Representative Kahn (Cal.), who asserted that 
American producers of wines were being subjected to an 
insurmountable difficulty by being obliged to market their 
product within the brief two months between May 1 and 
June 30, 1919, when the American market undoubtedly 
would be subjected to a veritable flood of competing foreign 
wines. 

The suggestion that the State Department’s amendment 
was directly a blow at an American industry for the benefit 
of a foreign business rallied the solid Republican phalanx 
to Mr. Kahn’s support and they voted with him almost to 
a man. 

The war time Prohibition amendment as it now stands 
provides that after June 30, 1919, there shall be no traffic 
in alcoholic beverages of any sort within the United States, 
and further that on May 1, 1919, the manufacture of all 
wines and malt liquors shall cease for the period of the 
existing war and the period of demobilization. It is de- 
signed to make the nation “bone-dry” as a war time measure, 
and radical Prohibitionists believe that in the course of its 
operation the Prohibition amendment to the Federal Con- 
stitution will have been formally adopted and the country 
thereby rendered permanently “bone-dry.”. The only way 
in which the expressed wishes of the State Department can 
now be written into the law is by an agreement on the part 
of the Senate to changes in section 13 (the -Prohibition 
amendment) in the conference which the House has sought 
on the collateral points of difference in the emergency food 
bill and the subsequent acceptance of the same by the 
House. 

Unless this request of the European wine producers is 
granted a veto of the measure by the President is ex- 
tremely probable. In fact while the attitude of the Presi- 
dent toward the war time Prohibition plan has been clearly 
disclosed recently great doubt is entertained as to whether 
the measure will have his approval at all. 

The President, by proclamation, has ordered the rhanu- 
facture of all beer to stop on December Ist, and with the 
manufacture of spirits already forbidden, the design of 
the war time Prohibition measure has already largely been 
accomplished save with reference to the sale of the spirits 
now in bond or in the hands of the merchants and the manu- 
facture and sale of wines. The action of the President in 


(Reported by Special Correspondents.) 


forbidding the manufacture of beer has been taken by 
some as an indication that the President intended to place 
his disapproval upon the war time Prohibition measure on 
the ground that the “drys” were seeking to take advantage 
of the war to force through their pet ideas after the matter 
had been left to the States to determine in the constitutional 
amendment. 

Debate on the bill was enlivened by a clash between Rep- 
resentatives Meeker and Decker, both of Missouri, as a 
result of an attack by the former on officials of the Anti- 
Saloon League. Mr. Meeker charged that the Anti-Saloon 
League is financed by drug firms and fosters the use of 
drugs. He also asserted that its leaders are not engaged 
in war work because they are too busy looking after legis- 
lation in Washington and that they attempt to have can- 
didates for Congress sign secret pledges to vote for Pro- 
hibition. Representative Decker vigorously defended the 
Anti-Saloon League, declaring its members are war workers 
and that any statement to the contrary was to be resented. 
He advanced to Representative Meeker’s desk and asserted 
that “there are people who are professional anti-prohibi- 
tionists,” and added that Mr. Meeker represented a “brew- 
ery” district in St. Louis. 

The disclosures that representatives of brewing interests 
syndicated a loan of $375,000 to Arthur Brisbane for the 
purchase of the “Washington Times” also were discussed 
during the debate. Representative Blanton, of Texas, de- 
fending the Anti-Saloon League, said the league never had 
contributed funds to the purchase of a Washington news- 
paper to carry on its propaganda. Representative Stafford, 
of Wisconsin, republican, in defending the purchase of the 
“Times,” declared the prohibitionists had attempted to 
reflect on Brisbane’s loyalty by attempting to discredit a 
business transaction. He also charged that A. Mitchell 
Palmer, Alien Property Custodian, used the Brisbane inci- 
dent to further the prohibition interests. The Anti-Saloon 
League and Mr. Palmer not only attempted to besmirch 
Mr. Brisbane, Mr. Stafford declared, but also reflected on 
the loyalty of brewers. The Wisconsin member also 
asserted that Mr. Palmer had gone out of his way to attempt 
to defeat democratic members of the House who did not 
subscribe to his views on the prohibition question. 


Representative Kahn of California made the principal 
speech against the “bone-dry” war bill. He declared that 
the legislation was vicious and unconstitutional and would 
destroy an industry in his State which it had taken over'a 
hundred years to create. “There are approximately $250,- 
000,000 invested in the wine industry in my State,” he said. 
“You propose to wipe out this vast sum by this legislation 
without making any provision to reimburse those who have 
spent the best part of their lives and invested their money 
in its upbuilding.” He declared that there is no country in 
the world where light wines are drunk which permits 
habitual drunkenness. “In this way,” he stated, “you are 
encouraging the more extensive use of alcohol and making 
dope fiends out of those who are thus deprived of their 
beer and wines.” Mr. Kahn then related the story told 
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him by Speaker Clark of a prisoner in one of the Missouri 
jails who with a discarded rifle barrel for a “worm” and 
his savings of corn pone for stock, and with alittle water 
and a modicum of fire, had manufactured for himself a 
little whiskey each day, not only under the eyes of the law 
but while in its very clutches. He had continued this pro- 
cess until he grew ambitious and one day, making a little 
more than usual, had managed to get uproariously drunk 
and give away his secret. “Without wine and beer you will 
have alcohol and drugs,” said Mr. Kahn, who added that 
it was readily to be established by facts that with prohibition 
came the drug habit, and with the elimination of decent 
liquors, wines and beers through legal suppression of the 
traffic came rotgut and dope with all their consequent ills.” 

Representative Gordon (Ohio), who asserted that al- 
though opposed to prohibition he had not tasted liquor since 
he was fourteen years old, denounced the bone dry amend- 
ment as confiscatory. Prohibition, he charged, was produc- 
tive of more evils than liquor. “Look at what prohibition 
has done to Russia,’ said Mr. Gordon. “Russia was an 
organized fighting nation until prohibition was established 
as a war measure, and now look at her.” 

Representative Sabath (Ill.), one of the few Czech mem- 
bers of the House, opposed the enactment of the measure 
as a multiplier of efficiency. He pointed out that his Chi- 
cago constituency was a beer-drinking, hard-working and 
law-abiding community where the demands of the workmen 
for the daily allotments of beer were not productive of 
either drunkenness or inefficiency. “Labor will resent being 
deprived of the milder stimulant and they will express that 
resentment ballotwise,’ said Mr. Sabath. 

Representative Gallagher, another Chicagoan, told the 
House that in his district there were 800 saloons, and that 
so far as drink was concerned as a deterrent to efficiency 
and productivity he pointed to Chicago as a paragon of 
industrial efficiency and hearty co-operation with the war 
work of the nation, beer to the contrary notwithstanding. 


Mr. Stafford defended the American citizens of German 
birth who happened to have interests in the brewing indus- 
try and attacked their critics. 

“They are trying to destroy this industry that has the 
backing of a majority of the people of this country by trying 
to link them up because of ancestry as enemies to the allied 
cause. It’s unfair and un-American.” 


The Senate’s investigation of propaganda and political 
activities of brewery interests, with particular reference to 
the purchase of the “Washington Times” by Arthur Bris- 
bane with money furnished by brewers, has been intrusted 
by the Judiciary Committee to a sub-committee headed by 
the chairman, Senator Overman, of North Carolina, and 
including Senators King, of Utah; Walcott, of Delaware; 
Nelson, of Minnesota, and Sterling, of South Dakota. The 
scope of the inquiry will be determined when the sub- 
committee meets later on, after Senator Overman, who 
is now out of the city, returns. Opinions on this point 
differ. Some members believe that under the resolution it 
would be possible for the sub-committee to conduct a gen- 
eral investigation into the past activities of the liquor in- 
terests, summoning what witnesses it desired. Others con- 
tend that the scope of the committee’s work extends only. 
to an investigation of the statements made by the Alien 
Property Custodian, A. Mitchell Palmer. It has been sug- 
gested that the sub-committee might consider first the docu- 
ments furnished the Senate by Mr. Palmer to show upon 
what authority his statements were based, and that some 
report might be made directly to the full committee without 
hearing witnesses. In such a case the full committee then 


would determine upon the necessity of going further into 
the matter. 

The malting of grain for the purpose of brewing beer, 

or “near beer,” was prohibited by an order issued September 
21st, by Food Administrator Hoover. The order is effective 
now. Malting for the purpose of manufacturing yeast 
vinegar, cereal breakfast foods, malt extract, and other such 
products will be permitted, but no grain shall be malted for 
these purposes until actual sales have been made. Maltsters 
are permitted to purchase grain to cover malting of this 
character, 
_ Hundreds of thousands of telegrams protesting against 
Prohibition have been received by President Wilson and 
Members of Congress mostly from Union Labor men and a 
petition signed by over 3,000,000 persons is on its way from 
New York City, asking the President for his veto. 

Two appeals from Federal Court decisions nullifying in 
part the Reed amendment prohibiting interstate shipments 
of intoxicating liquors into dry States for beverage pur- 
poses were filed September 25th in the Supreme Court by 
the government. Because of the importance of the act in 
enforcing prohibition, the court was asked to expedite con- 
sideration of the cases. 

Montgomery, Ala. The Democratic primaries having re- 
sulted in an endorsement of Prohibition, it is expected that 
the Alabama Legislature, although the people defeated the 
fool proposition several years ago, will ratify the Federal 
Prohibition amendment. 


Interpretation by the Judiciary— Municipal Action—Local Option Elections, etc., 
Action by Civic Bodies and Others For or Against Prohibition. 

Alabama. Owing to a rapid increase in the manufacture 
of “moonshine” whiskey near Sheffield, where 15,000 work- 
ers are engaged in government work, Prohibition Commis- 
sioner Avant has raised the bond for the release of arrested 
“moonshiners” from $300 to $750. 

Colorado. To prevent the making of intoxicants at peo- 
ples’ homes, the local authorities in many parts of Colorado 
have placed an embargo on brewing and distilling materials. 

Connecticut. In this State eighteen breweries will cease 
operating temporarily after December Ist. Frederick W. 
Orr, secretary of the Connecticut Brewers’ Association, says 
that as yet the breweries do not know what they will do after 
the order to close becomes effective. 

District of Columbia. Several home breweries and dis- 
tilleries were recently discovered in the City of Washington 
and its vicinity. 

Florida. Local newspapers in Jacksonville report that 
many Prohibitionists in that city have secret closets in their 
homes where they keep wine and whiskey “for private use.” 

Georgia. The State of Georgia’s debt has increased to 
millions of dollars since its mercenary politicians introduced 
Prohibition, and early last month there was only $132,000 
in the State treasury. Georgia is practically bankrupt. 

Indiana. Although Indiana has State-wide prohibition, 
the Internal Revenue Department at Indianapolis issued 
many liquor licenses last month. Since prohibition became 
effective in April, nearly 300 licenses have been issued, al- 
though there is a State law making the holding of a Fed- 
eral license in a “dry” county prima facie evidence that the 
holder is conducting a blind tiger. Two Indianapolis men 
who took out licenses were fined for violating the prohibi-, 
tion law. 

Maine. For the first time in many years the State elec- 
tion in Maine, September 9th, passed off without the “dry” 
issue having been a factor during the campaign. Carl E, 
Milliken, Republican, was elected Governor. Whiskey and 
other intoxicants are still to be had in this State by anybody 
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who can pay for them, illicit distilleries and smuggling tak- 
ing care of a continuous supply. 


Maryland. Very few retailers will renew their liquor 
licenses in Maryland and most of them are about to sur- 
render them to obtain the drawback to which they are en- 
titled for the coming eight months. There will be a supply 
of bottled beer until the end of the fiscal year. 


About 1,700 bottles of whiskey, bought in Baltimore for 
persons in Washington, D. C., were confiscated several 
weeks ago. The War Department has complained to the 
Baltimore License Commissioners that there is widespread 
“bootlegging” in that -city. 


In many factories of Baltimore labels and handbills have 
been distributed announcing that the workmen will strike 
unless they can get beer. 

Michigan. The constitutional amendment, initiated by 
the Michigan Hotel Keepers’ Association, to permit the 
manufacture and sale of light wine and beer in Michigan 
has been held by the Supreme Court to be illegal because 
improperly drawn. The amendment was to have been sub- 
mitted to the voters in November. 


In Muskegon and other Michigan cities large numbers 
of “bootleggers” were arrested last month. 


\ 


Minnesota. Over $17,000,000 invested in the breweries 
of Minnesota will be made almost entirely valueless by 
President Wilson’s closing order, 

Saloons have been voted out in Blue Earth and Martins 
Counties, in the former the city of Mankato being located. 

Missouri. Most of the breweries in Missouri will cease 
operating, until further notice, after December Ist, and very 
few saloonmen will apply for a renewal of their liquor 
licenses. 

Nebraska. “Bone dry” conditions have not seriously im- 
paired the values of the five breweries in Omaha. They are 
earning a comfortable return on their investment by the 
manufacture of non-intoxicating beverages. 


New Jersey. The loss of capital invested in the brewing 
industry and the retail liquor trade of New Jersey will be 
enormous, and almost as much will be lost through reduced 
real estate values after December Ist, while municipalities 
will suffer from decreased revenues. The saloonmen of 
Newark have been informed that rebates will not be granted 
them if they close their places before July Ist, 1919. 

“Bootlegging” flourishes in Atlantic City, Asbury Park 
and Ocean Grove to such an extent that the local authori- 
ties are unable to cope with it. Many of the “bootleggers”’ 
are women. 

The general meeting of the German-Roman Catholic State 
Association of New Jersey, held at New Brunswick, Sep- 
tember 4th, adopted a ringing protest against nation-wide 
Prohibition, declaring it would result in great hardship for 
the laboring masses and, of course, discontent and revolu- 
tionary action. 

Prohibition parsons and peanut politicians who would 
drive beer from the United States may go to the Hoboken 
docks any night when tropps are embarking for Europe and 
there they will learn what American soldiers intend to do in 
Europe in regard to Prohibition. Trainloads after train- 
loads of soldiers drink and shout for beer before going on 
board, and in many instances they display signs inscribed 
like this: “Beer, beer, beer, we’ll drink it in London, Paris 
and Berlin, and when we come back we'll have it in the 
good old U. S. A.!” 

New York. The effects of war-time and nation-wide 
Prohibition upon economic conditions in the State of New 
York were discussed in a statement published September 


14th by William H. Hirst, attorney for the New York State 
Brewers’ Association and counsel for the Society of Res- 
taurateurs of New York, who said the total revenue received 
by the State Department of Excise from October 1, 1917, 
to August 1, 1918, was $21,902,472.85, of which $13,371,- 
982.72 came from New York City. To these sums, he said, 
there will be a considerable addition when the tax on the 
volume of business receivable for the last quarter of the 
license year is collected. This is estimated to be about $400,- 
000, making the total liquor tax revenue from October 1, 
1917, to September 30, 1918, approximately $22,302,472.85. 
This sum, according to Mr. Hirst, constitutes one-third of 
the total tax collected by the State to meet the extraordinary 
budget for this year. Mr. Hirst believes that in New York 
alone nearly 10,000 buildings and stores will be vacated in 
the event of absolute prohibition. “All real estate values,” 
Mr. Hirst’s statement says, “would be badly affected. Rents 
would be reduced not only because of vacant property, but 
because of the competition for tenants between that and 
other properties. The value of mortgages on real estate 
would be greatly impaired. At a hearing in Albany two 
years ago Mr. Linder, attorney for the Title Guarantee and 
Trust company, stated that prohibition for New York City 
would possibly mean such a reduction of the borrowing 
capacity of the city that it would not be able to borrow more 
money for the completion of its public improvements. The 
same would be true of many other cities in the State.” 


Mr. Hirst also says there is invested in this State in brew- 
ing, wine making, malting and distilling $171,378,000, in 
liquor stocks $54,706,800, in appurtenances and appliances 
for brewing, wine making, malting and distilling $171,378,- 
000, and in bar fixtures in saloons and hotels $86,610,- 
750. He estimates the depreciation of capital invested in 
manufacturing at $128,533,000, the depreciation in value of 
fixtures $82,280,213, and in the immediate depreciation of 
real values $36,985,000 for hotels and $54,100,200 for 
saloons, provided, of course, absolute prohibition becomes 
a factinpthisestate 


In the fiscal year ending June, 1916, concluded Mr. Hirst, 
distilled spirits and fermented liquor provided about one- 
third the total revenue of the Government, and practically 
the total appropriations for the Army and Navy for that - 
year, and more than one-third of the extraordinary military 
and naval appropriations for the same year. 

The entire revenue of the State from the liquor trade, 
amounting to over $18,000,000 per year, will be lost through 
prohibition, and the total loss to the people of the State is 
estimated by Mr. Hirst to be at least $302,000,000. 


As the brewers in New York are loyal and patriotic men, 
they will obey the President’s order to stop brewing beer 
after December Ist, no matter how great their losses may be. 


In spite of the fact that he has been nominated by the 
Prohibitionists, in addition to his nomination through the 
regular Republican machine, Governor Whitman will ignore 
the Prohibition and Patriotism issues during the campaign, 
thus camouflaging his real character, principle being to him 
of far less importance than the prestige a third term as 
Governor of New York will lend to this unscrupulous poli- 
tician for his ambition to capture the Republican nomina- 
tion for President in 1920. 

At the Local Option elections held in Lewisville, Den- 
mark, Diana and Martinsburg, at which the four license 
questions were submitted, the towns were carried by the 
“drys.” These elections have now been declared void, how- 
ever, by Justice William A. Ross, of Syracuse, who holds 
that the notices of election were not printed and posted ac- 
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cording to law, and, therefore, the people of these towns are 
entitled to vote again on all the license questions. 

Ohio. The brewers of Ohio consider the President’s 
order to stop brewing after December Ist to be simply a 
temporary war measure which will be repealed as soon as 
coal and transportation difficulties have been removed. 
However, the retail trade will be seriously crippled, as many 
saloons cannot continue in business after March, 1919. 


The Executive Board of the International Union of 
United Brewery and Soft Drink Workers has held an 
emergency meeting in Cincinnati, resolving to appeal to the 
working masses of the entire country to unite in a deter- 
mined effort to prevent the destruction of the brewing in- 
dustry which, if permitted by the American people, would 
mean a national calamity with incalculable consequences. 

Oregon. Federal Judge Bean, sitting in Portland, has 
fined Alexander Davison, president of the Blue Ribbon Beer 
Co., San Francisco, Cal., $10,000 for alleged “bootlegging.” 
But the many thousands of people who are brewing beer and 
distilling “booze” at their homes, are still outside the prison 
walls, as there are not detectives and spies enough available 
to drag them into court. 

Pennsylvania. The brewers of Pennsylvania will strictly 
obey the President’s war order not to brew beer after De- 
cember Ist, although it is estimated that their losses will 
amount to many millions of dollars. Few retailers will re- 
new their licenses at the end of the fiscal year. 

Vermont. Percival W. Clement, who has been nomi- 
nated by the Republicans for Governor of Vermont, is op- 
posed to ratification of the Federal Prohibition amendment 
by the State Legislature, while his opponents, Judge Charles 
H. Darling, and former Lieutenant Governor Frank E. 
Howe, favor it. 

Wisconsin. The brewers of Wisconsin will make no at- 
tempt to oppose the President’s order to stop brewing after 
December Ist. The capital invested in Milwaukee brew- 
eries alone exceeds $52,000,000. 

Canada. Since Ontario has been made “dry,” all kinds 
of subterfuges have been adopted to get a supply of liquor 
into the Province. Whiskey travels nowadays under a va- 
riety of labels. Once it was found in bales of hay, again in 
shipments of potatoes; the most ingenious contrivance of 
all was a small barrel of whiskey immersed in a large barrel 
of vinegar. Crime statistics are swollen by reason of a 
large number of petty thefts and burglaries resulting from 
the search of private premises for liquor by thirsty mortals. 
Fines for breaches of the act imposed in the Toronto Police 
Court alone during the past two years mounted to over 
$500,000. The present tendency in efforts to evade the act 
is toward the establishment of illicit stills. This is an indi- 
cation that private stores of liquor, imported before the act 
went into effect, are becoming exhausted. After the war, 
when the soldiers return, there will have to be some relaxa- 
tion, at least to the extent of beer and wine licenses. 

Uruguay. There is a temperance movement in Uruguay, 
which has become particularly active since the foundation 
of the National Anti-Alcoholic League (Liga Nacional 
contra el Alcoholismo) at Montevideo. No figures are at 
hand to gauge the effect of the league’s activities on the 
liquor trade of the Republic, but the war made itself felt in 
1915 on Uruguay’s imports of alcoholic beverages with the 
exception of “cana” (chiefly Cuban rum) and whiskey, total 
receipts falling off by 50 per cent. as compared with 1911. 

Australia. The fanatical prohibitionists in South Austra- 
lia appear to have banked their fires and gone slow since 
they became aware of the fact that the Peake Government 
-has no time for them and their cranky fads. 


During a debate on prohibition at a meeting of the Bris- 
bane Anglican Synod, Archbishop Donaldson expressed the 
view that they could institute an earthly paradise by the 
eradication of one particular sin. ‘‘War-time prohibition 
was,’ he opined, “‘a revolutionary, as opposed to an evolu- 
tionary, measure, and he was not prepared to favor a mea- 
sure that meant injustice.” 

Some time ago, consequent upon action taken by the 
brewing companies, counter lunches were abolished in Mel- 
bourne. The change has found favor with practically all 
hotelkeepers, who say that since the hours of liquor trading 
have been shortened the profits from their businesses have 
been so reduced that they would not permit them to con- 
tinue supplying free luncheons. 

That from his experience in militia camps he preferred 
“wet” canteens, was the statement made to the Select Com- 
mittee appointed by the Senate to inquire into the relation 
of the liquor traffic to military efficiency, by Colonel J. Lam- 
rock, C.B., camp commandant at Liverpool, N.S.W. “At 
present at Liverpool soldiers can get all the liquor they like, 
very often of inferior quality,” said Colonel Lamrock. “I 
think it would be much better if wet canteens were estab- 
lished in camp; then the sale of liquor would be controlled, 
and the profits would be used for the benefit of the men 
themselves.” 

The Efficiency Board of New Zealand has estimated the 
compensation that it will be necessary to pay for the aboli- 
tion of the liquor traffic in New Zealand at £4,500,000. 


Home Brewing and Distilling in “Dry’’ States. 


Why Farmers Vote Dry! 

“During a recent trip to the prohibition state of South 
Dakota, I happened to have business with a farmer several 
miles from Sioux Falls. Arriving at his home, I was in- 
vited to take a drink. The farmer’s wife brought forth a 
bottle containing kuemmel. The drink was stiff—being of 
high alcohol proof. I inquired how the liquor was obtained, 
and was informed that it was made by the farmer’s wife. 

“Later on we had some cider—hard cider. The farmer’s 
wife had made that. I was then taken to the cellar, where 
two barrels of cider and a cask of wine were shown me. 
The farmer’s wife made the wine.. Subsequently I learned 
that farmers were becoming educated in the art of home 
brewing. Oregon hops are being imported, which, employed 
with indigenous grains, such as barley and corn, make it 
possible to produce a kind of beer that contains up to 15 
per cent. alcohol. At a wedding held in the vicinity the 
week before I arrived two barrels of such beer had been 
consumed. I was also told that the elderberry is being 
coveted for wine-making purposes. 

“It seems to me that after we get national prohibition a 
way will have to be found to defeat the process of nature 
which implants alcohol in fruits and grains.”—( Victor Olm- 
stead. ) ECM Sew SEU 

To rationally observe the antics of the Prohibitionist must 
needs make the intelligent angry and the melancholy merry. 


Hypocrisy is a necessity for him whose selfishness pre- 
vents him from adhering to a principle, and whose objects 
can only be attained by simulation and deceit. 


There is neither excuse nor palliation for the atrocious 
crime of wanton destruction, by Prohibition, of American 
industries under the pretence of “necessity” as a means 
of protecting the people from the effects of alcoholic bev- 
erages, nor for a subsequent refusal to reimburse those 
who will suffer from such destruction. 
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Doings on the Pacific Coast. 
(Special Correspondence of THE Brewers’ JouRNAL.) 
SAN FRANCcISco, CAL., September 19, 1918. 
The August output of beer for the Bay breweries was 


almost identical with that of July. With one brewery esti- 
mated it is stated that the output was 52,000 barrels, com- 
pared with 77,000 barrels a year ago. 

Property valued at many millions of dollars will be 
rendered idle and useless by the order to stop the manufac- 
ture of beer on December Ist, according to R. Samet, presi- 
dent of the California State Brewers’ Association. A 
meeting of the organization was held in this city September 
16, at which the situation was discussed, but no action was 
taken. It was the general feeling that the organization 
could do nothing, and that any order of the President must 
be submitted to cheerfully. Speaking of the situation, Mr. 
Samet says, “barley does not make a satisfactory flour. 
It is used almost solely in the manufacture of beer. If 
the breweries close, hundreds of thousands of tons of barley 
will rot. Only one-half of one per cent. of. the hops grown 
in California are used for purposes other than beer manu- 
facture. As to fuel, not one brewery in the association 
uses coal. California oil is used.” 

William Schuldt, secretary of the Brewers’ Protective 
Association, says that $50,000,000 in capital invested in the 
brewing business in California would be annihilated. 

Preston McKinley, Acting Food Commissioner for Cali- 
fornia has announced that no more unmalted grain may be 
bought for brewing purposes after this month. This will 
not have a serious effect as the breweries have a sufficient 
stock on hand to last them until December 1. 

The hopgrowers are hard hit by the order against brew- 
ing beer after December Ist, and the picking of hops has 
come to an end. The growers say they will allow the 
remaining _ 9s to rot on the vines as they can find no 
market for them. The growers will get together in a meet- 
ing at Sacramento the latter part of September for the 
purpose of forming a protective organization and pooling 
their interests. . Irving S. Marks, secretary of the Hop- 
growers Association, says that there are 50,000 bales of 
hops on hand in California and absolutely no market where 
they can be disposed. 

The Bauer-Schweitzer Hop and Malt Co., has gone out 
of the business of handling hops and malt and is preparing 
to establish a factory for malted milk. 

The California’ Brewing Association, of which J. P. Ret- 
tenmayer is president, has organized the Cereal Products 
Refining Company. The association is made up of the 
National Brewing Co., Acme Brewing Co., Union Brewing 
and Malting Co., Claus Wreden Brewing Co., Broadway 
Brewing Co., and Henry Weindhard Brewery. The Cereal 
Products proposes to produce extracts from cereals other 
than wheat, with high sugar content, to be used in baking 
and making confections, crackers and biscuits by bakers and 
manufacturers. The product may be used in place of cane 
or beet sugar. ; 

The political situation in California is very peculiar. As 


News from the Brewing World. 


Letters from Correspondents at Home and Abroad.—Technical and Structural Improvemerts:— 
New and Closed Breweries, and Firm Changes.—Doings of Brewers and Brewmasters. 


a result of the primaries recently held Governor Stevens 
was renominated by over 20,000 on the Republican ticket, 
his nearest competitor being Mayor James Rolph of this 
city. The Mayor had also been endorsed as a primary 
candidate on the Democratic and he won that nomination 
from his nearest competitor, Heeney by over 20,000. There- 
fore, the Mayor’s total vote in the primaries was far in ex- 
cess of Stevens. But it appears that by a twist in the laws 
of the State a man must win the nomination of the party 
under whose name he registered or another party’s vote 
cannot be counted for him. The mayor registered as a 
Republican and without that nomination he cannot be the 
standard bearer of the Democrats. At the same time as 
Heeney was not nominated he cannot run and the Demo- 
cratic party therefore has no candidate as the result of the 
primaries. The matter is now in the courts, but neither 
Rolph or Heney’s friends have much hope that they will 
be recognized. Sitting on the side lines of the Democratic 
party is Theodore Bell, who is an out-and-out. “wet,” wait- 
ing for a court decision to swing in line with a petition for 
his nomination. His chance comes in another twist in the 
law which forbids anyone running but not nominated at the 
primaries going on the ticket at a later date by way of 
petition. As the matter now stands Stevens, an avowed pro- 
hibitionist, is the only candidate for Governor, except the 
Socialist candidate, who is said to be a pacifist. To rub the 
prohibition issue in the Republican convention met after the 
nominations and adopted a platform in favor of the National 
Prohibition measure. ) 

As far as the legislature is concerned the anti-prohibition- 
ists claim an even break for the control of the next assembly. 
Of the 80 to be elected 41 will control that body. Ap- 
parently 36 anti votes can be counted with the probability 
of a number of independents who will act with them. In 
the Senate the case stands, including holdovers, possibly 19 
antis and 4 doubtful. Necessary to control 21. In this con- 
dition of things the anti-prohibitionists are making a strong 
fight to elect J. V. Snyder, Democratic nominee for Lieu- 
tenant Governor. If elected he will have the appointment 
of Senate committees and can do good work for the antis. 

I’. G. Roney, secretary of the Allied Interests of San 
Francisco, which represents the Importers and Wholesale 
Liquor Merchants Association, the San Francisco Res- 
taurant and Cafe Men’s Association, the San Francisco 
Soda Water Manufacturers Association, the California Wet 
Federation and the San Francisco Hotel Men’s Association, 
says that his organization is making a hot fight against 
prohibition in this State. In his opinion the campaign this 
fall is a clean cut fight between the prohibitionists and the 
antis. He thinks that the Rominger amendment will cut 
but little figure. The wets won out two years ago and 
he is very hopeful that the prohibition measure may be 
again defeated. 

New regulations governing the sale of liquor in‘ sealed 
packages and designed to prevent more effectively boot- 
legging to soldiers have been made by the local police com- 
missioners. This allows the sale and delivery over the bar 
up to 4 P. M. excepting beer which may be sold until 7 
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P. M. On Saturdays delivery of beer and other liquors 
may not be made after noon. Deliveries in each case may 
be made at homes until 7 o’clock in the evening. 

All saloons and places where liquor is sold within half a 
mile of schools or colleges where the army is conducting 
training schools will be closed after October 1, according 
to the opinion of local army officers. 

Federal officers in Oakland are awaiting receipt of noti- 
fication that the President has signed the order restricting 
the sale of liquor in half mile zones surrounding shipyards 
and manufacturing plants engaged in Government business. 
When the order is issued it will close approximately half 
of the 340 retail establishments in Oakland. 

Twenty-one saloons, roadhouses and wholesale liquor 
houses will be closed September 30 in Santa Clara county 
as a result of a resolution passed by the county board of 
supervisors. 

Nearness of saloons in Richmond, Cal., to munition plants 
at Giant and Stege makes it possible that the power vested 
in President Wilson to establish dry zones about such 
plants will eliminate a number of Richmond saloons. It is 
possible that the Standard Oil refinery may be included in 
the list of war plants and this would affect several more 
saloons. 

Forty prominent downtown San Francisco saloons have 
gone on the ten cent basis for beer instead of five cents, 
and it is expected that others will follow. It was brought 
out at a recent meeting that a 3l-gallon barrel of beer now 
costs $15 or twice what it did a year ago and the standard 
eight-ounce glass can no longer be sold at a nickel. 
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Our London Letter. 
OFFICE OF THE BREWERS’ JOURNAL, 
AG, Cannon ot. EG 
Lonpnon, September 16th, 1918. 

British government reports have been belated ever since 
the war was started by the German militarists and their 
criminal head, and so it is that only now we are informed 
of the beer output in the United Kingdom during the fiscal 
year ended March 31st, 1917, when the barrelage of 26,474,- 
303 was the lowest on record of recent years, while the Ex- 
cise taxes paid by brewers had risen to the enormous sum 
of £31,567,940. There were 3,234 brewers manufacturing 
for sale and 5,217 making beer not for sale. The number 
of barrels of imported beer, which was 74,665 in 1914, had 
fallen to 4,020. There were 3,374 licenses taken out by 
brewers for sale, about one-third less than in 1908, and the 
license tax paid by them aggregated £350,194. The licenses 
paid for by private brewers showed a decrease in numbers 
of 567, as compared with the previous year. The number 
of barrels of beer exported amounted to 631,771 barrels, 
large part of which went to the army in France. 


Food conditions having greatly improved of late and 
large quantities of barley being expected to be imported 
from the United States where, as an alleged “war measure,” 
brewing is to stop December Ist, the British brewing in- 
dustry confidently expects a considerable increase of the 
beer output to be permitted by the Government which recog- 
nizes brewing as one of the most important national indus- 
tries, as British workmen demand their beer. When the war 
started, the Government, being impressed by the foolhardy 
agitation of the teetotalers, knuckled down to them, restrict- 
ing the output: of beer to such an extent that the masses 
became discontented, a condition of affairs which grew so 
threateningly dangerous that the Government quickly re- 
versed the stupid stand it had taken. The workers are now 
as contented as ever before. The situation was character- 


ized by Ben Tillett, the courageous and ardent labor repre- 
sentative in Parliament, when at a Cardiff meeting, held to 
protest against the Prohibition campaign, he challenged the 
teetotalers to work a grain or iron-ore cargo. Before they 
had been at work an hour all their hysterical and epileptic 
ideas would be dispersed, and they would be dead before 
the end of the day. One of our trade journals commenting 
upon the incident by saying: “Mr. Tillett is not far wrong. 
The loud-mouthed teetotal fanatics are usually drones, and 
invariably mischief-makers. Not infrequently they are 
traitors. It is time honest people who do the best of the 
country’s work and fighting rose up and put the teetotalers 
in their proper place. Before the war these fanatics were 
always trying to cut down the Navy and starve the Army. 
They were friends of every country but their own. To-day 
nearly all the conscientious objectors and pacifists and trai- 
torous agitators are teetotalers. The world owes nothing but 
trouble to the teetotalers. In art, literature, science and in- 
vention—just as in right-down hard work and fighting—we 
owe almost everything to the moderate drinkers. The great- 
est of our nineteenth-century grand old men—Gladstone— 
always took his beer and wine. He was no sickly, senti- 
mental Snowden. The majority of our people have patiently 
and patriotically submitted to a drastic reduction of their 
best drinks. This is not enough for the water-drinkers, who 
have alcohol on their brains. They are out for total Prohi- 
bition. And, as always, they are conducting their campaign 
on fallacies and lies.” 


What is at present going on in the United States is a 
puzzle to the British brewers. They are astounded at the 
stupidity and brutality of the American politicians who are 
about to prevent the whole American people from legally 
producing beer, wine and spirits and enjoy life as they and 
their ancestors have been accustomed to for centuries past. 
But, at the same time, people here are pleased because Amer- 
ican breweries are to be closed that ours may not only be 
open but produce all the beer that our workmen, soldiers 
and sailors require in their heroic effort to win the war for 
Democracy and Liberty! That the British would close their 
breweries to keep those in America open, hardly any one in 
this country believes. 

“That prohibition in the States is a grotesque farce,” says 
another of our trade papers, “is known to all wh) have made 
the slightest effort to acquaint themselves wj,+ the facts. 
General Pershing, himself an abstainer, issued; sn order per- 
mitting his gallant men to consume wine and malt liquor. 
The General’s attention was called to some of the tarra- 
diddles of the unco guid in this matter and he said: I have 
an idea that some of the tales about moral conditions among 
soldiers in France were circulated in America by people who 
should be stood up against a wall and treated as traitors. 
These tales may very well be a subtle sort of German prop- 
aganda, designed to frighten American womanhood, and 
decrease soldierly moral, and a man or woman who repeats 
them should place himself, or herself, under suspicion of 
being a worker for the enemy.’ We commend those words 
to Mr. Chadwick, who, in advocating prohibition, follows 
neither the teaching of Christ nor that of the founder of the 
Wesleyan Church. John Wesley was not a teetotaler, he 
drank good malt liquor and wine from youth to old age, 
dying at 80. In a written statement Wesley praised fer- 
mented liquor as ‘one of the noblest cordials of nature,’ and 
in a pamphlet entitled ‘Primitive Physic’ said: “Drink water 
only when it agrees with your stomach, if not, good small 
peers 

The new list of essential industries, here designated as 
“Certified Occupations,” comprises also the brewing in- 
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dustry, a fact that the Washington politicians should have 
rubbed into them “until it hurts.” 

Personal mention of men in the trade and in the army: 
Lieut. Charles Torr Anderson, who has been awarded the 
Distinguished Flying Cross, and whose father was a brewer 
with Bass & Co., Ltd., for many years up to the time of his 
death was on the brewing staff of Henry Luker & Co., Ltd., 
of Southend-on-Sea, prior to obtaining a commission in the 
10th North Staffords in the early days of the war. Captain 
Archibald Theodore Arrol, joint managing director of A. 
Arrol & Sons, Ltd., Alloa Brewery, has been awarded the 
Military Cross for gallantry in action. Major Gerald Gas- 
kell, now in France, has been appointed a director of Wm. 
Hancock & Co., Ltd, Cardiff, am ‘the placesoieiineeewe., 
Hancock resigned after 30 years’ service. Major Walter 
Guinness, D.S.O., of Arthur Guinness, Sons & Co., Ltd., 
has been awarded a bar to his decoration for conspicuous 
gallantry as brigade-major. Lt.-Col. S. E. Sandars, director 
of Sandars & Co., Ltd., Gainsborough, has been dangerously 
wounded while in command of the 8th Batt. London Regt. 
He had served since the commencement of the war with the 
7th Batt. Royal Fusiliers until given his new command some 
six months ago. The injuries have necessitated the amputa- 
tion of the left leg above the knee. Lt. A. Grant Storrier, 
who is reported wounded, is the only son of W. G. Storrier, 
manager to George Younger & Son, Ltd., Alloa, and before 
enlisting was learning the brewing industry. He has previ- 
ously been severely wounded. 


8 le 


Brewing News from the European Continent. 


The great news of the Allied victories in France and the 
frantic drive of the central powers for peace have revived 
the hopes of the distressed brewers of Germany for an 
early resumption of their sorely reduced industry. They 
expect that after the war Germany will again be one of the 
principal beer producing countries when sufficient barley 
and hops may be raised there to supply the German people 
with its national beverage. It is also expected that large 
numbers of Americans, born in Germany and disgusted with 
American Prohibition, will return to their native country 
and thus largely increase the consumption of German beer. 

The French brewers still suffer from lack of brewing ma- 
terials, particularly owing to the fact that transportation 
facilities have been greatly reduced by the railroads being 
overtaxed with carrying troops and war material. In very 
many cases, where maltsters and grain dealers are ready to 
supply brewers with malt or barley, it is impossible to ob- 
tain Government permission for transportation to points of 
destination. Not even sufficient cars can be procured to 
take wine to the French and American troops, the latter 
being as clamorous for that beverage as their poilu com- 
rades. The harvesting of the crops is also greatly delayed, 
especially in the Northern and Eastern departments where 
the agricultural population prefers beer to wine, and when 
these workers are compelled to go without their accustomed 
drink they cannot work as satisfactorily as is required dur- 
ing the harvest times. In the mining regions the lack of 
beer is also a serious drawback to the efficient and rapid 
production of coal, the French miners being inveterate beer 
drinkers, just as the men employed in the iron and steel in- 
dustry, who must be working unusually hard at the present 
time to supply the Allied armies with guns, munition and 
iron work for the construction of railroads, bridges, auto- 
mobiles, etc. The Government, however, tells brewers that 
with the advent of large quantities of rails, locomotives and 
railroad workers from the United States now on their way 


to France, the transportation problem will be solved at an_ 
early day. 

The French Government has also received assurances that 
after December 1st large quantities of barley and malt may 
be had from America, where brewing will be stopped as a 
war measure. The price of malt and barley will then also 
drop in France; at present it is almost prohibitive, the 
quintal (100 kilos) of malt having reached the top price 
of 200 francs. Some of the malt now available has come 
to France from Canada. Naturally, under these circum- 
stances the price of beer has correspondingly increased, in 
most places the wholesale price being 50 francs per hecto- 
liter. te 
The cost of rebuilding. the breweries destroyed by the 
Germans in Northern France is estimated by the French 
Government at about 137,000,000 francs, and a preliminary 
credit to reimburse the owners has been granted by the 
Chamber of Deputies. Most of the machinery to be in- 
stalled will be purchased in the United States. 

Against the proposed law in the United States to prohibit 
the importation of alcoholic beverages the French Govern- 
ment has entered an energetic protest as, if such a law were 
passed, the French wine industry would be seriously injured. — 

An incident which has caused much merriment on this side 
of the Atlantic was recently related by Floyd Gibbons, an 
American newspaperman, who returned from France sev- 
eral weeks ago. He stated at a meeting of other journalists 
that he was quartered in the home of-a French brewer, to- 
gether with Don Martin and Martin Green, also war cor- 
respondents for American papers, and one night “Green 
woke up about midnight, fumbled about the room for a 
button to get a pitcher of ice water, and not finding any he 
woke me up, asking advice. ‘Try, try and try again,’ I told 
him. He did so, and finally found a rope which he yanked 
with energy. It was not long before the grounds about the 
house were a scene of activity, which caused the brewer to 
come to our room and ask who caused the alarm. “Why, I 
pulled that rope,’ said Green. “You did, eh,’ came from the 
brewer, ‘and started the brewery up two hours ahead of 
time.’ Green sat down, held his head in his hands and, 
looking over at us, said: ‘Gee, whiz! If the gang at home 
knew such things were possible what would happen around 
Third Avenue and Ninety-second Street, New York?” 

The names of Leroy Elie; Marcel Claeys and Pierre A. L. 
Montigny, all connected with the trade, have distinguished 
themselves at the front and their names have been inscribed 
in the Golden Book of the French Brewing Industry. 

Ed. Romer, with Company M, 153rd Infantry, writes 
from France to his friend, Frank Grammar, 13th and 
Walnut Streets, Cincinnati, Ohio: “I hope the drys are not 
giving trouble at home for I sure want some good old Cin- 
cinnati beer when I get back. We can get wine, here, but 
I have had none as yet, as the pocketbook is very flat. 
Cigarettes certainly appeal to me, Frank, and will be greatly 
appreciated if you will send some. Well, I hope we get 
to shake hands again soon.” 

The brewers of Belgium are again doing comparatively 
well. They are provided with brewing materials sufficient 
to supply the army of occupation and part of the civilian 
population. Their trade papers are still suppressed, but a 
temporary brewers’ school has been established in Ghent, 
where it is located in the Palais du Midi, and it is patronized 
and supported by the municipality of Brussels, the General 
Federation of Belgian Brewers, and local brewers’ organi- 
zations at Liége, Antwerp, Mons and Namur. The course 
for the graduation of brewmasters is seven months and the 
studies comprise brewing, malting, chemistry, microbiology, 
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microscopy, industrial physics and several other branches 
of science. Students are not required to pass an examina- 
tion to be admitted, and the fee for the course amounts to 


350 francs, which is even reduced to those unable to pay 


as much as that sum. 

Steps have been taken by the Netherlands government to 
secure a more equitable distribution of brewing materials 
among the brewers of that country, who have been promised 
that large amounts of barley and malt will be given from the 
shipments to arrive at Rotterdam from the United States 
after December Ist. The price of barley has been fixed by 
the government as follows: 1918 winter barley per 100 kilos, 
$3.91; 1918 summer barley, $8.38; 1919 winter barley, 
$4.65, and 1918 summer barley, $9.31 per 100 kilos. 


Home brewing and distilling has taken such proportions 
in- Sweden that friends, when meeting, no longer say: “How 
do you do?” but: “How is the fermentation getting along?” 
the question referring to the jar containing a mixture of 
water, sugar and yeast which each assumes the other to 
have standing in a warm corner of his house, preparatory 
to distilling his own spirits. 

From Zurich it is reported that after three years a num- 
ber of carloads of Pilsner beer arrived and had been dis- 
tributed to the various cities of Switzerland. The beer is 
being sold at a stiff figure, as three decimeters are costing 
65 centimes, about 15 cents in our money. The “Schweizer 
Wirtezeitung’’ makes comment on the great quantities of 
sweets being consumed in the various cafés lately and calls 
same almost an epidemic. From the distance it appears 
that the lack of beer and wine are being replaced with 
sweets. 
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The Fourth Liberty Loan is the Fighting Loan. 


As the campaign for the Fourth Liberty Loan approaches 
the American Army in France moves on toward Berlin. 
Under our own leaders the great American Army has won 
a notable victory. 

The Fourth Loan must be a great success. 
Liberty Loan is a fighting loan. 

When our soldiers on the battle front are braving death, 
each one offering to make the supreme sacrifice for ‘his 
country and the great cause, we who remain safely at home 
surely should give them every support, should make every 
sacrifice to strengthen them. If we can not fight ourselves 
we can make our dollars fight. 

~It is a great cause for which America is engaged in this 

war; it is a great struggle in which the very hope of the 
world is bound up that is being waged in Europe and on 
the high seas. It is an honor to have a part in it and all 
Americans, all of their lives, will be proud of the part they 
had in it or ashamed of their failure to do their part. 

The Fourth Loan is a fighting loan. Every subscriber 
to the Loan strikes a blow for Liberty, for Victory. 


oo a oe 


The Fourth 


WESTERN AUSTRALIA BREWERIES are doing a profitable 
business and overhauling of the different plants is in full 
swing. 

CONSUMPTION OF ALCOHOLIC Liquors IN JAMaica, W. I. 
The consumption of rum and other alcoholic liquors in Ja- 
maica, W. I., has decreased from 1,238,753 gallons in 1913 
to 867,817 gallons in 1917, 


THE AMERICAN PEOPLE Witt Not Torerate It! “The 
nation is not to become dry. The plain people still have 
some rights and are not yet reduced to impotency in the 
defense of those rights.” — (Philadelphia “Dispatch.’’) 


War Measures. 


The brewers in the United States, loyal as they are, ac- 
cept the order closing their breweries December Ist as a 
war measure. The members of one of their organizations, 
the New York State Brewers’ Association, have stated 
through counsel : 


“The imperious demands of war are many, sudden and 
surprising. The order which prohibits the manufacture of 
beer after December Ist, next, is one for food conservation, 
but it is not a ‘prohibition’ measure. For this reason, the 
brewer submits without opposition, however enormous his 
loss and the destruction of his business and investment. 
This order discontinuing brewing cannot be construed as a 
justification for prohibition as a general economic, moral or 
political measure. If the Federal Government imposes war 
absolute prohibition by Congressional enactment as a gen- 
eral economic, moral or political expediency, then there will 
be many who feel that our Republic has not been able to 
handle social problems as effectively and liberally as our 
Allies. It leaves no other inference except that we have 
evolved a Government over here without the institutions 
adequate to its proper functioning; it means that freedom, 
independence and volition must be denied to our people in 
times of stress and trouble, a penalty to which the people 
of no European country have as yet been subjected. 


“The prohibitionist may be blinded by fanaticism, the 
politician may yield to hysteria and the citizen may be in- 
different to the curtailment of his personal liberty, but no 
one can become forgetful of the tremendous consequences 
of war absolute prohibition. These figures and facts furnish 
food for reflection. 

“During the fiscal year ending June 30th, 1916, distilled 
spirits and fermented liquors furnished approximately one- 
third of the total revenue of the United States Government, 
and practically the total appropriations for the Army and 
Navy for that year, and considerably over one-third of the 
extraordinary military and naval appropriations for the 
same year, and almost twice as much as the income tax for 
that year. These are figures worthy of thought and con- 
templation as we look forward to normal times again.” 


Of course, the brewers submit. They cannot do anything 
else. If they were to disobey, they would be liable to be 
imprisoned and fined. What they think of the matter is a 
different proposition. No doubt they think, as all intelligent 
people must think, and as we have many of them heard to 
say: “This war measure is as foolish and as unnecessary, 
nay, as detrimental as the measure to make the American 
Army and Navy ‘dry.’ Our soldiers and sailors drink in- 
toxicants whenever and wherever they can obtain them. 
In England, France, Belgium and Italy, where all other sol- 
diers and sailors are receiving rations of beer, wine, rum, 
etc., from their governments, their American comrades in 
arms are welcomed and treated to and toasted in alcoholic 
drinks as guests and saviors.” 

In Europe, where the political influence of Prohibition 
parsons and fanatics cannot do any harm to the armies in 
the field, the Government of the United States is laughed 
at because of its silly blunders. There, governments do not 
sit up nights to concoct schemes how to make their armies 
and their people disgusted and discontented; nor to throw 
away hundreds of millions of money in futile air-craft ex- 
periments, nor in Prohibition financiering, which is adding 
enormously to the burden of the already groaning tax-payer 
and consumer. 

In this country things are different. Here the Govern- 
ment is composed of professional politicians who, to keep 
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themselves in office, must be afraid of whatever may keep 
them out, and there is where the influence of the Prohibition 
parsons and fanatics in their home districts comes in. They 
do everything they believe what may be apt to pacify that 
element of their constituency and the result is: War mea- 
sures that are blunders and only serve to make millions of 
Americans discontented and far less patriotic than other- 
wise they would be. 
ah siti Ae Load tL 


Temperance is the love of health—or the inability to 
drink or eat as much as one’s natural appetite would induce 
one to enjoy the sensation of drinking and eating. 


“UNTRUE TO ‘Otp Gtory.’ The prohibitionists who are 
loudly clamoring for total prohibition in these war times 
when the United States needs every dollar in revenue that it 
can get, are becoming more dangerous to the government 
than even the loudest pro-Germans, who may be obstructing 
the work of the government.’’—(‘“‘The Other Side.’’) 


“Tue Very THinG for which we have created an army 
and are fighting the Germans in France, Puritanical cranks 
are trying to build up in our own country. Away with 
them! The man who will go to pieces on booze is a poor 
stick anyhow, and sooner or later will go to pieces on some- 
thing one way or another. Prohibition can not save him. 
For me I say damn prohibition and every other law or at- 
tempt at a law that is designed or tends to regulate men’s 
conduct, improve their morals or establish their religion. 
Goodness is never and cannot be legislated into men.’”— 
(Clarence Thompson. ) 


Aw Act to ENcourAGE MooNsHINING. “As at present 
outlined, that portion of the war revenue bill relating to 
the tax on distilled liquors should be entitled ‘an act to 
protect and encourage the moonshine industry of Pro- 
hibition States... To a native of North Carolina, where 
the delectable moonshine finds a ready sale at $4 to $8 a 
quart, the proposed tax of $8 a gallon may not seem exces- 
sive, but any one familiar with the retailing of liquors in 
this part of the country, where that business is conducted in 
a lawful manner, is aware that placing an $8 tax on liquor 
will make the price practically prohibitive and will defeat 
the intention of the bill as a revenue measure. Consumers 
of moderate means will not pay the price and those who 
are able to pay it will have satisfied their wants before the 
bill goes into effect. The business has been taxed without 
mercy by national and local authorities, but there are limita- 
tions to even this supposedly unlimited source of revenue.” 
—(Charles Stanley, Holyoke, Mass.) 


THE Cominc Revo.ution. “The first thing that Ger- 
many will do when it gets to work on Russia will be to 
roll in the booze—its beer and light wines—and Russia will 
promptly revive and become a hard-working, contented 
people, as it was before they took vodka away, for the reason 
that at war time, let us say, each potential ruler may, be- 
tween the hour of 12 and 1, be king or czar or president, 
for two kopecks, then back to his bench or ditch or on 
the box of his droshky. In my judgment, exactly the 
same result will follow here in the United States. The 
immediate result of Prohibition will be a marked and dan- 
gerous increase of crime, insanity, discontent and unrest. 
Mobs and mob. violence will ensue, and the Industrial 
Workers of the World, which are the Bolsheviki of Amer- 
ica, will attempt to gain possession of the country. And 
their numbers will be enormously augmented.”—(D. O. 
Edson, in Milwaukee “Free Press.” ) 


|. Incompatible with Liberty and Right. 


y 


By Witiram H. Hirst, Attorney for the New York State 
Brewers’ Association and Counsel for the Society 
of Restaurateurs of New York. 


The people of the United States have always cherished 
and lauded the freedom which is the corner-stone of our 
form of government, the precious rights which came to 
them through Magna Charta, the doctrine which makes 
certain rights, privileges and immunities so sacred and invio- 
late to the individual that they may not be taken away even 
by the majority. Magna Charta was wrested from King 
John in 1215. Its blessings were preserved by the battle of - 
the Marne in 1914 and furnish the inspiration for the heroic 
efforts which are now carrying our troops on to victory and 
the permanent and universal establishment of constitutional 
rights and liberty. War absolute prohibition is incompatible 
with constitutional liberty and constitutional rights; it is in 
violation of the supreme aim of the war and utterly unneces- 
sary for its expeditious, efficient and successful prosecution. 
It gives the lie to the experiences in Europe. It questions’ 
the ability or impugns the intent of the individual States to 
exercise their police power so as to render maximum service 
to the Federal Government. Stop, think, consider! Re- 
publican form of government is facing a severe test. We 
in New York deplore the situation. We urge and hope for 
a practical and sensible outcome. And that is not absolute 
prohibition. 

What is the necessity—where is the demand for war ab- 
solute prohibition? The sale of alcoholic beverages is 
licensed and carried on extensively in New York City. The 
people may have a glass of beer or wine if they wish it. 
Yet 60 per cent. of the men and 70 per cent. of the supplies 
to the War Zone of Europe pass through and go from the 
Port of New York. There is no appreciable delay, no acci- 
dent, no neglect, no loafing and no obstacles. The output 
of the factories, the volume of production in New York 
City are far in excess of its ratio according to its popula- 
tion. Its response to appeals, industrial and financial, is 
prompt and magnanimous beyond comparison. Expedition 
and generosity are the watchword and expedition and gen- 
erosity are the supreme of patriotism. We are more than 
six months ahead of our schedule. What more can the man 
from Kansas or Oklahoma wish? Why does he insist upon 
local irritation in New York and the loss of its enthusiasm 
for national ideas and ideals? | 


If the United States must have war absolute prohibition, 
then its people will be subjected to a penalty which has not 
been imposed on any European country. If the Federal 
Government insists on such a price in the present exigency, 
then there will be many who will feel that our Republic has 
not been able to handle social problems as effectively and 
liberally as our Allies. It leaves no other inference except 
that we have evolved a government over here without the 
institutions adequate to its proper functioning; it means - 
that freedom, independence and volition must be denied to 
our people in times of stress and trouble. Nearly ninety 
years ago DeTocqueville warned us of a civilization in 
which men might exchange their freedom for material ease. 
I never dreamed I should live to see the day that their free- 
dom would be taken away for strait-jackets or swaddling 
clothes. At the eleventh hour, I appeal to Congress, stop 
to think and consider. There is a minimum of necessity 
for war absolute prohibition but a maximum of dangerous 
speculation in its enactment. 
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New Incorporations. Huntington Products Co., to oper- 
ate the plant of the Huntington Brewing Co., Huntington, 
Ind.; capital, $100,000. 

Wm. Riedlin Beverage Co., Covington, Ky., to operate 
the plant of the Bavarian Brewing Co., Inc., Covington. 
Incorporators: Wm. Riedlin, Sr., Wm. Riedlin, Jr., A. Ruh. 

Jax Ice & Cold Storage Co., Jacksonville, Fla., is the 
new name of the Jacksonville Brewing Co., whose charter 
has been amended to that effect. 


Anthracite Brewing Co., Mount Carmel, Pa.: President 
and manager, M. J. Malone; treasurer, D. F. Malone; addi- 
tional directors, Jas. M. Malone, Mrs. M. D. Malone; brew- 
master, P. P. Fuchs: 


‘Officers have been elected by brewery companies as fol- 
lows: 
Bellevue Brewing Co., Cincinnati, O.: President, trea- 


surer and manager, G. H. Osterfeld; vice-president, G. ° 


Klotter; secretary, H. Lucas. 

Magnus Beck Brewing Co., Buffalo, N. Y.: President, E. 
Beck; vice-president, J. T. Claris; treasurer, A. Schelling; 
secretary, F. M. Beck; manager, P. Drexelius; brewmaster, 
G. F. Sitterle. 

Compafiia Cerveceria Bieckert, Ltd., Buenos Aires, Ar- 
gentine Republic: Brewmaster, J. M. Key, late with C. H. 
Evans & Sons, Inc., Hudson, N. Y. 

Columbia Malting Co., Chicago: President, E. A. Graff; 
secretary and treasurer, H. D. Graff; manager and superin- 
tendent, C. Plewa. 

Commonwealth Brewing Co., Philadelphia: President, G. 
W. Heuer; secretary-treasurer, R. T. Moyer; manager, W. 
Krug; brewmaster, L. Ritschel. 

Crescent Brewing Co., Washington, Pa.: President, J. B. 
Murphy; vice-president, A. A. Cummins; secretary-trea- 
surer and manager, R. J. Sullivan. 

Enterprise Brewery, Inc., Brooklyn, N. Y.: President, 
W. A: A. Brown; vice-president, H. C. Gollmar; treasurer, 
H. G. Friedmann; secretary, E. W. S. Buckland. 

Fairmount Brewing Co., Cincinnati, Ohio: President, C. 
Hasterlik; vice-president, I. Hasterlik; treasurer, S, Has- 
terlik; secretary, J. Paul; brewmaster, J. Koenig. 

Flock Brewing Co., Williamsport, Pa.: President and 
manager, H. F. Wm. Flock; vice-president and treasurer, 
J. H.. Flock; secretary, J. G. Flock; additional directors, 
Katie E. Flock and Mrs. Mary O. Flock; brewmaster, C. P. 
Anton, Sr. 

Froedtert Malting Co., Milwaukee: President and trea- 
surer, K. R. Froedtert; vice-president and secretary, W. A. 
Teifel; superintendent, J. Fluck. 

Greensburg Brewing Co., Greensburg, Pa.: President, T. 
Fisher; treasurer, R. D. Laird; secretary, C. L. Phillips; 
manager, F. A. Maddas; brewmaster, D. Sutter. 

Home Brewing & Ice Co. of Joplin, Mo.: President and 
manager, W. Gtiesser; vice-president and treasurer, C. W. 
Griesser; secretary, J. H. Eckart; brewmaster, S. Wagner. 

Otto Huber Brewery, Brooklyn, N. Y.: President, trea- 


surer and manager, Jos. Huber; vice-president, F. Obernier ; ° 


secretary, O. Seidenberg; brewmaster, John Huber. . 


Brewery Companies and Their Officers. 


New Corporations and How Capitalized. Results of Annual Elections. 


Joseph Laurer Brewing Co., Binghamton, N. Y.: Presi- 
dent and manager, J. Schwab; vice-president, J. F. Mc- 
Donald; secretary-treasurer, A. Garvey; additional direc- 
tors, J. J. Ehresman and M. Moran; brewmaster, H. UII- 
mann, 

Molson’s Brewery, Ltd., Montreal, Can.: President, H. 
Molson ; vice-president, F, W. Molson; secrétary-treasurer, 
H. W. Molson; brewmaster, J. W. Hyde. 


Francis Perot’s Sons Malting Co., Philadelphia: Presi- 
dent, T. M. Perot, Jr.; vice-president and treasurer, E. 
Perot; secretary, T. F. Miller; assistant secretary, J. H. 
Gorke; manager, F. J. Stull. 


Suffolk Brewing Co., Boston, Mass.: President, C. Haf- 
fenreffer-; treasurer, A. Hayman; brewmaster, F. J. Slaw- 
son. 


Tivoli-Union Co., formerly Tivoli-Union Brewing Co., 
Denver, Colo: President and treasurer, John Good; vice- 
president, J. E. Good; secretary and manager, W. Burg- 
hardt ; brewmaster, E. Bloch. 


Daniel D. Weschler & Sons, Inc., Milwaukee: President 
and general manager, G. D. Weschler; vice-president, E. A. 
Weschler ; secretary and treasurer, W. K. Weschler ; super- 
intendent, C. W. Kalthoff; additional director, Mrs. D. D. 
Weschler. 


British-American Breweries. The  British-Columbia 
Breweries, Ltd., have decided to reorganize with a capital 
of $300,000 in ordinary shares and six per cent. first mort- 
gage bonds for $2,606,000, representing the outstanding 
bonds of the present company, and an amount of income 
debentures. The plant will be sold to the new concern in re- 
turn for the whole of the first mortgage bonds. These will 
bear interest from July Ist, 1918, but only 3 per cent. will 
be paid in cash and the remainder in six per cent. income 
debentures, which will carry cumulative interest from Jan- 
uary Ist, 1924, and on January Ist, 1919, not less than $500,- 
000 of the bonds will be redeemed after the provision of 
working capital. 

Sy Es Miah ect SS BOK 

“THE WAVE OF FANATICISM on the subject of drink 
which has inundated practically the entire South seems to 
have swept from the minds of the voters the great cardinal 
principle of the Democratic party which has prevailed in 
the South since the nation’s foundation, and which as a 
matter of fact was so dominant that it was the prime cause 
of the terrible war between the states.” —(“Town Topics.’’) 


Man Witt ContTINUE It. “Man has taken wine and 
other beverages ‘for his stomach’s sake,’ in the words of 
St. Paul, ever since the human animal has stood erect. 
Man will continue to drink as long as he walks erect. If it 
is made unlawful for him to make and to have what he 
honestly and rationally desires, the evil-minded and the 
weak will resort to subterfuges and substitutes, and the 
results are so infinitely worse that the folly of prohibition 
by legislation stands revealed in all its naked ugliness. If 
man cannot have his honest beer, he will ‘put raisins in his 
near-beer,’ according to the California’ trick.”—(St. Louis 
“Censor.” ) 
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New Buildings, Improvements, Installation of Machinery. 


____Anheuser-Busch Brewing Association, St. Louis, are 
altering part of their new Bevo bottling and shipping plant 
for the use of the Federal government which has leased 
from the Association 255,078 square feet of its floor space 
for the storage of war material. 

Breckheimer Brewing Co., Madison, Wis., are con- 
verting part of their plant to be used for the storage of 
seed, a new business recently started by Matthew Breck- 
heimer, the company’s president and treasurer. 

Huntington Products Co., Huntington, Ind., are re- 
modeling their plant for the production of non-alcoholic 
beverages with the Baltimore process ; also for ice making. 

——Julius Lehrkind, Bozeman, Mont., is installing a com- 
plete ten-ton raw water flooded freezing system in his brew- 
ery; it was ordered from the York Mfg. Co.,; York, Pa: 

Isaac Leisy Brewing Co., Inc., Cleveland, Ohio, are 
converting their plant for the manufacture of foodstuffs 
during the time of the war. 

Fred Miller Brewing Co., Milwaukee, have embarked 
in the ice and cold storage business, adapting their brewery 
to these purposes. 

__ Christian Moerlein Brewing Co., Cincinnati, O., have 
been enlarging and repairing their distribution depot in At- 
lantic City, N. J. 

__-- Geo. Muehlebach Brewing Co., Kansas City, Mo., are 
considering plans to adapt part of their plant, which is to 
be temporarily closed, to the manufacture of war material. 

——Philip Zorn Brewing Co., Michigan City, Ind., are 
increasing their cold storage capacity by the addition of one 
story to the top of the present structure, and the work is to 
be completed and the building ready for use to-day. 


<2 


—The Jordan Brewing Association, Jordan, Minn., have 
gone out of business. 

Notice of dissolution has been given by the Ashland 
Brewing Co., Ashland, Wis. 

—_C. L. Centlivre Beverage Co. is the new name of the 
C. L. Centlivre Brewing Company of Fort Wayne, Ind. 

The property of the Heger Brewing & Malting Co., 
Jefferson, Wis., has been sold at public auction for $14,500. 


—The St. Louis Brewing Association, St. Louis, have 
temporarily stopped operating their Grone and Klausmann 
plants. 

—The Eberhard & Ober plant of the Pittsburgh Brewing 
Co., Pittsburgh, supplies the trade of the other branches of 
this company. 

—The Schuster branch at Massillon, Ohio, of the Stark- 
Tuscarawas Breweries Co., Canton, Ohio, has been tem- 
porarily closed. 

—The breweries at Mishicott and Manitowoc, Wis., have 
pooled their issues, closing the plant at the former and 
brewing beer in the plants of the latter city. 


—The Conrad Seipp plant is now making all the beer of 
the Chicago Consolidated Brewing & Malting Co., Chicago, 
their West Side Brewery having been temporarily closed. 

—According to government advices, the Betz and Stahl 
plants of the defunct Walla Walla Brewing Co., Walla 
Walla, Wash., are to be commandeered for army storage 
purposes. 


—Giuseppe Roberto, aged 23, one of the gang who robbed 
and killed Charles Spang, collector for a Buffalo, N. Y., 


brewery in July, 1917, was electrocuted in Sing Sing prison 
August 29th. 


—The St. Paul, Minn., breweries, Theodore Hamm Brew- 
ing Co., Jacob Schmidt Brewing Co., and Yoerg Brewing 
Co., are to be converted into war industry plants after 
December Ist. 


—The Tonawanda Brewing Co., Tonawanda, N. Y., hav- 
ing temporarily ceased operating their plant, are supplying 
their trade from the output of the International Brewing 
Co., Buffalo; Nave 


—George W. Wiedenmayer, Inc., Newark, N. J., have 
contract with Christian Feigenspan, Inc., Newark, to sup- 
ply their customers until further notice, the Wiedenmayer 
brewery being temporarily closed. 


——Many breweries throughout the country, particularly in 
the western States, will be burning wood instead of coal 
during the coming winter, thus greatly assisting in the con- 
servation of fuel to win the war. 


—The John Kam: Malting Co., New York, have an- 
nounced that, owing to Prohibition, they have decided to go 
out of business, having sold their plant to the Oswego Mill- 
ing Co., Oswego, N. Y., for $750,000. ; 


—The Gottfried Krueger Brewing Co., Newark, N. J., 
and Peter Hauck & Co., Harrison, N. J., are supplying the 
trade of the Essex County Brewing Co., Lyon & Sons 
Brewing Co., Home Brewing Co., and Trefz Brewery, all 
of Newark. 


-—The breweries of the Central Consumers’ Co., Falls 
City Brewing Co., Theodore Menk, John F. Oertel Co., 
Wm. Palmer and John E. & Frank Walter, all of Louis- 
ville, Ky., are to be closed until further notice, December 
Ist. 


—Frederick W. Kelley, chairman of the Resources and 
Conversion Bureau of the War Industries Board for the 
Albany, N. Y., district, has requested the Government to 
use the five Albany breweries, which will be closed on 
December 1, as cold storage plants. 


—On petition of the majority of their stockholders the 
Goebel Brewing Co., Detroit, Mich., have been dissolved 
and the respective order was signed by Judge Codd, Sep- 
tember 3rd; the assets of over $500,000 include $200,000 
in Liberty Bonds. There are no debts. 


—The distribution depots at Kansas City, Mo., Joliet, 
Ill., Youngstown, Ohio, and several other cities of the Peter 
Schoenhofen Brewing Co., Chicago, are now supplied by 
the Pabst Brewing Co., Milwaukee, whose customers in 
Streator, Ill., were turned over to the Schoenhofen com- 
pany. 

—The plant of the Anheuser-Busch Brewing Association, 
St. Louis, was visited August 31st by the delegates to the 
seventh biennial convention of the Belgian-American Na- 
tional Alliance, which met in the American Hotel Annex, 
St. Louis, the officials of the Association entertaining the 
delegation at an opulant luncheon after the inspection of 
the brewery and bottling works. Several days previous to 
this the plant had been visited by Mexican officials, who 
are in the United States to purchase machinery and expand 
the business of their country. 


PoTENTIAL Tuteves. “A man who will vote for prohi- 
bition without compensation is a potential thief. Physical 
fear may deter such a man from stealing your pocketbook, 
but reverence for the great principles of morality and vir- 
tue would never keep his larcenous hands off your pro- 
perty.”’—(“Champion of Fair Play.’ 
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Personal Mention. 

Edward Bauersfeld, brewmaster and superintendent of the 
Fink Brewing Co., Harrisburg, Pa., and his amiable wife 
celebrated the twenty-sixth anniversary of their wedding 
last month, receiving the hearty congratulations of their 
relatives and numerous friends. 

William Faude, for many years brewmaster of the West 
Side branch of the Chicago Consolidated Brewing & Malt- 
ing Co., Chicago, has taken a position with the National 
Beverage Co., Chicago. 

C. W. Feigenspan, president of the U. S. Brewers’ Asso- 
ciation and president of Christian Feigenspan, Inc., New- 
ark, N. J., demands to be heard before a committee of the 
U. S. Senate to show that the insinuations of disgruntled 
politicians who were defeated by the opposition of brewers 

are untrue and malicious when they say that the brewers of 
this country are illoyal and that they spent money for news- 
papers to assist in pro-German propaganda. In his letter to 
the chairman of the respective Senate committee, Mr. Fei- 
genspan said: “With respect to the charge that we have 
undertaken to influence public opinion in the interest of our 
business through the press of the country, culminating in our 
financing the purchase of a newspaper in the national cap- 
ital, we frankly aad freely admit that we, in common with 
every other business and every other industry in the coun- 
try, have tried to get before the public every fact that we 
felt fairly favored the preservation of our business, even to 
the extent of supplying the finances for the initial payment 
on the purchase of the Washington “Times.” But the at- 
tempt, through innuendo and irrelevancies to associate the 
Washington “Times” transaction with certain notorious pro- 
German activities terminating in the control of the New 
York “Evening Mail” is a gratuitous insult, a dastardly 
and outrageous libel and unworthy of any representative of 
this American Republic. I frankly confess that the brew- 
ing industry generally, in common with every other bust- 
ness, every other organization, and every other industry in 
the nation affected by local, State or national legislation, has 
been represented at these legislative centres by gentlemen, 
usually lawyers of recognized ability and unquestioned in- 
tegrity, but commonly referred to as lobbyists, whose busi- 
ness it was to try where possible to protect us and check- 
mate those representing the opposition to our industry. The 
Prohibitionists have spent dollars to destroy our business 
and our property where we have been able to spend pennies 
to preserve the same. But as to the charge of disloyalty 
made against the brewers in general because many of them 
happen to have German names, but particularly against my- 
self, I want to deny unequivocally and fling the charges 
back in the face of those who made them, and challenge 
any man of high or low degree in this nation to show a 
better record, not only of loyalty of lip, often made easy by 
prosperity, but by loyalty of sacrifice, loyalty in great losses, 
loyalty in the hour of destruction of my very subsistence.” 
Having stated that he and members of -his family had con- 
tributed $772,880 for Liberty Bonds, Red Cross, Y. M. 
C. A., K. of C. and other war activities, Mr. Feigenspan 
added: “I am well within the draft age and am at the 
country’s call anywhere and at any time. I have a son and 
a brother who volunteered immediately when war was de- 
clared, the latter now on the firing line in France, which is 
the proudest circumstance in the history of our family. I 
can submit to the legalized destruction of my material wealth 
if our nation’s chief feels it is for the nation’s good, but I 
cannot, and I will not, rest under the charge of disloyalty.” 

Sidney Frohman, one of Sandusky’s best known young 

business men, has been elected president of the Hinde & 


Dauch Paper Company, whose headquarters are located at 
Sandusky, Ohio. He succeeds the late J. J. Dauch, whose 
deplorable sudden death was announced in these columns 
last month. Mr. Frohman is now he executive head of 
what is regarded as the largest corrugated paper business 
in the United States. The Hinde & Dauch Co. operates 
four large plants in Sandusky, a straw mill at Delphos, O., 
a mill and factory at Muncie, Ind., a corrugating plant in 
Cleveland, a paper mill at Watertown, N. Y., two paper 
mills and box plant at Gloucester, N. J., and a paper mill 
and box plant at Toronto, Ont. Nearly 1,500 employés are 
on the pay rolls of the company. 


James M. Key, a graduate of the National Brewers’ 
Academy, New York, and brewmaster for C. H. Evans & 
Sons, Hudson, N. Y., for over ten years, has accepted a 
similar position with Compafiia Cerveceria Bieckert, Ltd., 
Buenos Aires, Argentine Republic. 


George H. Largay has taken position as brewmaster with 
C. H. Evans & Sons, Hudson, N. Y., as successor to James 
M. Key. Mr. Largay is a graduate of the National Brew- 
ers’ Academy, New York. 


Henry Lotz, former brewmaster of the Becker Brewing 
& Malting Co., Ogden, Utah, is now superintendent of the 
Marshall Dairy Laboratory at Madison, Wis. 


Christian Maier, a graduate of the National Brewers’ 
Academy and formerly with the Johann Hoff Company, 
Newark, N. J., has accepted a position as assistant brewer 
with the F. & M. Schaefer Brewing Co., Brooklyn, N. Y. 


Manuel F. Palacio, one of the founders and present head 
of the Cerveceria Continental, Santillo, Mexico, is making 
a tour of the United States with a view to inducing propri- 
etors of American breweries to locate in Mexico when 
driven out of business by fool Prohibition laws made by 
mercenary politicians at the dictation of starving and des- 
perate parsons and their ignorant followers. Mr. Palacio 
says there is an abundance of coal and all kinds of raw ma- 
terial in the State of Coahuila, and Gustavo Aspinosa Mi- 
reles, governor of Coahuila, has offered every concession to 
American interests to locate in Mexico in the event that pro- 
hibition comes in the United States. At the present time 
much strong drink is consumed in Mexico and it is the ob- 
ject of the breweries of Mexico to manufacture beer in 
larger quantities and to compete for a world business after 
the war. 

Mrs. Mary K. Strangmann, widow of the late Karl A. 
Strangmann, president of the German-American Brewing 
Co., Buffalo, N. Y., who died October 2nd, 1915, was mar- 
ried September 11th to Harry P. Stimson, proprietor of the 
Hotel Cumberland, Broadway and 54th Street, New York 
City. 


—— a 


Unless a nation be thoroughly educated, enlightened and 
emancipated from false doctrines preached by mossback 
remnants of the dark ages, it is useless to attack parlia- 
mentary political systems by the rules of which insignificant 
minorities may saddle hundreds of millions of supposed 
“freemen” with obnoxious and misery-creating “laws.” 
Under our own system, a handful of selfish and unscrupu- 
lous politicians can compel this nation to lead a life of joy- 
lessness, preventing progress and initiative, and that condi- 
tion will be perpetuated unless we devise a plan under which 
the masses may receive a thoroughly modern and scientific 
education enabling them to escape from being ruled, robbed 
and made miserable by a ridiculously small minority. 
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Among the Brewmasters. 


Master Brewers’ Association of the United States. Presi- 
dent Robert Weigel announces that “the meeting of the 
Board of Trustees and the Finance Committee will be held 
in Dayton, Ohio, October 24th, 1918. The Trustees, meet- 
ing with convention power, will dispose of.all business laid 
before them during that gathering. Mr. Weigel would be 
pleased if the Districts would send in the names of all mem- 
bers now in the service of the United States.” 

The Technical Committee has received additional advice 
regarding the saving of fuel, to wit: 

Economizers may be installed where a large natural draft 
is in the stack, attention being given to not interfere too 
much with the draft. | 

Attention is called to the back pressure in lines, as often 
a larger back pressure is present than surmised. 

Wort may be pre-heated through an. exhaust heater be- 
fore running in kettle. Syphon condensers can be installed 
in many plants. 

The steam loop system may be installed in some plants to 
advantage. 


District Meetings. 

Albany. ‘To Colleague August C. Weber, one of the 
charter members, a withdrawal card has been granted. 

Chicago. Colleagues Philip Haar and John Schuele have 
been admitted to membership in the Chicago District. 

Cleveland. The members of the Cleveland District have 
endorsed President Weigel’s action in calling the National 
Board meeting to be held in Dayton, Ohio, as well as his 
entire administration work and, therefore, he and the other 
national officers should be continued for another term. The 
District desires that the following question should be dis- 
cussed by the National Board: “How can the Master Brew- 
ers do their part to save the brewing industry? How can 
they best assist the Government in saving material and fuel, 
etc.?” Cereal and non-alcoholic beverages should also be 
discussed. 

Detroit. Secretary H. A. Rosenbusch reports from the 
Detroit District: “Conditions throughout the State have not 
' changed since our last report. Our officials are still at log- 
gerheads in regard to the search and seizure acts committed 
and the general public is rapidly being aroused to a state 
of protest by the continual encroachment upon its personal 
liberty. Especially the search of women suspects by male 
agents has caused bitter comment by the press. This form 
of procedure has been vigorously denied by the authorities 
but witnesses have attested that such deplorable actions 
occur.” The question of fuel saving has also been dis- 
cussed, and the “war beers” of local breweries have been 
sampled and found to be altogether satisfactory. Colleagues 
H. Gersitz, brewmaster of the F. Effinger Brewing Co., 
Inc) Baraboo, Wis.,0 WW. Becker, of. thesG wier., Prodicts 
Co., Port Huron, Mich., and P. Seifert, of the Zynda Bev- 
erage Co., Detroit, were admitted to membership. 

La Crosse. The La Crosse District wants the expenses 
of the delegates to the National Board meeting to be paid 
from the national fund. Colleague W. E. Blair has been 
dropped from the roll for non-payment of dues. 

Philadelphia. The Philadelphia District has approved of 
the National Board meeting to be held in Dayton, the dele- 
gates to have conventional power, expenses to be paid from 
the national fund, and English to be the official language. 

Pittsburgh. Colleague John Hasenkopf has _ resigned 
from the Pittsburgh District. 


St. Louis. The members of the St. Louis District have 


voted in favor of holding the National Board meeting in 
Dayton. 


Fake Legislation. 


“Senator Wadsworth has accurately characterized the 
prohibition amendment to the Food Stimulation bill as ‘fake 
legislation.’ 

“It is fake legislation because it seeks under the camou- 
flage of national emergency to revolutionize the personal 
habits of many millions of people without reference to the 
people themselves. 

“It is fake legislation because its promoters manufacture 
arguments in favor of their policy without regard to the 
substantial basis of fact. They insist that prohibition is 
essential to war efficiency regardless of the manifest war 
efficiency of England and France, which have not resorted 
to prohibition. 

“Tt is fake legislation because it is fastened like a parasite 
upon a measure otherwise excellent, and this is done over 
the protest of the President of the United States. 

“And, lastly, it is fake legislation because the members 
of the Senate, which has passed it, with few exceptions 
refused to record themselves as individuals on the merit 
of the issue raised. It seemed as if the Senators desired 
absolute freedom of explanation when confronting conflict- 
ing interests in their several States—(Brooklyn [N. Y.] 
“Daily Eagle.’’) 

“Adoption by the Senate, without a roll-call, of the 
amendment for war-time prohibition, can with difficulty be 
defended even by those who urged it. Insincerity is stamped 
all over the measure, in the form in which it was agreed 
upon. What was its professed object? To ‘conserve the 
iman-power of the nation and to increase efficiency in the 
production of arms, munitions, ships, food, and clothing 
for the army and navy.’ Very well; but when are we to set 
about attaining these laudable ends? Not till next July. 
for ten months more, the Senate resolves, we shall not con- 
serve man-power, not be efficient in producing guns and 
food and clothing. Could the force of unreason further go? 

“Compromise, we know, is often necessary in matters 
political, but this particular compromise eats up the original! 
professed object of the whole. The scheme was put for- 
ward as one to win the war. To consent to adjourn its 
coming into effect for nearly a year is to admit that the bill 
sails under false colors. If it were the vitally essential war- 
measure that was pretended, it should be instantly applied. 
To leave it dangling till the middle of next year would be 
criminal, almost treasonable. It would be like stopping the 
manufacture of rifles or the building of ships until July 1st, 
1919. The truth is plain that the very willingness of the hot 
champions of war-prohibition to-put it off for ten months 
shows that they did not really believe in their own argu- 
ments. 

“Prohibition as a war-measure is either an honest thing, 
honestly to be -pressed as an immediate necessity, or else it 
is a sham and a pretence. The latter inference is one that 
cannot fail to be strengthened by the Senate’s action. Crit- 
ics in both camps, genuine Prohibitionists and “personal- 
liberty” men alike, will denounce the whole proceeding as 
humbug. They will charge political motives in it. What 
the majority of Senators wanted was not prohibition dur- 
ing the war, but cessation of attacks upon them for not go- 
ing through the form of voting for some semblance of pro- 
hibition. The real question was dodged. By postponing 
the evil day the hope is left that some way may be found 
later on of postponing it again, or indefinitely. The whole 
thing does not ring true.”—(N. Y. “Evening Post.”) 
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Obituary. 
Emil A. Baehr, until 1907 representative of the Baehr 
interests in the Cleveland & Sandusky Brewing Co., Cleve- 
land, O., died September 5th at the home of his sister, Mrs. 
Katherine Killius, 12001 Lake Avenue, Lakewood, one of 
the suburbs of Cleveland, heart disease having caused his 


death. He was a brother of Herman Baehr, former Mayor 
of Cleveland. 


Katherina Elias, widow of the late Henry Elias, Sr., who 
was the founder of the Henry Elias Brewing Co., New 
York, died September 13th at the home of her daughter, 
Mrs. Frederick W. Kroehle, 104 East 57th Street, New 
York, aged seventy-nine years. 


Emil Oetteking died at Pearl River, N. Y., at the home of 
his brother-in-law after having suffered from a severe illness 
for several months. Mr. Oetteking underwent two opera- 
tions for cancerous growth of the stomach. Mr. Oetteking 
was a native of Germany and came to this country about 
thirty years ago. He was one of the early graduates of the 
National Brewers’ Academy and has held various impor- 
tant positions as brewmaster in the East. The last one was 
with the True W. Jones Brewing Co., Manchester, N. H., 
where he performed his duties as superintendent and 
brewer to the entire satisfaction of his employers for a num- 
ber of years. The funeral services of Mr. Oetteking were 
private. The cremation exercises were attended by the im- 
mediate family and a few friends and representatives of the 
National Brewers’ Academy and its Alumni Association. 
Mr. Oetteking leaves a widow and a brother. 


Emil Porges’ faithful friend and representative of Ben- 
jamin Schwarz & Son, hop merchants, 15 Whitehall Street, 
New York, passed away on September 19th after a short 
illness, and was laid to earthly rest on the following Friday. 
For twenty-eight years he served his firm conscientiously 
and was closely associated with them, and those who knew 
him will always cherish his memory. 


Carl Robitschek, editor of the “American Brewer,” died 
from pneumonia, at his home in New York, September 8th, 
aged 56 years. He was a native of Prague, Bohemia, and 
in 1886 he came to New York, finding employment on the 
paper of which, in 1901, he became the editor. He was 
known to the trade throughout the country, many organiza- 
tions having elected him to membership, and his survivors 
are his widow, one daughter, Mrs. Hermine Levy, and his 
sister, Mrs. Julia Schwarz. 

John Strobel, for the last thirteen years a director in the 
Cremo Brewing Co., New Britain, Conn., died there August 
2ist, aged seventy years. 
passed the following resolution: “Resolved—We, the di- 
rectors of the Cremo Brewing Co., Inc., extend to Mrs. 
John Strobel and her family, our sincerest sympathies upon 
the death of their beloved husband and father. Mr. Strobel 
was at all times a faithful director and a true friend, and 
we shall always cherish his memory.” 


Deaths in Foreign Countries. 


George Barker, managing director of Threlfall’s Brewery 
Co., Liverpool and Salford, England; aged 78. 

George E. Beard, son of the late John Beard, of the 
Church Street Brewery, Coggeshall, England. 

Lieut. Hugh B. Cardwell, son of Col. Cardwell of the 
Star Brewery Co., Eastbourne, England; died of wounds in 
France. 

M. Copin, former owner of brewery in Hélesme, Nord 
Dept., France. 


The Board of Directors has. 


Jules Demeestére, proprietor of brewery at Halluin, Nord 
Dept., France; aged 58. 


Eugene de Heinzelin, proprietor of brewery at Neuville- 
sur-Escaut, Nord Dept., France. 


John B. King, of King & Barnes, Ltd., The Brewery, 
Horsham, Sussex, England; aged 71. 

Pierre Lothé, son of the late Pierre Lothé-Leclercq, pro- 
prietor of brewery at Bailleul, France; died at the front. 

Philippe Meura, known to brewers throughout France 
and Belgium as a manufacturer of brewing machinery, 
Brussels, Belgium; aged 40. 

Frederick Spencer, chairrnan of the Oakhill Brewery Co., 
Ltd., Oakhill, England; aged 81. 

Major Sir A. Leonard Lucas Lucas-Tooth, son of the 
late Sir Robert Lucas-Tooth, of Tooth & Co., brewers, 
Sydney, Australia; died fromm pneumonia in military hos- 
pital in France. 

Jules Vonderheyden, son of Emile Vonderheyden, hop 
merchant at lLuneville-Chaufontaine, Dept. Cote-d’Or, 
France; killed in action. 


Major James Walton, formerly of Walton, Lee & Co., 
Allendale Brewery, Allendale, England. 


Jean Weinmann, son of M. Weinmann, proprietor of 
brewery at Dreux, France; killed in action. 


Firm Changes and New Breweries. 
(Reported by the Internal Revenue Bureau, Washington, D. C.) 


FIRM CHANGES. 


S Sha ara no are Stroh Products Co., succeed Stroh 
Brewing Co. 
PENNSYLVANIA—New Bethlehem. W. J. Geary, Receiver of Four 
BB’s Brewing Co., succeeds 
Four BBBB’s Brewing Co. 
TENNESSEE—Chattanooga ........ Purity Extract & Tonic Co., suc- 
: ceed Chattanooga Brewing Co. 
MAE oe niuee Manitowoc Breweries, Plant A 
and Plant B, succeed Schrei- 
hart Brewing Co., resp. Kunz, 
Bleser Co., Inc. 

SpE AC Weber Brewing Co., succeed We- 

ber Brewing Co. (Uninc.) 


BREWERIES CLOSED. 


GATTEFORNDA—-Oakland (ease ansor Brooklyn Branch of San Fran- 
cisco Breweries. 


MicHicAn—Detroit 


WisconstN—Manitowoc 


a Waukesha 


y San Rafael... ....-)5an Ratael Brewery, Ine: 
TEMENOIsS—Rockford: Ss... ceeetk Rockford Brewing Co. 
InprANA—Terre Haute........... Peoples’ Brewing Co. 
MicuicaAn—Port Huron.......... C. Kern Brewing Co. 
MISSOURI—ot, LOUIS ss .0.cces one» Forest Park Branch of Griese- 


dieck Bros. Brewery Co. 
Niwa VORK—-Erook lyn. selma ails Interboro Brewing Co. 
CO em — wen laters, s sesso cccetartta ley a oeeestes Tiffin Brewing Co. 
PENNSYLVANIA—Erie ............ ones Branch of Erie Brewing 
fo) 


L Minersville ....Chas. Zapp Estate. 
BUCA S—— Dallas fs)./: sc cscs cies obs Dallas Brewery. 
WISCONSEN-——Almas ic. a. vided os Alma Brewing Co., Inc. 

a Ashlandace aoaeuitnc Ashland Brewing Co. 

" Beloitwe,, cod toes F. Schlenk. 

i lames villemnn ain: Hemming’s Ale Brewery. 

‘i etter Sotimas wenentaee R. Heger Malt & Brewing Co. 
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LigUOR AND FIGHTING EFFICIENCY. “It is at most a moot 
question what effect alcohol has on efficiency. We only 
know that the efficient nations have all used alcohol, and 
that ours is the only one in the world that has any such silly 
law as was put through by cowardly politicians at the behest 
of fanatics forbidding the sale of liquor to soldiers and 
sailors, yet Prohibitionists ‘calmly assume the adoption of 
the law to be a proof of its results."—(E. J. Shriver, Staten 


Tsiand; N. Y.”) 
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BNewly: Registered “Trade Marks. 


The subjoined list of trade-marks, used in the brewing trade, is 
taken from the Official Gazette of the United States Patent Office. 
The owners of these marks are entitled to have them registered 
under the Act of February 20th, 1905, and persons believing that 
they would be damaged by such registration may oppose it upon 
payment of the fee required by law. 


Ser. No. 104,682. Milwaukee-Waukesha Brewing Company, Wau- 
kesha, Wis. Filed June 25, 1917. 


WAUKG 


Particular description of goods.—A non-intoxicating cereal bev- 
erage brewed from malt and other cereals, containing less than one- 
half of one per cent. alcohol. 

Claims use since May 1, 1917. 


Ser. No. 110,790. 
9, 1918. 


Voigt Beverage Co., Detroit, Mich. Filed May 


, 


V | A 


The triangle being printed in red. 

Particular description of goods.—Non-alcoholic maltless bever- 
ages sold as soft drinks. 

Claims use since Apr. 19, 1918. 


Sera Noli Z N02 SeB inch Bross 
July 13, 1918. 


° 
( 


Brewing Co., Chicago, Ill. Filed 


Particular description of goods.—A non-intoxicating malt beverage 
to be sold as a soft drink. 
Claims use since June 26, 1918. 


Ser. No. 103,531. 
Filed May 4, 1917. 


Hygeia Brewing Company, Passaic, N. J. 


“Tox-O-No” 


Particular description of goods.—A non-alcoholic beverage com- 
posed of cereal extracts and hops. 
Claims use since Mar. 15, 1917. 


Ser. No. 104,892, A. Schreiber Brewing Co., 


July 6, 1917. 
Wie! 


Particular description of goods.—Beer. 
Claims use since about June 1, 1913. 


Ser. No. 112,210. 
Filed July 19, 1918. 


Buffalo, N. Y. Filed 


American Products Company, Detroit, Mich. 


‘LREAM I0P- 


Particular description of goods.—A non-intoxicating cereal bever- 
age of a malt nature containing less than one-half of one per cent. 
alcohol and sold as a soft drink. 

Claims use since May 1, 1918. 


The following Trade-Marks have been definitely Registered : 


122,537. Lager-Beer. Jos. Schlitz Brewing Co., Milwaukee, Wis. 
Filed April 2, 1918. Serial No. 109,926. Published May 7, 1918. 
Registration granted, August 20th, 1918. 


Our Patent Bureau. 
Selected List of Patents relating to Brewing, Malting, etc., issued by the 
United States Patent Office, Washington, D. C. 


Detlef Jons, Jr., Spangle, Wash. 
Emil Linderme, Detroit, Mich., 


1,274,556. Conveyer. 

1,274,909. Bottle-washing brush. 
assignor to Emil Schwarz, Detroit. 

1,275,048. Bottle-container. William Frederick Krueger, 
go, Ill. 

1,275,220. Bottle-capping machine. Amos Calleson, Brooklyn, N. 
Y., assignor to Adriance Machine Works, Inc., Brooklyn. 

1,275,324. Process of obtaining proteid matter from corn. Jokichi 
Takamine, New York, and Sadakichi Satow, Sendai, Japan. 

1,276,077. Closure. George M. Keller, Baltimore, Md., assignor 
to ee Crown Cork and Seal Company, Baltimore City. 

276,267. Machine for removing sealing disks from crown-corks 
iad similar closures. Olaf Rasmussen and Emilio Alberti, New 
York, assignors to International Cork Co., Brooklyn, N. Y. 

1,276,897-1,276,898. Bottle-washing faachites R. L. Gallup and 
W. G. Wachs, Chicago, assignors to Barry-Wehmiller Machinery 
Cops Stawvouis: 


Chica- 


On receipt of twenty-five cents, together with number and date, 
we will mail printed specifications of any desired patent, with full 
payment of the fee required by law. 


Prepared specially for the Brewers’ JoURNAL by Messrs. G. F. 
Redfern & Co., Chartered Patent Agents, 15 South Street, Fins- 
bury, E. C., London, England, and 10 Gray’s Inn Place, W. C., Lon- 
don, England. 


Specifications Published. 


1917. 

116,388. J. Higginson, and H. Arundel. 
liquids. 

116,561. D. Samaia. Apparatus for the delivery of several liquids 


simultaneously or successively. 


For copies of published specifications of Foreign Patents (25 cents 
each), address: Messrs. Redfern & Co., 15 South Street, Finsbury, 
London, England. 


Apparatus for raising 


Market Review. 
OFFICE OF THE BREWERS’ JOURNAL, 


New York, September 28th, 1918. 


Barley. The Crop Reporting Board of the U. S. Department 
of Agriculture, September 9th, reported that a Barley crop of 
236,000,000 bushels may be expected this year, as compared with 
209,000,000 bushels in 1917 and 202,000,000 bushels in 1916. The 
condition of the Barley crop at the date of the report was 81.5 per 
cent., as compared with 76.3 per cent. in 1917 and the average 
percentage of 78.7 during the last ten years. Consequently, this 
is to be a record Barley year. The price of Barley per bushel 
on September Ist was $1.00.9, as compared with $1.10 on Septem- 
ber Ist, 1917. 

The Grain Corporation has notified the New York Produce 
Exchange that it has established three grades of barley which it 
would buy at certain specified prices for the time being. The 
prices given were: A Grade, $1.13; B Grade, $1.11, and: C Grade, 
$1.09 at New York. It was understood that prices would be estab- 
lished in other markets of the country, at which purchases would 
be made in store, and the grain is expected to be brought forward 
to the seaboard and exported. Regulations have been issued on 
buying of cereal products other than flour by the Grain Corporation 
and on Thursdays of each week offers will be received on these 
cereal products to also supply the Allies and any neutrals. This 
extension of the activities of the Grain Corporation is so broad 
its buying now covers wheat, corn, oats, rye and barley, and it is 
possible that the activities will include rice and beans. 

Malting Barley is quoted here at $1.15. 

Cuicaco, September 26: “Barley sells here at $1.04 (not for use 
in breweries).” 


Malt. Malt is nominal, at $1.97, f. o. b. New York. 
Cuicaco, September 26: “Only Bottle Beer Malt is sold here at 
$2.15@$2.50.” 


Corn Goods, 
Sugar, nominal; 


_ Cuicaco, September 26: 
tions, $4.25 and $4.24,” 
> -+___ 


Grits are quoted to-day at $4.75; Meal, $4.74; Corn 


Corn Syrup, nominal. 


“No inquiries for Grits or Meal; quota- 


If we are to free the American people from the imposi- 
tions of the Prohibitionists, we must oppose nature to 
parson-made “‘law,”’ reason to usage, conscience to opinion, 
and judgment to blind belief. 
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Dual Valve Six is Announced as New Pierce-Arrow Car. 


Remarkable flexibility, greater power and speed, and economical 
gasoline consumption are attributes of new engine. 


Higher standards of performance, comfort, economy and 
utility are attained in the new series of passenger cars, 
known as Series Five, which has just been announced by 
the Pierce-Arrow Motor Car Company of Buffalo. The car 
is known as the Dual Valve Six. 


A -decided advance in engine design distinguishes the 
series. The Dual Valve Six engine gives the car a flexibility 
hitherto unknown and an almost unbelievable hill-climbing 
ability and yet it is surprisingly more economical in gaso- 
line consumption. 

“The experience of riding in the Dual Valve Six will con- 
vince anyone that its performance excels that of Pierce- 
Arrow cars of former years,” said W. J. Foss, commercial 
manager of the company. “That is a strong assertion in 
view of the degree of perfection attained by the Pierce- 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


3 


The acceleration from 10 to 60 miles per hour is 20 per 
cent. greater than in former models. While the car has 11 
per cent. more speed, there is an increase of 11 per cent. in 
the miles yielded by each gallon of gasoline. 

“The performance, flexibility and general feeling of tre- 
mendous reserve power in the handling of this car is very 
impressive,” said Mr. Foss. “We are convinced that noth- 
ing can ever equal its smooth, gradual and consistent per- 
formance. The way in which it pulls its load at five miles 
an hour on high over a rough road and then jumps ahead 
upon opening the throttle is a revelation. 

“Hill-climbing is accomplished with much greater ease 
than ever before. Gear-shifting is reduced to a minimum.” 

War conditions naturally have eliminated production of 
the new series. An increase in price has been necessitated 
by the increased cost of production and materials. 

The Pierce-Arrow policy of building the best possible 
motor car and then fixing the price has been adhered to 
strictly. 


PIERCE-ARROW SERIES 5 MOTOR, INTAKE SIDE. 


Arrow passenger automobile, and yet it represents the 
unanimous opinion of competent critics. 

“The Dual Valve engine is, by far, the most practical, 
powerful and efficiently productive engine ever assembled. 
Nothing has ever been built by our company that is so fas- 
cinating. 

“Our engineers have developed the six-cylinder type of 
engine to a point of efficiency beyond the expectations of a 
few years ago. The results fully justify the Pierce-Arrow 
Company’s unswerving faith in the six-cylinder engine.” 

The Dual Valve Six engine has dual valves. In other 
words, each cylinder has double intake and double exhaust 
valves. This enables a maximum explosive charge and a 
maximum scavenging of the cylinder. Thus equipped, the 
engine develops 40 per cent. more maximum power and is 
30 per cent.' more efficient than previous similar sized en- 
gines. 


PIERCE-ARROW SERIES 5 MOTOR, EXHAUST SIDE 


Advantages of Four Valves per Cylinder Instead of Two in 


Engines as Large as the Pierce 48 Horse-Power. 


The tendency to-day is to demand better direct drive per- 
formance from passenger cars than ever before. It there- 
fore has become necessary to obtain the utmost efficiency 
from our engines. The Pierce Company have been experi- 
menting for years in order to improve the horse-power out- 
put of their engines. They have built various types of six, 
eight and twelve cylinder engines and the result of these 
experiments has been to convince us more than ever that 
for passenger car requirements the six cylinder engine is 
preferable to any other type. 

The greater power developed in some of the above en- 
gines, especially at the higher speeds, indicated that this was 
due almost entirely to the large sized valves employed com- 
pared to cylinder volume, this insuring a very high volu- 
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metric efficiency. In order to equal this condition 
in our 48 H. P. engine with its 4%x5% cylinder, 
we found that it would be necessary to use a valve 3 inches 
diameter with a lift of 34 inches. This is as high a lift as 
it is possible to use and retain reasonably quiet valve action 
with large diameter valves. This size of valve is, of course, 
prohibitive because of noise due to the heavy spring pres- 
sure required, and the tendency to warp out of shape. The 
standard practice is not to exceed with single valves, a throat 
diameter half the cylinder bore—this would give a valve 2%4 
inches diameter for our 48 H. P. engine. This is practically 
the size we have been using in the past for this engine. We 
did all we could to obtain more power from this engine with 
this size of valve, but without success, and we decided to 
try double inlet and double exhaust valves in this same sized 
engine. These valves are 1% inches diameter in the throat, 
with 3 inches lift, giving the same areas as a 3 inch dia- 
meter valve with 3 inch lift. 

With this arrangement of valves on a “T” head cylinder, 
it was necessary to adopt detachable heads. The results we 
obtained in regard to increased horse-power and speed ex- 
ceeded our anticipations. 

We also found the engine ran cooler—the valves being so 
small warped less, and therefore seldom require to be 
ground in, the light valve springs gave a very quiet valve 
action and the engine was very much better in regard to 
economy of fuel than our former engines. 

The acceleration on opening the throttle is remarkable 
and all these attributes are present and are very apparent 
to the driver of the car fitted with this engine, as compared 
with out 48 B-4 model. The acceleration is very much more 
rapid. The power is very much greater, hills that before 
necessitated a change of gear can be mounted on high. 

The speed of the car is much greater, and the miles per 
gallon are much increased, and with all this the engine runs 
much cooler, so much so that the same size of radiator is 
almost too large for the new model. 


Pfaudler Company. 

The Pfaudler Co., manufacturers of Glass Enameled 
Steel Tanks, Rochester, N. Y., announce that they have dis- 
continued their three local branch offices at Boston, Pitts- 
burgh and Minneapolis. 


Announcement to the Trade, by the U.S. Malt Co., 309 Broadway, 
New York. 


So many of our young men, both in our office and our 
factory, have answered their country’s call, that it necessi- 
tates my being.in New York. For this reason I will be un- 
able to have the pleasure of making my usual calls on you. 


Nevertheless, I shall not forget you, and just as a little 
reminder of this fact, I am going to send you a dainty, artis- 
tic calendar like this, one each month for a year. “World’s 
Mothers” is the name of the series of calendar pictures. 


Just as soon as conditions are back to normal again— 
speed the day—I shall be only too glad to renew my pleasant 
visits with you. In the meantime, let these little monthly 
souvenirs be a reminder of eagerness to serve you to the 
best of our ability as always. Sincerely, 

Gro. A. BERGER. 


There are still more fools than wise men and women in 
many parts of the United States, and that is why we have 
Prohibition parsons and peanut politicians among our num- 
ber who thrive upon what the fools whom they fool permit 
them to take from their suffering neighbor. 


A Look Ahead. 


President John M. Hood, Jr., of the Crown Cork and 
Seal Co., Baltimore, says: 


“Without a doubt the last twelve months have been the 
most difficult period through which the bottlers of the United 
States have passed, and it is of course possible, in fact, from 
present indications, quite probable, that between now and 
the termination of the war the brakes on operations may be 
more exactingly applied. Nevertheless, and notwithstand- 
ing these conditions, we are confirmed in the belief that 
there is no occasion for pessimism with regard to the ulti- 
mate bright outlook for the bottled beverage industry. . 

“However, it is now necessary for all bottlers to operate 
conservatively, so that when the curtain again rises, which 
will surely be the case, upon more lucrative fields than have 
ever heretofore been enjoyed, they will be in a position to 
immediately seize such opportunities. So firmly convinced 
are we of the correctness of this policy that we have re- 
cently invested in the United States and Spain several mil- 
lion dollars additional in enlarged and improved plant facili- 
ties to meet the greater Crown Cork requirements ahead. 

“Furthermore, this corporation operates Crown Cork fac- 
tories in many foreign countries, including England and 
France, and the trade in these latter nations have been ex- 
periencing the present hampering regulations for a much 
longer period of time than has been the case in this country, 
yet one looks in vain to find any note of pessimism, as they 
are of the firm conviction that their business will be ulti- 
mately and fully recovered, as soon as commercial activities 
are again released from war restrictions. 

“We believe the slogan that all of us should adopt for the 
immediate future is ‘Operate Cautiously but Lose no Oppor- 
tunity.oo 


Installations by the York Mfg. Co. 


Since their last report the York Mfg. Co), Yerkesbay 
have made installations of their ice making and refrigerating 
machinery in 48 different plants, among them those of The 
Diamond Match Co., Savannah, Ga.; Carrier Engineering 
Corp., New York; Gebauer Chemical Co., Cleveland, Ohio ; 
Jones Brothers Co., Yakima, Wash.; Walton Ice Co., Elyria, 
Ohio; Waxide Paper Co., Kansas City, Mo.; Spreckels 
Sugar Co., San Francisco, Cal.; S. Daniels, Santa Barbara, 
Cal.; Forest Products Laboratory, Madison, Wis.; Ohio 
Fuel Co., Pittsburgh; United Supply Co. (Ice.), Lynch, 
Harlan Co., Ky. 


CLASSIFIED ADVERTISEMENTS. 


Filter Wanted. 


Wanted a Goldman filter of 20 screens, must be in first class condition. 
Write stating full particulars as to size of screens, how long in use, price, 


etc. Address: 
H. Hallberg, 
260 Claremont Ave., Jersey City, N. J. 


Maltster Wanted. 


Man to take complete charge of one of the largest malting plants in South 
America. One speaking Spanish preferred. Furnish full particulars including 
experience, salary expected. Address: 

R. M., care of Tur Brewers’ JouRNAL, 


1 Hudson Street, New York. 


South America. 


Brewmaster, 31 years of age, with wide experience in Europe, South and 
North America, actually connected with the largest export brewery in_ this 
country, desires on account of prohibition a position in South America. Prac- 
tical brewer, competent to produce finest bottle and keg beers for export; 
thorough knowledge of chemistry and machinery; speaks Spanish and Por- 
tuguese and can furnish excellent references. Write or cable to 


B. T. care of Pan-America Supply Company, Inc., 
10 East 43d Street, New York. 


” 
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For Producing Low- and Non-Alcoholic-Beers. 


The North American Beverage Co., Astor Trust Building, 501 
Fifth avenue, New York, are ready to equip any brewery for the 
manufacture of low- and non-alcoholic beers which will positively 
keep in kegs, as after-fermentation does not occur with the com- 
pany’s process, which is known as the Gardner process of complete 


sterilization, owned by the company. For full particulars address 


the North American Beverage Co. 


Polack Tyre & Rubber Co. 


The Polack Tyre and Rubber Co., 1876 Broadway, New York, 
announce the following changes of address in several of their 
branch offices: 

Newark, N. J.—27 Frelinghuysen avenue. 

Buffalo, N. Y.—1474 Main street., Mr. G. M. Kraus, branch mgr. 

Washington, D. C.—Service Station, 1116 C street., N. W. Office: 
711 Thirteenth street, N. W. 


Food Will Win the War. 


The B. Hehle Malt Milling System Co., Gerke Building, Cincin- 
nati, Ohio, make the important announcement that, as food will win 
the war, and beer is also a food, those who want to do their best 
to conserve the beer they manufacture, must not allow any valuable 
extractive matters remain in their spent beer by improperly process- 
ing their malt. 

How malt may be properly made, the Hehle Company will tell 
anybody dropping them a letter or postal saying: “Give full details 
of your patriotic offer.” 


Pomax for Non-Alcoholic Beverages. 


The American Burtonizing Co., 171 Madison avenue, New York, 
manufacture Pomax, “the material for non-alcoholic hop-flavored 
beverages,” which they say “produces the ideal temperance beer, 
palatable, satisfying and nutricious.” 

The process of applying Pomax to the manufacture of these 
beverages is remarkably simple and practicable. The material is 
broadly covered by U. S. patents and must not be infringed upon. 

For all further information, address the American Burtonizing 


Co; 


New Department Manager for Edison Storage Battery Co. 


On January Ist, Mr. Frank J. Foley, formerly manager of the 
Mining Department of the Westinghouse Electric & Mfg. Co., be- 
came connected with the Edison Storage Battery Co., Orange, N. J., 
as manager of the Mining and Traction Department, with head- 
quarters at the main office in Orange. 

During the two years Mr. Foley was connected with the New 
York City Service Department of the Westinghouse Electric & Mfg. 
Co., he helped install the original multiple unit control on the 
Brooklyn Rapid Transit system, helped install the switchboards and 
turbines in the Kent avenue power station of the Brooklyn Rapid 
Transit, and the turbo-generator unit at the Waterside station of 
the Consolidated Gas Co., New York. 

He then became connected with the East Pittsburgh plant of the 
Westinghouse Electric & Mfg. Co., and after attending their En- 
gineering Sales School for a year, was associated with their Indus- 
trial Sales Department, going into the mining section in 1910, in 
which position he had occasion to handle electrical equipment for 
mines, including storage battery and trolley locomotives. In 1915 
Mr. Foley was promoted to manager of the Mining Section. 

Mr. Foley’s resignation from the Westinghouse Electric & Mfg. 
Co., to accept the position of manager of the Mining and Traction 
Department of the Edison Storage Battery Co., will be hailed by 
his friends with sincere pleasure, and his extensive acquaintance in 
this field will insure him considerable support in his new connection. 
The unique position the Edison Storage Battery holds in the mine 
locomotive and mine lamp services will give Mr. Foley a splendid 


Trade Correspondence and _ Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


opportunity to use his excellent training and experience for this 


work. 


Installations Made by The Frick Company. 


The Frick Company, Waynesboro, Pa., report having made in- 
stallations of their refrigerating machinery in the plants of: 
Blumenstock & Reid Co., Cleveland, Ohio; R. H. Green, Jackson, 
Miss.; Ault & Wiborg Co., Norwood, Ohio; R. C. Neely & Co, 
Waynesboro, Ga.; Leonard Tufts, Pinehurst, N. C; Edw. E. Rieck 
Co., Pittsburgh, Pa.; Hominy Cotton Oil & Ice Co., Hominy, Okla. ; 
Louis Levy, Jamaica, L. I., N. Y.; Columbia Produce Co., Columbia, ° 
Tenn.; Kansas City Stock Yards, Kansas City, Mo.; Walworth 
English Fleet Co., Boston, Mass.; Spang Chalfont & Co., Inc., Pitts- 
burgh, Pa.; West Philadelphia Stock Yards Co., West Philadelphia, 
Pa.; Sherrer Lunch Co., Buffalo, N. Y.; Conewange Refrigerating 
Co., Warren, Pa.; Armour Oil, Gas & Refining Co., Blackwell, 
Okla.; Sterling Gasoline Co., Muskegee, Okla.; E. T. Du Ponte 
de Manours, Corneys Point, N. Y.; Franco-American Food Co, 
New York, N. Y.; Freeport Mexican Full Oil Co., Tampico, Mex- 
ico; Dodwell & Co. (for Japan), New York, N. Y.; Grundwald 
Hotel, New Orleans, La.; Wishard Fetzer, Woodward, Iowa; 
Lagomaraion Grupe Co., Woodward, Iowa; Excelsior Ice Co., Bra- 
dentown, Fla.; Hanaghan & Hanbon, Sisterville, W. Va.; Buffalo 
Refrigerating Machine Co., San Juan, Porto Rico; E. & J. Burke, 
Ltd., Pier 81; Rosenberg Ice & Light Co., Rosenberg, Texas; New- 
ton Packing Co., Detroit, Mich.; Dodwell & Co., Yokohama, Japan; 
General Baking Co., Toledo, Ohio; Castanea Dairy Co., Trenton, 
N. J.; Lennoxville School, Lennoxville, Quebec, Canada; Seguin 
Ice Factory, Seguin, Texas; L. C. Alphin, Hot Springs, Va. 
Machinery installed in breweries is mentioned elsewhere in these 
columns. 


Installations Made by the York Mfg. Company. 


The York Mfg. Co., York, Pa., report having made installations 
of beer refrigerating machinery in the plants of the Christopher Ice 
& Bottling Work, Christopher, Ill.; American Blower Co., Detroit, 
Mich.; Wegner Machine Co., Buffalo, N. Y.; National Army Can- 
tonment Hospitals at Battle Creek, Mich.; Rockford, Ill.; Little 
Rock, Ark.; Des Moines, Iowa; San Antonio, Texas; Louisville, 
Ky.; American Lake, Wash.; Ayer, Mass.; and Columbia, S. C.; 
Newark Ice Palace, Newark, N. J.; City Market, Wolsey, S. D.; 
Peak Brothers, Manhattan, Kans.; Trustees of Carmelite Fathers, 
50 Waldo place, Englewood, N. J.; A. Tagland, Rushford, Minn.; 
Thurston County Dairy & Farm Association, Camp Lewis, Amer- 
ican Lake, Wash.; M. B. Ise Kream Co., Waco, Texas; Godchaux 
Planting Co., New Orleans, La.; Hamilton Farms, James Cox 
Brady, Prop., Gladstone, N. J.; Randolph Hotel, Des Moines, Iowa; 
White Eagle Dairy Co., Columbia, Mo.; The Fleischman Co., Cam- 
bridge, Mass.; Appleton Pure Milk Co., Appleton, Wis.; Milk Pro- 
ducers Co., Battle Creek, Mich.; Champaign Sanitary Milk Co., 
Champaign, Ill.; Sugar Creek Creamery Co., Watseka, Ill.; George 
Milles) Cincinnati, Ohio; ©, A Central” Branch, Chicago, Ill; 
Thomas Edison, Inc. (Laboratory), Silver. Lake, N. J.; Cape Fear 
Packing Co., Nevassa, N. C.; Crown Cork & Seal Co., Baltimore, 
Md.; Keystone Store Co., Sagamore, Pa.; George H. Morrill Co., 
Norton, Mass.; American Red Cross Hospital Units in France; 
Milstead Mills, Conyers, Ga.; Louis Galliker, Johnstown, Pa.; Hotel 
Brunswick, Boston, Mass.; L. A. Corning Ice Cream Co., Elmira, 
N. Y.; Elk Dairy Products Co., St. Marys, Pa.; George Costas, 
New Bethlehem, Pa.; Erie Club, Erie, Pa.; Wilmington Abattoir & 
Cold Storage Co., Wilmington, Del.; Animal Oil Co., Philadelphia ; 
Burdan Bros., Lebanona, Pa.; Humble Oil & Refining Co., Iowa 
Park, Texas; Ohio Dairy Co., Toledo, Ohio; Galesburg Railway, 
Light & Power Co., Galesburg, Ill.; Merchants Ice & Cold Storage 
Co., San Francisco, Cal.; Portsmouth Coal & Ice Co., Portsmouth, 
Va.; Hallett Ice & Coal Co., Spartansburg, S. C.; W. E. Hoffman 
Co., Tyrone, Pa.; W. H. Dougerty & Son Refining Co., Petrolia, 
Pa.; Bowie Ice & Cold Storage Co., Bowie, Texas. Machinery 
installed in breweries is reported in another column. 
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CLASSIFIED ADVERTISEMENTS. 


Chemist Wanted. 


One with a practical knowledge of malt products; references required. Good 
salary to the right man. Apply to 
The Cosgrave Brewery Co. of Toronto, Ltd., 
Niagara St,, Toronto, Canada. 


Hops for Sale. 


We have 45 bales 1916 Coast hops which we will sell at a reasonable price. 
If interested, apply 
The Beaufont Co., Inc., 
Richmond, Va. 


Wanted. : 
One 150 K. W. 110-volt Direct Current Generator. Direct connected to 
engine. Address: 
S. B. 11, ‘care of THE BREWERS’ JOURNAL, 


1 Hudson Street, New York. 


For Sale. 


Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with press, Gold- 
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass 
Washer; al! in excellent condition. Address: 

N. H. Heyman. 
438 East soth Street, New York, N. Y. 


For Sale. 


One Copper Round Hole False Bottom, 45,000 holes per square yard, 
15° 9” diameter, number of plates 18, center hole 26” diameter, Brass Bars 
and Studs, in good condition. Price reasonable. Address: 

August Roos’ Son, 
429 E. gist Street, New York. 


For Sale. 


_.7,000 gross amber beer bottles, capacity about 11 ounces, Crown Cork finish, 
paper wrapped in crates. Address: 


_ Theodor Grebe, 
220 Broadway, New York. 


We Buy 


HOP SACKS 
RICE BAGS 


AND ALL OTHER KINDS OF BAGS 


M. LIBERMAN 


11 LEWIS ST. NEW YORK 


GO CLEAN OUT the balance of our BREWERS’ MACHINERY, to discon- 
tinue the business, we offer the following stock on hand at extremely low 


prices. All machines guaranteed overhauled and in A-one working condition 

i—3-Arm Golby. ‘Stiles, Rackercen soi ck ws cists aia tetera ce een sia Stee aie $250.00 
i—3-Arm. White. Racker, old style. .i..0 ccc ease ewe esos y atatah hate alone olicts ‘ei =v $150.00 
4—Brand new White Racker Arms, mew style.............eeeeeeeees apiece, $25.00 
i—Taber bronze Body, Pressure Regulating Racking Pump, belt-driven, 2 

inch suction, 2 inch discharge, with Brass Pump Strainer........... $110.00 
2—Power Crown Corkers, Self-feed Attachment... apiece, $25.00 
2—Foot Power Crown Corkers.............s.eee8 apiece, $15.00 
!—Brand new Robertson Damper Regulator...............ceeeeeeneseceese $12.00 
{—Schock Keg Scrubbing Outfit. Soaking Tank, Scrubber and 4-Spout 

Rinser.. ‘eths te 2 BBE isle is Ao 58 cutie ec eine seal bbls tats fs $225.00 
{—Schock Keg Scrubbing Machine. '/2 bbl. size........... cece eee eeeeceee $50.00 
i—Eureka Branding Machine. Gas and gasoline attachments. ‘ths to 

Yo “PDI. 'SIZ0-7 25:52 .delara Sole ates ra inie se atin dlp atonal ch Meh ene eisai ite ata ate iale « $40.00 
!—Eureka Branding Machine, { bbls. to hogsheads. Gas burners.......... $25.00 
{—Meyer Malt Scale and Hopper 50-bushel size...........ccceeeeeeeeeeeee $60.00 
'—Kaestner & Hecht iron frame non-explosive Malt MII, rolls 18 in. diam. 

by 30. im. dong 5 eke ies SRE oe CANS Ge ee ba cnn Stan ineiaec $100.00 
{—Wunder wooden frame Malt Mill with magnet, size as above............ $60.00 
{—Stoll wooden frame Malt MIIl with magnet, size as above.............. $60.00 
2—Eureka Magnetic Separators, for malt mills............0.see0e0-- apiece, $10.00 
About ang Elevator Belting, and Buckets, Leather Canvas, and Rubber, 

Cn CD RBnCnA cue P OAC eee Err Pe nO ck on moter ae 


2—Iron Elevator Boots 
{—Large Iron Clutch Pulley, 38 in. diameter by 3 i 


i—Trident Beer Meter cca sc 0s coset vcsies te eae Oe aaitite See a 54 ofa $12 
1—Deckebach Brine Circulation Racking Cooler, 6 in. drum, 10 ft. long, 
capacity 25 to 35 bbls. per hour, complete with all connections...,.. $135.00 
{—Deckebach Brine Circulation Racking Cooler, 7 in. diam. by II ft. long, 
capacity 35 to 50 bbls. per hour, complete with all enn aina een $210.00 
{—Single Spindle Lightning Bottle Washer...............ecceeccscceecees $10.00 


FRANK SCHAUB - - 33-35 Clay Street, Newark, N. J. 


For Sale. 


Kenton Brewery for sale, in first class condition. Inquire at: 


Peter Waldeck, 
784 S. Main St., Kenton, Ohio, 
Or 
Henry A. Waldeck, 
638 Bellevue Ave., Detroit, Mich. 


Position Wanted. 


Chemist graduate of an American Brewers’ School with 10 years’ practical 
experience as brewmaster and assistant, wishes position as brewmaster or 
technical inspector. First class keg and bottle beer, also first class tem- 
perance beer of various types guaranteed. Address: 

W. M., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Brewmaster Wishes to Change Position. 
Brewmaster, graduate of European and: American Brewers’ Schools, with 
wide theoretical and practical experience, desires to change his position. 
Guarantees to make finest quality beer and ale. Success means more than 


salary. Address: 
L. R. 13, care of Tor Brewers’ JouRNAL, 
1 Hudson Street, New York. 
Position Wanted as Brewmaster. 
Brewmaster, middle age, graduate of National Brewers’ Academy, with 


many years’ experience, desires position. Can produce first-class lager beers, 
ales and porter. Thoroughly familiar with brewery efficiency in the saving of 
labor, materials, apparatus, etc. Excellent references. Address: 

: W. J. 88, care of THE BREWERS’ JOURNAL, 


aed 1 Hudson Street, New York. 


For Sale. 


Brewery, in first-class condition, with modern up-to-date equipment. Ca- 
pacity 20,000 barrels, and output always readily sold. Newly installed Ice 
Machine with 50 per cent. over capacity. Population served within 10 miles, 
75,000; big iron industries. Best reasons for selling. Small amount of cash 
will secure controlling interest. 

E. J., care of THE Brewers’ JouRNAL, 
1 Hudson Street, New York. 


FOR SALE 


One (1) 200 Bbl. Loew 4-Compartment “Hydro-Pressure” 
Soaker with Automatic Bottle Washer. 


One (1) 50 Bbl. 2-Compartment Loew “Economic” Soaker 
with Outside Brush Device. 


These Soakers and Pasteurizers have been replaced by 
the Loew Mfg. Co. with larger machines. 


One (1) Ermold Body Labeling Machine. 
One (1) Loew Tandem Filter. 

One (1) 20 Cell Loew “Improved” Filter. 
One (1) 12 Cell Loew “Improved” Filter. 


AUGUST R. ROESCH 


Brewers’ and Bottlers’ Machinery 
930 N. 8th Street PHILADELPHIA, PA 


ADVERTISE 


The Brewers’ Journal 


IF YOU WISH TO OBTAIN 


RESULTS 


for All Kinds of 


We Pay Spot Cash Second - Hand 


Machinery, such as Generators, Motors, Engines, Leather 
Belting and scrap metals of all kinds. Also have on hand 
all kinds of Machinery entirely overhauled. 


HARRY E. SDE ERG & COMPANY 
30 Church Street - - - New York City 
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Magnus Installations. 


A. Magnus Sons Company, Chicago, report that among 
their recent installations of the “Wittenmeier System” for 
recovering and purifying carbonic acid gas from smoke, 
are the following: for the F. W. Cook Brewing Co., Evans- 
ville Brewing Co., Evansville, Ind.; Terre Haute Brewing 
Co., Terre Haute, Ind.; Voigt Beverage Co., John Zynda 
Brewing Co., Union Beverage Co., Independent Brewing 
Co., Detroit, Mich.; Bay City Brewing Co., Bay City, Mich. 


Large Warehouse for Growing Trade. 


Charles S. Jacobowitz, dealer in used and new brewery, 
bottling and ice machinery, 1382 Niagara street, Buffalo, 
N. Y., writes us: “I wish to advise you that we have just 
constructed a large warehouse on the New York Central 
Railroad. We also have our suite of offices here. I was 
forced to do this, owing to the growth of my business. In 
order to show up goods to better advantage, for railroad 
facilities for loading and unloading, and also for many 
conveniences for the handling of machinery, it was neces- 
sary for me to construct a building suitable for this.” 


Frick Ice Machinery: 


In “Ice and Frost,” one of the periodicals published by 
the Frick Company, Waynesboro, Pa., the efficient ice 
machinery manufactured by this company is interestingly 
described and illustrated by its editor, Mr. “Jack Frost,” 
who does not ‘‘come every year, you know,” but who is 
doing his bit for the trade all the year round. 

Just now he shows what can be done by the Frick-made 
Vertical Single-Acting Refrigerating and the Frick Hori- 
zontal Double-Acting Refrigerating machines, and he also 
says: 

“For many years machines of the vertical single-acting 
type only were built, but now both the vertical single-acting 
and horizontal double-acting machines, as well as absorp- 
tion apparatus, are made. Marine type Refrigerating Ma- 
chines, both large and small, are also being manufactured. 
The following pages are devoted to types of medium and 
large size vertical and horizontal machines, and the illus- 
trations show the ultimate development of a specialized en- 
gineering and manufacturing experience covering a period 
of over thirty-five years. They embody every improvement 
that adds efficiency and durability. 

“Various points of merit are claimed for each type by 
those interested in that particular type, but it must be noted 
that all have some points which make them especially suit- 
able for certain cases and it is necessary to consult one 
equipped to furnish either type to get an unbiased recom- 
mendation. 

“A few of the uses for which these machines are exten- 
sively used are general cold storage, ice making, chemical 
works, dynamite and powder factories, paint works, vinegar, 
chocolate, molasses and glue factories, skating rinks, thea- 
tres, hotels, office buildings, hospitals, large ice-cream plants, 
blast furnaces, packing houses and paraffine and oil manu- 
factories. 


Trade Correspondence and Literature. 


Descriptive of New Contrivances, Methods of Operation, etc., by the respective Manufacturers and 
Dealers, who alone are responsible for what they have to say. 


lish. 


“Owing to the rapid development of the shipbuilding in- 
dustry, a marine type refrigerating machine has also been 
designed and developed.” 


Those seeking more detailed information about Frick 
machinery should write for “Ice and Frost”; it will repay 
them to studiously peruse the valuable little booklet. 


York Manufacturing Co. 


Since their last report the York Mfg. Co., York, Pa., 
have made installations of their ice making and refrigerat- 
ing machinery in 76 plants, among them those of the Cru- 
cible Steel Company of America (Commissary), Pittsburgh ; 
Bee Hive Hygienic Ice Co., Brooklyn, N. Y.; United Verde 
Extension Mining Co., Verde, Ariz.; Zimmerman, Warner 
& Moore, Jackson, Ala.; E. I. Du Pont de Nemours & Co., 
Carneys Point, N. J.; Page Dairy Co., Whitehouse, Ohio ; 
Dewey Davis Estate, Nampa, Idaho; Miami Conservancy 
District (Commissary), Dayton, Ohio; New Cornelia Cop- 
per Co. (ice manufacture), Ajo, Ariz.; Aetna Explosives 
Co., Mount Union, Pa.; Kentucky Utilities Co. (ice stor- 
age), Winchester, Ky.; Samuel L. Moore & Sons, Elizabeth, 
N. J.; Champion Cork Co., Brooklyn, N. Y.; Harlan & 
Hollingsworth Corp., Wilmington, Del.; E. C. Jamison, 
New York, N. Y.; Stecker Lithographing Co., Rochester, 
N. Y.; Grand Detour Plow Co. (tempering metals), Dixon, 
Ill.; General Chemical Co. (manufacture of chemicals), 
Hudson River Works, Undercliff, N. J.; Van Camp Pack- 
ing Co., Effingham, Ill.; Union Savings Bank & Trust Co. 
(cooling drinking water), Cincinnati, Ohio; Pennsylvania 
Railroad Co. (cold storage), Chicago, Ill.; Wegner Ma- 
chine Co., Buffalo, N. Y.; Cosmos Club, Washington, D. C.; 
Verner Springs Water Co. (bottlers); Greenville, S. C.; 
Union Trust Company, Harrisburg, Pa.; United States In- 
dustrial Alcohol Co., Curtis Bay, Md.; M. T. Garvin & Co. 
(cooling drinking water and cold storage), Lancaster, Pa.; 
Arctic Ice and Coal Co., Winston-Salem, N. C.; Bessemer 
Ice & Coal Co., Bessemer, Ala.; Midlothian Ice & Water 
Co., Midlothian, Texas; Port Neches Ice Co., Port Neches, 
Texas; Gatesville Ice Co., Gatesville, Texas; Standard Oil 
Co., El Segundo, Cal.; Carolina Ice & Packing Co., Dar- 
lington, S. C.; Consumers Ice Co., Charleston, S. C.; Arctic 
Teer & Cold Storage Go., Buttalo, N. Y:;-Valley Ice Co., 
Beaver Falls, Pa.; Mathieson Alkali Works, Saltville, Va.; 
Tucumeari Ice & Coal Co., Tucumcari, N. M. Machinery 
installed in breweries is reported elsewhere in these col- 
umns. 


Foreign Trade Opportunities. 


27045.—An agency is desired by a man in France for the 
sale of food products, brewery machinery and equipment, 
paper and office supplies. Correspondence may be in Eng- 
Reference. 


27049.—A man in France desires to purchase and secure 
an agency for the sale of machinery. Correspondence may 
be in English. Reference. 
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CLASSIFIED ADVERTISEMENTS. 


Bottles. 


For Sale, about 5,000 gross Amber 10 oz. Plain Beverage Bottles, Cham- 
awe Shape, at attractive price for immediate delivery F. O. B. Plant Chicago, 
Ill, Address: 


A. J., care of The Brewers’ Journal, 
1 Hudson Street, New York. 


Wanted. 
One 150 K. W. 110-volt Direct Current Generator. Direct connected to 
engine. Address: 
S. B. 11, care of THE Brewers’ JOURNAL, 


1 Hudson Street, New York. 


For Sale. 


Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with press, Gold 
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass 
Washer; al! in excellent condition. Address: 

N. H. Heyman. 


438 East soth Street, New York, N. Y. 


For Sale. 


One Copper Round Hole False Bottom, 45,000 holes per square yard, 
15° 9” diameter, number of plates 18, center hole 26” diameter, Brass Bars 
and isinde in good condition. Price reasonable. ~ Address: 

August Roos’ Son, 


429 E. gist Street; New York. 


Position Wanted. 


Brewmaster, practically and theoretically trained, with 30 years’ experience 
in Germany and America, seeks posSition. Excellent references. Graduated 
with high standing from U. S. Brewers’ Academy, New York, and also of 
Lehmann’s Brewers’ School in Worms. Competent to produce’ economically 
all kinds of pure and palatable lager beers, ales and porter as well as the 
finest bottle, export and temperance beers containing less than % per cent. 
alcohol in volume. Experienced in the analizing of alcohol in beer. Address: 


[ti.] Gambrinus 42, care of THe Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Shipping Cases and Bottles. 


FOR SALE—6,000 shipping cases for 24-ounce bottles, equipped with nines 
covers, locks and hand hole covers; also about 175 gross of amber 24-ounce 
export shape, crown top finish and 500 gross of light green 24-ounce, export 
shape, crown top finish bottles, which we offer subject to prior sale. If in- 
terested would like to hear from you. 

Omaha Beverage Co., 
South Omaha, Nebr. 


Wanted. 


A second-hand refrigerating outfit whereby we can keep the temperature 
of a room of 6500 cubic feet at 60 degrees Fahrenheit during hot weather and 
that will also, in addition, cool about 15,000 gallons of water daily to 36 
degrees Fahrenheit. Address: 


[July 18] 


Rogers-Pyatt Shellac Company, 
79-81 Water Street, New York. 


For Sale. 


One No. 108 Progressive Bottle Washer with discharge over electric light 
for inspection of bottles. Used 9 months. Disposed through consolidation of 
two plants, requiring larger Progressive. Address: 

W. M. 14, care of THE Brewers’ JOURNAL 
1 Hudson Street, New York. 


For Sale. 


Brewery and soft drink plant, fully equipped for making temperance beer. 
Also soda water. Will sell cheap or lease on a percentage basis. This is a 
good opening for an experienced man. III health reason for selling. Apply 

Hugh Henderson, 
Rossland, B. C. 


Position or Partnership Wanted. 

Brewmaster, having 24 years’ experience, graduate of brewers’ academies in 
Germany and- America, wants a good position, or will invest several thousand 
dollars in profitable brewery. Address: 

H. J. S, care of Tur Brewers’ JouRNAL, 
1 Hudson Street, New York. 


Brewery For Sale or Rent. 
Very good proposition for anyone interested in Temperance Beer. 
Z. T., care of THE Brewers’ JOURNAL, 
1 Hudson Street, New York. 


Address: 


“Let Me Save You Money’ 


.- USED... 


Brewery and Bottling Machinery 


Equipment Cooperage Bottles 
Tanks Hose 


YOU CAN BUY THEM ALL FROM 


EDWIN H. DAVIDSON 


Specialist in Used Equipment 
140 NASSAU ST. NEW YORK 


SI INI~S 


INI 


O CLEAN OUT the balance of our BREWERS’ MACHINERY, to discon= 
tinue the business, we offer the following stock on hand at extremely low 
All machines guaranteed overhauled and in A-one working condition 


prices, 
i—3-Arm. -Calhy Simplex: Racker: <5 i5,.4.5..-.0 +3 dels oe Meio sien y euaanerenaal ete aie $250.00 
(—3-Arn ‘White Racker, old styley cae 52 02 az ce cris cleo mialels wis wie ce eavernaiaie eles $150.00 
4—Brand new White Racker Arms, new style............eeeeeeeeees apiece, $25.00 
1—Taber Bronze Body, Pressure Regulating Racking Pump, belt-driven, 2 

inch suction, 2 inch discharge, with Brass Pump Strainer........... $110.00 
2—Power Crown Corkers, Self-feed Attachment............-.seeeeee- apiece, $25.00 
2—Foot Power Crown Corkefs.cc 5 <nnic. cuit co ans sop street ais vielen ieee apiece, $15.00 
1—Brand new Robertson Damper Regulator...........ccccecencereceeceeee $12.00 
i—Schock Keg Scrubbing Outfit. Soaking Tank, Scrubber and 4-Spout 

Rinsers4 “Veths to Vs DDN SiZ0). 58s o cinve-acels erste cre ee nie oterstelenaieererelel ote, $225.00 
{—Schock Keg Scrubbing Machine. ' bbl. size.......... ecw cece nee eeeee $50.00 
'—Eureka Branding Machine. Gas and gasoline attachments. ‘ths to 

VOTE LA: eee Ge) So ris Scr Pe ror Pirates een So OO $40.00 
{—Eureka Branding Machine, | bbls. to hogsheads. Gas burners.......... $25.00 
1—Meyer Malt Scale and Hopper 50-bushel size.............cssessececvees $60.00 
i—Kaestner & Hecht iron frame non-explosive Malt Mill, rolls 18 in. diam. 

DY =80; fine VOM ei te0's-e aie at ce serens tuoi hey cone, teeral aac Te 2G IRS MEER te) | oiohate $100.00 
{—Wunder wooden frame Malt Mill with magnet, size as above............ $60.00 
{—Stoll wooden frame Malt Mill with magnet, size as above.............. $60.00 
2—Eureka Magnetic Separators, for malt mills..............---0e085 apiece, $10.00 
About 350 ft. Elevator Belting, and Buckets, Leather Canvas, and Rubber, 

Ber. TO0ks spice clpe's ature s:05i0 wh lgas o Miaeiwin wipe Ee kinte ete dirs Mintaee ene GMM Ee ihe a bite -25 
2—Eron Elevator | Bootes 0:0 1c «os swreiih a b/aialeieieitietet sessole aleleaiere ate emneeas apiece, $8.00 
t—Large Iron Clutch Pulley, 38 in. diameter by 3 in. shaft................ $18.00 
i—Trident Beor Motor... sc.. «ceive ce sjants vel dbnatle ahs wp dasapa sale cere aC, ahaha is natal 12.00 
t—Deckebach Brine Circulation Racking Cooler, 6 in. drum, 10 ft. long, 

capacity 25 to 35 bbis. per hour, complete with all connections...... $135.00 
{—Deckebach Brine Circulation Racking Cooler, 7 In. diam. by I! ft. tong, 

capacity 35 to 50 bbls. per hour, complete with all connections...... $210.00 
{—Single Spindle Lightning Bottle Washer..............ccccecccccescercs $10.00 


FRANK SCHAUB - - 33-35 Clay Street, Newark, N. J. 


FOR SALE 


Two (2) 200 bbl. Complete Zahm Sterilizing Outfits used 
only one year. 


One (1) 200 Bbl. Loew “Hydro-Pressure” 
Automatic Bottle Washer. 


One (1) 50 Bbl. 2-Compartment Loew “New Era” Pas- 
‘teurizer with trucks. 


One (1) 15 Bbl. Loew “New Era” Pasteurizer with trucks. 


These Soakers and Pasteurizers have been replaced by 
the Loew Mfg. Co. with larger machines. 


Two (2) Ermold Body Labeling Machines. 
One (1) 14 Spout Henes & Keller Filler. 
One (1) 20 Cell Loew “Improved” Filter. 
One (1) 12 Cell Loew “Improved” Filter. 


AUGUST R. ROESCH 


Brewers’ and Bottlers’ Machinery 
930 N. 8th Street PHILADELPHIA, PA. 


Soaker with 


ADVERTISE 


ei Ni 


The Brewers’ Journal 


IF YOU WISH TO OBTAIN 


RESULTS 
for All Kinds of 


We Pay Spot Cash Second - Hand 


Machinery, such as Generators, Motors, Engines, Leather 
Also have on hand 


Belting and scrap metals of all kinds. 
all kinds of Machinery entirely overhauled. 


HARRY E. Fel & COMPANY 


30 Church Street - - - New York City 


‘The Representative Paper if the Brewing, Malt and Hop Trades. 


Established in 1876. by A. -E.- i TOVEY, “Honorary Member United. States Brewers’ Association 


Chicago Office: 


: People t Lite Builaing. Ria, _Main Offices: 1 Hudson Street, New grt Pee te Cannen ake 
Vol. XLII, No. 12.4 NEW YORK— -CHICAGO, OCTOBER 1st, i918, [Pegs veer 


w. M. SCHWENKER, Inc. 


Brewers ‘and Ice Manufacturers’ Supplies 


340- “344 EAST 92nd STREET ay -- NEW YORK CITY 
Siveriak Becwore Hose 8 ape Anhydrous and Aqua Ammonia 
Stamp Paste eee ee a 2 eee Calcium Chioride 
‘Filtermass Ne EE ee cre sts Brine Salt 
Isinglass Serpe lacs 9 | Cotton Waste 
Sidewalk Keg Mats OR a Oils (Ice-machine, Cylinder, etc.) 
Bi-Sulphite of Lime  —— Ammonia Helmets 
High Temperature Pitch Condenser Paints. 

Finola (for dissolving finnings) - are Tools 


: enw S | 2 A Scipine Our NAVY! 
pron ebe les Ue CaO UBURTY” Serving Oar ARMY! 
: AGT nia > Serving OUR BOYS “‘Over There’’! 
Serving the PUBLIC WELFARE Over Here! 


Under agreement with our Government to endure. until peace with Germany is proclaimed. 


The distribution. of a limited Ammonia supply is regulated by our Food Administration to make it 
meet the essential needs of our Sailors and Soldiers, and our Civil Population. 


We solicit the Patriotic Cooperation of our customers in performing a public duty, and put at your dis- 
posal our ie dra to the fullest extent you and ourselves can make them reach. 


THE NATIONAL AMMONIA COMPANY. 


ST.LOUIS. es a CHILAD EPL HMA: NEW YORK 


ALBERT SCHWILL & CO. 


| The es, Manufacturers of Malt in the World 


CHICAGO 


oe : OUR see {-Chill- Proof Bottle ‘Bees Malt 
ae ‘SPECI ALTIES High- Power Diastatic Malt | 
Be ee Me Nee ea rae ae Dried Aromatic Malt 


; ‘ See Adv. page 87°} 
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Pages 1 10, 12, 12,1416 


: fice at New York, N. Y., Und; PAct of March 8, 1879. 
‘ee pe ey: Rests 
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320,000,000 ACh OR FD0P = U0 ny ae Oe OO ROPS, crops for the Allies, crops to feed our millions! sted 
000. bushel2; Wheat, 1,000,000,000 bushels; They. nase be fede we muse he: teal a Bee 


Oats, 1,500,000,000 bushels;. Rye, 50,000,000 rs 
buskieles = af des Fridley: MDS OO eee Crores must be harvested on time. Crops. must be moved: One fo eee 


is the crop estimate of Uncle Sam for the current _ ieee 
year! | time. Railroads are carrying their maximum load. ee 


Moror Trucks, like a mighty giant, today take up this 
tremendous burden, | ees Wie 


Time is a big factor. fares ena a 3 


: DEPENDABLE Tires for trucks are a vital necessity. Fisk Tires. sel ee 
“Ph pet Heeb oe ieee are dependable—security against interrupted service. ps 
Sor every motor vehicle that rolls.” WHEN you need Solid Tires—buy Fisk. - ) So itive, cote 


) 


FISK SOLID 
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CALCIUM 
CHLORIDE 


SEMET-SOLVAY CO. 
SYRACUSE NEW YORK 


BUY WAR SAVINGS STAMPS 


73% TO 735% 


i). 
10,000 
MILES 
GUARANTEE 
INVARIABLY 
EXCEEDED 
2 


INVARIABLY 
EXCEEDED 
a 


UROPEAN SECTION, with 
our standard 10,000 mile 


guarantee: 


keeps the truck out of the shop and on the road, 
protects the truck mechanism, 

offers comfort to the driver, 

reduces fuel consumption, 

reduces repair costs. 


BROADWAY AND 62ND StT., NEw YorRK CITY 
Branches and Service Stations in principal cities 


2 S, 
GUARANTEE 
INVARIABLY 


EXCEEDED EXCEEDED | 
an oy, <>) j 
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TABER 
FILTER-MASS WASHER 


Does Not | | 
Ball “TE 


Send about two pounds of your abandoned filter-mass and we will 
treat it in our washer and return it UN-BALLED. 


TABER PUMP CO., Buffalo, N. Y. | 


NEW YORK BROOKLYN GOSHEN DAYTON ST. LOUIS 


JOHN WILFERT CO. 


W. GERALD HAWES, Pres. and Gen’! Mgr. 


MANUFACTURER OF a pe on — COMPLETE EQUIPMENT FOR— 


VALVES a ENGINEERING 


FITTINGS #1 


y HYDRAULIC 
me im 0) STEAM and 


PIPING 47) POWER PLANTS 


Executive Offices: 299 BROADWAY, NEW YORK 


Salesrooms and Warehouses np tasks Brooklyn, N. Y. 


Foundries and Machine Shops Telephone ji depecting all Reps: Barclay 
Bushwick Terminal, Brooklyn, N. Y. P departments ( 4909 Stagg 
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SAVE __ 


Coal 
Ammonia 
Cellar Space 
Time 


in the manufacture of both draught 
and bottled beer by using 


OLLUPULI 


COLLUPULIN stabilizes the Albuminoids 
and assists the ripening and aging of the beer, 
so that the time for storing and finishing is 


Reduced to less than 3 weeks 
With COLLUPULIN cellars can be kept as 
high as 3° to 4° R. 


The finished beer will be CHILL-PROOF 
and STABLE and of excellent quality. 


AMERICAN BURTONIZING COMPANY 


171 MADISON AVENUE, NEW YORK CITY 
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Mr. BREWER :— 


You can cut down your costs and make 
more money without spending a cent to do it. 


Simply tell your cooper to put NATIONAL BUSHES 


in your new packages, or in your repairs—he is equipped to do it. 


If you repair your own cooperage, our small, inexpensive 
hand bush insert machine will do the work for you, quicker and 
cheaper than anything else. | | 


“The Right Way to Bush a Bung Hole” 


The NATIONAL is the perfect bung bushing that will 
do away with all your bushing troubles. 


Once rolled in a stave, tte NATIONAL BUSH will not 


leak nor split the stave. It will prevent contamination of contents. 


The NATIONAL BUSH is now used by most of the 


large breweries in this country. 


Write us for Our Special Trial Offer 


National Bush Company 


2 Rector Street New York City 


t 
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TRADE - MARK 


The ‘EE | y ” Bottle Washing 
Improved Rinsing! Maching 


REG. U. S. PAT. OFF. 


5 


8 Only 9 Ibs. 


Horse Water 
Power Pressure 
Required Needed 


24=spindle machine with countershaft and automatic attachment. 


is the only bottle washing machine that can be operated 
either by hand lever or automatically. 


MADE IN 3 SIZES. 


CAPACITIES: 24 spindle machine washes 45,000 bottles per day. 
16 spindle machine washes 30,000 bottles per day. 
8 spindle machine washes 15,000 bottles per day. 


WRiTE FOR CATALOGUE AND LIST OF USERS TO 


The S. S. Wenzell Machine Co. 


50th and Parkside Avenue, Philadelphia. 


October Ist, 1918. THE BREWERS’ JOURNAL. 7 


The Gardner Process of Sterilization 


Prevents after-fermentation. 

Stops the alcoholic content from rising. 

Does away with cloudiness and all “souring.” 

Eliminates the danger of prosecution and 
litigation. 

Enables you to ship your temperance beer 
in kegs wherever you wish. 


The Gardner Process of Sterilization 


Is sound in principle. 

Uses neither chemicals nor heat. 

Is wonderfully simple in operation. 

Requires no change in brewery equipment. 

Calls for the expenditure of but a few hun- 
dred dollars for apparatus. 


The Gardner Process of Sterilization 


Is thoroughly tested. 

Has been subjected to severest tests. 

Is certified to by men whose standing is 
unquestioned. 

Is put in any brewery with a guarantee that 
it will do all that it claims. 

Can be had only on a royalty basis—the 
royalty being only a dime a barrel. 


Your request for further information will bring a competent representative. 


NORTH AMERICAN BEVERAGE COMPANY 


ASTOR TRUST BUILDING : 501 FIFTH AVENUE 
3 NEW YORK CITY 
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THE 


LABELER 


FoR “BODY ann NECK LABELS” 
or “BODY LABELS” onty 


Arranged for either belt or motor power 


SIMPLE-STRONG-DURABLE 
Built for Speed :: Fewest Parts 


For full information write to 


NATIONAL LABELING MACHINE CQ. 


342 Vernon Avenue 
PATENT APPLIED FOR LONG ISLAND CITY, NEW YORK 


FOSTER PUMPS 


are built of the BEST material obtainable 
and assembled by first-class workmen. 


Being of heavy design makes it 
possible for them to be repaired 
several times, thereby saving the 
trouble of purchasing a new pump. 
They are extensively used by 
Brewers throughout the United 
States and Canada. 


State your pump troubles to us 
and we, with our fifty years of 
experience in this line, are quite 
sure that we can remedy same. 


Foster Pump Works | 


ESTABLISHED 1860 


36-40 Bridge Street 
BROOKLYN, N. Y. 


MOTOR-DRIVEN DUPLEX AIR PUMP 
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NEPRO CROWNS 


PLAIN ————————Y- LACQU ERED ——————- EMBOSSED 


PRIVATE AND STOCK DECORATIONS 


SAMPLES And PRICES 


: ON REQUEST eae 
NEPRO CORK A Postal will bring a Representative NEPRO CENTER 
Manufactured only Equal to the highest grade 
from the best grade ee and far superior to lower 
of NATURAL CORK grade of NATURAL CORK, 


with the cork taste eliminated 


MANUFACTURED ONLY BY 


THE NEW PROCESS CORK CO. 


89 35th STREET BROOKLYN, N. Y. 


A SURE CURE FOR 
SLIPPING BELTS 


DIXON’S SOLID BELT DRESSING 
“\y is put up in round bars and is easily 

} applied by holding one end of the 
stick against the moving belt. 


Dixon’s Solid Belt Dressing 


is adapted to leather, rubber and fabric belts. 
In addition to increasing the clinging powers of the belt, it 
preserves and prolongs the life of the belt. 


- Write for free sample and Booklet No. 24-0. 
Made in JERSEY CITY, N. J., by the 
<< JOSEPH DIXON CRUCIBLE COMPANY Dre 


ESTABLISHEDI182 740008 Ce ee 


R AC H’ : Cooker, Kettle, Caramelizer, Brewhouse 
Rane eent, Mashing Process, Grains Drier, 


Wet Grains Press, etc. 


Dr. CARL RACH 


203 Broadway 
P. 0. Box 2080 NEW YORK, N. Y. 


2 ee i= Over 100 Cookers in Use 


- 10,000,000 Barrels of Lager Beer 
and Ale brewed annually with 
the ‘Rach Cooker.”’ 


SUGAR COLORINGS 


TWO GRADES 


Paramount : “Cold Beer’”’ 


Cosco Brand - “Kettle Beer” 


Immediate Shipment Guaranteed 


Manufactured by SE THNESS COMPANY cuicaco 
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SATISFACTORY 
STORAGE BATTERY 
SERVICE 


That’s the one important thing that assures real efficiency and economy in the operation 
of the electrically propelled commercial vehicle. Other considerations are of secondary im- 
portance if the vehicle battery is powerful, dependable and long-lived. 


The “Tronclad=Extde” Battery 


is the standard of power for Electric Commercial Vehicle service. 
It is the battery with power and durability built right into it. 


It is the battery that has demonstrated its superiority by day in and day out, year 
after year service. 


It is the battery with the special positive plate construction, patented cell cover and non- 
flooding filling plug—the battery that can be maintained at a minimum of cost and care. 


Our nearest sales office will furnish details upon request. 


THE ELECTRICSTORAGE BATTERYCO. 


The oldest and largest manufacturer of Storage Batteries in this country 


1888 PHILADELPHIA, PA. 1918 
New York Chicago Cleveland Rochester Minneapolis 
Washington Denver Boston St. Louis Atlanta 
Pittsburgh Kansas City Detroit San Francisco Toronto 


Brewers and Bottlers’ Appliances 


of Every Description, including 


... THE FAMOUS... 
“Milwaukee” Steaming Trays 
: and 


Freight Car and Wagon Heaters 


WESTERN METAL SPECIALTY CO. 


SUCCESSORS TO 
MILWAUKEE BREWERS’ SPECIALTY CO. 


507 Montgomery Bldg. MILWAUKEE, WIS. 
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IF YOU USE 


HETZEL’S PIPE-JOINT COMPOUND 


It makes absolutely tight joints in Gas, Steam, Ammonia, Air Pipes, etc., etc. 
Never sets and permits the fittings to be disconnected at any time without 


injury to the same. 


Goes twice as far and gives better service than either red or white lead. 
WRITE FOR FREE SAMPLE TUBE AND DESCRIPTIVE CIRCULAR 


Estate of J. G. HETZEL, Dept. P. J., Newark, N. J. 


October Ist, 1918. 


Uncle Sam Ordered— 
30% Cereal Reduction 
27:% Alcoholic Content 


Your Customers Won’t 


Notice any difference in the char- 
acter of your beer, however, if you 
will add one pound of 


Genuine Malto-Dextrine 


For every three and one-half pounds 
of cereals (malt, grits, flakes or 
rice) you are obliged to reduce 


Our Highly Unfermentable 


Product easily holds down the al- 
cohol, and has replacing power 


Over 250% in Excess 


Of its extract weight 


Nothing New About It 


Hundreds of successful Brewers 
have been using Malto-Dextrine 
in all their brews for years 


Made Since 1904 
Exclusively by 


NORTH KENSINGTON REFINERY . 


362.SECOND AV. NEW YORK. 
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Announcement 


It is barely two years since we }/ 
occupied our big new plant. Yet jj 
the greatly increased facilities then | 
placed at our command have been }}| 
taxed to their utmost capacity. |) 
Hence we have again been con- | 
fronted with the problem of an |; YY | 
additional increase of our manu- |) ce 
facturing capacity. 

In a measure we anticipated this 
generous support of our many } 
friends, and have been making }} 

preparations accordingly. 

To-day, therefore, we are pleased to announce 

that we are now prepared by addedtacilities §% 
to accommodate a substantial increase in | j 
production and therefore solicit a larger } 

\ share of your requirements. HY 
We take this opportunity of thanking } | 
you for past patronage, and look forward 
with pleasure to a continuance of same. {| 


THE q 

Schaeffer & Budenberg | 

* MFG. CO. 1 
BROOKLYN, N. Y. 

Chicago Pittsburgh 4 

St. Louis Philadelphia } } 

Los A Washington # 


Prepare Now 
For Winter! 


Don’t wait until the 
real cold weather sets 
in and the streets are 
covered with ice and 
snow, before getting 
“NEVER - SKIDS” for 


your motor trucks. 


THE NEW TYPE 


NEVER-SKID 


practically eliminates vibration 


Does away with skid- 
ding and affords posi- 
tive traction on slippery 
streets. The __cross- 
pieces are made of the 
finest quality woven steel wire — strong 
enough for the heaviest machines made. 
The device can be applied in a few minutes with- 


out jacking up the truck, and there is no danger of 
its catching in driving chains or damaging lires. 
YOU WILL SURELY NEED ‘‘NEVER-SKIDS”’ this winter. 


Why not get them now ? 
Folder and prices will be gladly sent 


NEVER-SHKID MFG. CO. 


110 West 14th Street, New York, N. Y. 
New England Distributor: WILLARD B. DAVIS, 39 Danforth Street, Fall River 
Chicago Distributor: FRED ALLEN AUTO SUPPLY CO., 1610 S. Michigan Avenue 
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FOR APPEARANCE’S SAKE USE 


DRAGON IMPERVO 
ta, ICE-PROOF LABEL GUM 4&5 


Holds the Labels Fast Indefinitely in Ice-Water or Chipped Ice. 


'For Every Style Labeling Machine. 


WE ALSO MANUFACTURE A FULL LINE OF MACHINE LABEL PASTES (Non-Ice-Proof; ; ALSO HAND-WORK PASTE AND GOVERNMENT STAMP PASTE 
Working Samples cheerfully furnished on request 


THE GENERAL ADHESIVE MFG. CO., Inc. 


467-469 GREENWICH STREET 


Easily Removed in the Soaker. 


NEW YORK CITY 
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An ANNOUNCEMENT of UNUSUAL IMPORTANCE by 
The B. Hehle Malt Milling System Company 


FOOD Will Win the War—BEER Is Also FOOD 


Are you doing your best to fully conserve this food which you manufacture, or are you allowing 
valuable extractive matters to remain in your spent grains because of improperly processing the malt? 

If you are, it is not only a loss to you, but a worse loss to your country. 

The installation of a LITTLE WONDER Malt Mill is indubitably and indisputably a patriotic 
act, and we are prepared to demonstrate this by proof that you are now losing from two to ten per 
cent. of your extract, which the LITTLE WONDER WILL SAVE FOR YOU. 


In view of the high price of malt, can you afford to continue this enormous loss? In view of your 
country’s necessity, can you conscientiously remain indifferent? 


We have concluded to make you a special patriotic offer for the 
purpose of assisting you in overcoming this wasteful condition by 
sharing the burden of expense; in other words, we make the invest- 
ment so easy that you cannot, in justice to yourself and your business 
(to say nothing of your country) decide against it. 


Simply drop us a letter or post card saying “Give full details of 
your patriotic offer.” 


The B. Hehle Malt Milling System Co. 


The “LITTLE WONDER” GERKE BUILDING, CINGINNATI 


EE 


(ENZYMIC FERMENT) 


Saves over 50cts per barrel of Beer 
without changing its Flavor or Quality. 
Produces Finest Temperance Beers. 


80% of the Brewers Using It 


BALDWIN F. SCHIRMER CO. 
21 Park Row NEW YORK, N. Y. 
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Western Metal Specialty Co....... 


Storage Batteries. 
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Electric Storage Battery Co.. 


Structural Iron Works. 
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Tanks and Vats. 
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Golden Gate Mfg. Co......-esseeee 70 
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Schock, Gustav, & Son...........-. 68.1 Schirmer, Baldwin F., Co.......++0- 15 


ELIMINATION OF LEAKERS 


Ask your Crown Cork man about the block tin foil lined Cork Disk. 


acid gas. 


; No loss of carbonic 
A cork that does not deteriorate, and keeps the bottle hermetically sealed indefinitely. 


Silver Crown Disk Co., 1463 Broadway, New York, N. Y. 


More Body and More Foam is Needed by WAR BEER 


Use 


Pure Malt Color 


“BE 


Insist on the 
Your Guarantee of the Best Quality 


“SHEAF 


MANUFACTURED ONLY BY THE 


Emken’s Malt Color 


Emken’s Pure Malt Coloring is an extract of browned malt that is 
roasted with the special object of yielding browned albuminoids. 
It is more effective to produce roundness and fullness of taste than 
ordinary Roasted Malt or Caramel Malt. 


BRAND” 


NEW YORK MALT ROASTING COMPANY 


Emken Chemical Company, Proprietors ; 


33 EAST 27th STREET, NEW YORK, U.S. A. 
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~s Converting 
Hrewery Lb aa’ S 


For the convenience of Brewers who are contemplating con- 
verting their Breweries to purposes other than brewing, we 
are publishing this list of industries that we have served. 
Please check industries in which you are interested. 


Fill in-~ Cut out and Mail this G@upon 


Sales Promotion Dept. 


THE PFAUDLER COMPANY 
ROCHESTER, N. Y. 


FOODS BEVERAGES 


Cooking Fats from Logan Berry Juice. 
Vegetable Oils. Lemon Extract. 

Oleomargarine. Root Beer. 

Canned Fruits. Sarsaparilla. 

Preserving Fruit Juices. Coca Cola. 

Food Extracts. Cereal Beverages. 

Biscuits. Soda and Mineral Waters. 

Sugar Substitutes. Grape Juice. 


Chocolate and Milk Chocolate. 
DAIRY PRODUCTS 


CHEMICAL Milk Bottling and Distribution: 
Condensed- Milk. 


Synthetic Colors. : Pasteurized Milk. 


Dye Products. Pi ee 
Sulphuric Acid. ae owder. 


Hydrochloric Acid. Pi gtermilt 
Nitric Acid. Fe Crea 


Picric Acid. Evaporated Milks. 


Acetic Acid. 
Alcohol. Cheese. 


Essential Oils. | PHARMACEUTICALS 


General Chemicals. ; 
Acetone. Deodorized Castor Oil. 


Formic Acid. Cod Liver Oil. 
Zinc Chloride. General Pharmaceuticals. 


Name of Concern 


Address of Concern 
SPECIFIC QUESTIONS SHOULD BE ASKED IN ACCOMPANYING LETTER 
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A Problem and Its Solution 


The greater the restrictions placed upon the ingredients of 
your product, and the more difficult the problem of securing labor, 
the more necessary becomes the practice of conservation and the 
promotion of efficiency. 


In view of this fact possibly nothing merits your attention 
more than the advantages of properly cleaned bottles, for unless 
the bottles are made positively sanitary the quality of your product 
may each time be impaired, and a continual decrease in the 
demand for your product be the result. 


Since you can prevent such a regrettable waste by the use of 
the proper cleaning material, the unusual record of 


Wyandollé 


Cleaner and Cleanse! ox 


=, 


Wyandotte Alkali Special 


should merit your special interest. 


Their use each time insures such bright, clean sanitary bottles 
that the causes of flatness and other undesirable effects so common 
to beverages placed in improperly cleaned bottles are positively 
removed. And too, these cleaners 
will each time contain the same re- 
liable properties which have marked 
them as different since their very 
beginning. 


INDIAN IN CIRCLE 


INDIAN IN TRIANGLE 


Your supply house will fill your 
orders for these cleaners. 


IN EVERY PACKAGE 
OF WYANDOTTE 


IN EVERY PACKAGE 


ANGE NES They Clean Clean OF WYANDOTTE 


ALKALI SPECIAL 


THE J. B. FORD CO., - Sole Manufacturers, - Wyandotte, Mich. 
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RIPLEY ISINGLASS 


MANUFACTURED BY 


TIOWE & FRENCH ISINGLASS CO. 


89 STATE STREET, BOSTON, MASS. 


CHARLES ZOLLER CO., New York, N. Y. BAUMBACH REICHEL CO., Milwaukee, Wis. 
A. MAGNUS SONS CO., Chicago, Ill. — MEYER SUPPLY CO., St. Louis, Mo. 
BAUER-SCHWEITZER H. & M. CO., San Francisco, Cal. 

CLEVELAND BREWERS’ SUPPLY CO., Cleveland, Ohio. 


ARE THE ONLY AUTHORIZED AGENTS 


No other Person, Firm or Corporation, has the right to brand 


Isinglass with this trade mark. 


INFRINGERS WILL BE PROSECUTED. 


BODY SUGAR 


Light or Amber 


A better brewing sugar for the production 
of beer, stout, ale, porter and also beverages 
low in alcoholic content or entirely non- 
Modern fire- alcoholic. 
proof plant 
with splendid 
shipping 
facilities 


Better foam stability will be obtained by the use of Sterling 
Body Sugar, and the brew will keep better because it will 
contain considerably less fermentable matter after fermentation 
than with the use of any other material. 


Sterling Refining Co. 


Dept. A Evansville, Ind. 
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Barry-Wehmiller Machinery Co. 


4662 West Florissant Ave., St. Louis, U.S. A. _ 


Read what the Users of these Machines have to say: 


St. Louis, March 24th, 1917. 
BARRY-WEHMILLER MACHINERY CO., 
ST. LOUIS, MO. 


GENTLEMEN:—We have been running our complete 150 barrel unit consisting of 
your Soaker, automatic connected Washers, bottle feeders, Pasteurizer and automatic Labeller 
since January 15th. 


We were well pleased from the beginning and better satisfied every day since, 


particularly with the B-W Washers and B-W Labeller. 


We are proud of the outfit and will be glad to show it to any other interested 
brewers that call. 3 
Yours very truly, 


SCHORR - KOLKSCHNEIDER BREWING COMPANY 


Joun J. ScHorr, President. 


Branch Offices : 
_ NEw York CITy Cuicaco, ILL. Fr. Wortn, TEX. |. BirMINGHaM, ENG. 


SOAKERS— WASHERS—PASTE URIZERS—LABELERS—CARR YALLS 


& BUY MORE BR ee 
Rae Sees : (See following page) 
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Barry-Wehmiller Machinery Co. 


4662 West Florissant Ave., St. Louis, U.S. A. 


Read what the Users of these Machines have to say: 


) Newark, N. J., March 27th, 1917. 
BARRY-WEHMILLER MACHINERY CO., 
oe ST. LOUIS, MO. 


GENTLEMEN :—Inasmuch as we have heard some mis-information circulated around the trade in 
regard to your Washer, we feel that we should give the following facts of the true situation of this matter. 


Your Washer was installed about a year ago, and since then has been running every day, a greater 
part of it more than 8 hours per day. We are pleased to state that during this time we have been entirely 
satisfied with it. It has proven to us to be a very reliable, economical, efficient and fully automatic Washer 
in all its ‘details. The proof of all of this is that we have given you another order for a second Washer 
to replace one of the so-called Automatic Brush types, which we only had in operation for two years. 


Trusting this will help you to convince the trade of your machine’s true merit, we remain 


Yours very truly, 


GOTTFRIED KRUEGER BREWING CO. 
F. FINK, Supt. of P. B. & M. 


ANGULAR VIEW OF WASHERS 


Branch Offices 


New YorK CITY CHicaco, ILL. Fr. WorTH, TEx. BIRMINGHAM, ENG. 
R BUY MORE B& 
(See preceding page) A iS 


LIBERTY BONDS 
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That is the extraordinary record of Old 
Grand-Dad, the 5-ton Pierce-Arrow 
truck, bought in 1912 by the R. E. 
Wathen Company of Louisville. It 
served its owners five years, giving 


extraordinarily reliable service in all 
that time. With a minimum of repairs, 
| it was constantly on the jeb, and it 
wound up its. career for them in as 
good condition as the day it was sold 
to them, with 78,000 miles of honestly 
performed service to its credit. 


This is what Mr. Knebelkamp of the 
R. E. Wathen Company wrote of it: 


‘*Pierce-Arrow truck number 309. which we 
purchased in November 1912 has given us 
continuous service in the past five years until 
we sold it to the Schroer ‘Transportation 
Company. 

‘*While we feel we obtained a fairly good 
price for this truck, we would not have sold it 
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PIERCE-ARROW 
Motor Trucks 


Ran 78,000 miles—Served 5 years 
Sold for $2800 


Depreciation 7 per cent per year 


at all had the Government not stopped the 
manufacture of whisky, and we would gladly 
give $3,000 for another Pierce-Arrow in the 
same condition as this was when we sold it. 

‘¢We had considerable experience with trucks 
before we purchased the first Pierce-Arrow, 
and when we bought a second one, we did so 
with full confidence that it was the best truck 
in the market.”’ 

Only the exigency of a vital business 
change induced them to part with it, 
but when that exigency came, the truck 
brought its eriginal purchase price, less 
7% annual depreciation. For any other 
piece of fine machinery, can you equal 
that record? 

That exceptionally high valuation 
may be unusual, but it is only so in 
degree. In the second-hand market a 
Pierce-Arrow will always command a 
good price—when you can find a Pierce- 
Arrow for sale. 


October lst, 1918. 
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“We were glad to give $2800 for it 


and consider it a good purchase” 
Doing as well as the new trucks just bought 


That is the extraordinary comment on 
Old Grand-Dad which George Schroer, 
the purchaser, made on his purchase. 
And George Schroer knows trucks—he 
knows Pierce-Arrow trucks especially. 
He owned a fleet of them and tried them 
out thoroughly in his transportation busi- 
ness. No trucks ever gave better service. 


He knew Old Grand-Dad thoroughly 
—knew what it had done. He knew 
what it was still good for. He wrote 
of it: 


‘‘We bought this truck because we had 


known of its performance ever since the R. E. 
Wathen Company had it and we were glad to 
give $2800 for it. The truck was in excellent 
condition. 

‘*\We consider it an extremely good purchase 
and it is doing the work as satisfactorily as the 
new ones we have. The motor has wonderful 
power and durability and we have lost no time 
with it whatever. ”’ 

This was nearly six months ago and 
Mr. Schroer has not changed his mind 
about Old Grand-Dad. He still thinks 
it was a wise purchase. It was one of 
six trucks that he used in the rush work 
in building cantonments at Camp Taylor. 


IERCE-ARROW 
Motor Trucks 


Operating with two shifts of drivers, four nights a week, these trucks 
made continuous runs of 192 hours. Every ten hours they made six 
round trips, carrying sand and gravel for the construction work, when 
no other truck on the job could better five round trips in the same 
time. Incidentally, one of this fleet of six has averaged 19,000 miles 
a year in continuous service since it was purchased. 
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THE PIERCE-ARROW MOTOR CAR COMPANY, BUFFALO, N. Y. 


1918. 
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WE FURNISH AND INSTALL THE 


“WITTENMEIER SYSTEM” 


FOR CONVERTING THE FLUE GASES FROM YOUR 
STEAM BOILERS—NOW GOING TO WASTE UP 
THE CHIMNEY—INTO COMMERCIALLY PURE 
COz GAS FOR CARBONATING PURPOSES 


INVESTIGATE 


PRESSURE 


CARBONATING 
OUTFIT 


Can be used either in connection with 
the “Wittenmeier System” or for car- 
bonating with COz Gas contained in 
drums. 


Rete INLET 7 
en iat 


MIXING 
CHAMBER ~ [ig Pall 
=F re =8 


The Automatic Carbonating Arm is 
detachable and can be used with any 
type of pump or can be placed at any 
convenient point in the beer line. 


The proportion of gas and beer is au- 
tomatically governed; thus producing 


a product uniformly carbonated. ; | MAGNUS CENTRIFUGAL PRESSURE PUMP WITH AUTOMATIC 
CARBONATING ARM CONNECTED FOR OPERATION TO 


PRESSURE REGULATOR AND GAS DRUMS. 


ASK US FOR FURTHER PARTICULARS 


“A:MAGNUS SONS CO. 


> 4) 


BREWERS*oBOTILERS MACHINERY°SUPPLIES (2<@>E}= 
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In France 


World Labeler, Improved 


is the only labeling machine being used by the British Expeditionary 
Forces for labeling the bottled beverages supplied to the troops.— 
The British Government recently purchased a battery of these machines 
for this purpose and have ordered additional machines which are now 
being manufactured. 


The same sturdy qualities, which have recom- 
mended World Labeler to the British Govern- 
ment for use in a place where continued service 
and freedom from machine troubles counts 
most, recommend this machine to you. | 


If you want a full Automatic Labeling 
Machine you will find 


World Automatic 
Rotary Labeler 


will give you years of satisfactory service. 


If you want a hand-fed machine you can rely on 


World Labeler, Improved .. 
World Labeler, Junior, ... 


You will not be disappointed. 
You know the reputation of World Labeler. 


Our prices are right and we can make quick shipments if you 
order from us now. 


Economic Machinery Company 


Worcester, Massachusetts 


October Ist, 1918. THE BREWERS’ JOURNAL. az 


ADRIANCE 


No. 805B Duplex “Crowning” Machine 
Improved Design (1916 Model) 


THIS IMPROVED MACHINE INFRINGES NO PATENTS 
| SPEED EQUAL TO THE OUTPUT OF THE LARGEST FILLER 


$25.00 


will cover the cost of 
“Spring -lift”’ parts, 
that, when applied, 
will convert either 
a No. 805 or a No. 
805A (the infring- 
ing machines) into 
a machine that is 
fully purged from in- 
fringement. 


WRITE US ABOUT 
THIS and learn how 
easy it is to become 
free from future an- 
noyance. 


PATENTED AND PATENTS PENDING IN ALL COUNTRIES 


This machine works perfectly in connéction with any standard filler, such as is built by the 
Bishop-Babcock-Becker Company, the Henes & Keller Company, the Liquid Carbonic 
Company, etc. 

This and smaller types for both still and carbonated liquids. 


ADRIANCE MACHINE WORKS, Inc. 


BENJAMIN ADRIANCE,. President 
BUILDERS OF “CROWNING” MACHINES AND CROWN CAP EQUIPMENT 
Office: 80 Richard Street. Works: Delevan, Richard and Verona Sts. BROOKLYN, N. Y.. 
ESTABLISHED 1888 


Canadian Offices and Sole Agents for Canada:. FREYSENG CORK CO.,.Ltd., Toronto and Montreal 
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EFFICIENCY 


Apes Loew Hydro-Pressure Soaking and Cleaning Machine requires less 
floor space, uses less water and steam and less soaking solution, requires 

less labor and gives cleaner bottles than any other machine, method or system. 
™ The “Hydro” not only means an increased efficiency, but also a considerable 
m8 = saving in real dollars. 


These were the claims we made when the first “Hydro” was put in 
operation and the acid test of time has fully proven the truth of every claim we 
made. It has also proven that the “Hydro” will stand the hardest knocks, 
year after year, with a minimum of trouble and expense. | 


Why not write us for a list of bottle shops where you can see this won- 
derful machine in operation; watch the dirty bottles going into the feed end, 
covered with old labels and filth, and then see the same bottles coming from the 
discharge end in an unbroken stream with every bottle absolutely clean, sterilized 
inside and out and sparkling like crystal. 


We will gladly tell you where there are ‘‘Hydros” hard at work every 
day in your vicinity. 


THE LOEW MANUFACTURING CO. 


Manufacturers of Bottle Cleaning Machines and Pasteurizers 


CLEVELAND, OHIO, U. S. A. 


The Bottling Department of The Leisy Brewing Co., Cleveland. 
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av 
eS the production of a perfect bottled beer the Monitor Pasteurizer is an 
almost indispensable adjunct to the “Hydro.’’ The “red ink record’’ on 
every ‘“‘Monitor’’ pasteurization chart proves it to be the most efficient and your 
own cost sheets will prove it to be the most economical. ' 


The “Monitor” has no moving parts except the large rack which makes 
one turn per hour, no chains to wear out or stretch and nothing to wear out 
or get out of order. All mechanism is outside of the machine and always 
accessible. 


It is more sanitary, breaks less bottles, occupies less floor space, uses less 
steam and water than any other pasteurizer; and only one man is required 
to load and unload the ‘‘Monitor,’” making less labor cost. It can be easily 
painted inside as well as out, insuring it against rust which ruins a pasteurizer 
quicker than hard use. 


There are “Monitor” Pasteurizers in all parts of the United States as well 
as foreign countries, and every one of them is giving absolute satisfaction. 


THE LOEW MANUFACTURING CO. | 


Estimates on Complete Bottling House Equipments Furnished 


CLEVELAND, OHIO, U. S. A. 


The Bottling Department of The American Brewing Co., Philadelphia. 
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“LOEW TIGER’ 
FILTERMASS 


ee 


gi aby 


i Neo! can not produce a perfect beer unless you use a perfect filtermass. 
y The filtermass is the last medium through which the beer passes and 
y; must be pure. 
= “Loew Tiger” Filtermass is guaranteed to be chemically pure, absolutely 
©) odorless and tasteless. It will not become stringy, ball or knot, the fibres are 
=| tough and strong, it will filter clearer and last longer than any other filtermass. 
f4 It furnishes a high speed to the filter, produces a brilliant filtrate and retains its 
fi fleecy, fluffy condition after being washed. 

“Loew Tiger’ is made in three grades, fine, medium and coarse, 
to suit varying conditions and is furnished in cases of 100 to 250 
pounds. A single cake weighs about seven pounds. 


s THE “LOEW MAGIC” FILTER- THE LOEW “BLITZ-BLANK” 

eS MASS WASHER. Finer fibres BEER FILTER. Never fails to 

e and fluffy condition of filter- give absolute satisfaction. Dis- 

ee mass retained during rapid charges a brilliant, sparkling 
cleaning process. filtrate. 

: * Simple and durable, easily 

Speeaaprmcd tea labor, aes and quickly handled, has the 

2 largest filtering surface, and 

More than 1000 in use. purifies the most turbid beers. 


THE LOEW MANUFACTURING CO. 


Manufacturers of Bottle Cleaning Machines and Pasteurizers 


CLEVELAND, OHIO, U. S. A. 
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“STANDARD” BREWING SYRUPS 


INCREASE PRODUCTION—-DECREASE COST 
A GRADE FOR EVERY PURPOSE 
Prepared only by 


THE STANDARD REFINING CO. 


Est. 1892 
217 WEST STREET NEW YORK, N. Y. 


W. B. OGDEN & SON 


Successors to OGDEN & KATZENMAYER 


INSURANCE BROKERS 


sat AND ..6 


METROPOLITAN DISTRICT MANAGERS 


“..FOR... 
Hamburg-Bremen Fire Ins. Co. of Hamburg, Germany, 
Newark Fire Insurance Company of Newark, N. J, 
Mechanics & Traders Insurance Co. of New Orleans, La., \ 
; Commerce Insurance Co. of Albany, N. Y. 


55 JOHN STREET, HILLIARD BUILDING, NEW YORK. 
TELEPHONE: 55 JOHN, 


BREWERY # MALTHOUSE INSURANCE A SPECIALTY. 
THE REASONS WHY 


So Many of the Prominent Brewers of the Country are Using 


HAMRICH’S HARD-SHELL ENAMEL 


In Preference to Varnish for the Inside of 


Fermenting Tubs, Storage Vats, Chip Casks, Mash Tubs, Hop Jacks, and 
Beer, Ale and Porter Packages. 


It is Odorless, Tasteless and Insoluble. 
No Risk of Explosion. 
Will last years without Renewing. 
It is more easily applied than varnish. 
Will remain hard and firm, while varnish softens and dissolves. 
Does not require renewing till after years of service, and then only when worn 
down by friction. 
It is more easily cleaned than varnish. 
. |, Saves money and labor. 
MA: ‘\| Is mo longer an experiment. In use 25 years. 
| 2 rn A LEZ, i A long list of brewers recommend it. 
Ss bee APs Kuh Ve a. | 
C a 


wii _ Ges ee "| 


, ADDRESS FOR PARTICULARS: 


THE HAMRICK TANK & BARREL HARD-SHELL ENAMELING CO.,°rrucapecenia, Pa: 


NEUSS, HESSLEIN & CO., New York, Export Representatives. A. H. HAMRICK, Proprietor. 


A PRACTICAL BINDER AT LAST 


DOWST MAGAZINE BINDER 


(PATENT APPLIED FOR) 


The only Magazine Binder ever invented that will 
quickly and securely bind each issue as published 
and bind one magazine or a complete file without 
in the slightest manner mutilating same, such as 
punching a hole in the magazine, gluing, lacing, or 
in some manner attaching something to it. No 
strings, clamps, springs or locks used. Retains af 
all times the appearance of a neat and substan= 
tially bound book and the magazines are just as 
substantially bound as a regularly bound book no 
matter whether there is only one magazine in the 
Binder or a complete file. Nothing complicated, 
nothing to get out of order. A child can use it 


correctly. Every Binder is thoroughly examined be= 
fore shipment and guaranteed by manufacturer to 
be exactly as represented. 


Price of Binder, complete, to contain 12 numbers of THE BREWERS’ JOURNAL, delivered, $2.00. 
Order with remittance, from THE BREWERS’ JOURNAL, ! Hudson St., New York. 
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C. GERHARDT. 


MANUFACTURER OF DO YOU REALIZE 
BREWERS’ BROOMS #2 BRUSHES 
of every description exclusively. that the 


Keg Scrubbing Machine Brooms, Steel Wire Brooms, Kior Cellar Scrub- 
bers, Upright Kior Brooms, Cooler Brushes, Hose and Condenser Brushes 


American Malting Company 


has an established reputation for 


Dae —~ ——— 
oy eeeerar M 


@rewers’ Keg Brushes, al! kinde 
and materials. 


the production of high-grade see 


and for prompt and reliable service ! 
Brewers’ Slant Hole Kettle Scrubbers. 
All orders promptly attended to by addressing See details page 82 


Cc. GERHARDT, 591 Hudson St., New York 


High-Grade 
Brewers Sugar 


Indispensable for brewing Temperance Beers 


an 


Invaluable as a substitute for Malt 


Insures Quality, Flavor and Results 
Not the cheapest, but it guarantees satisfied customers 


Full particulars, prices, style of packing and samples on request 


Brewers Sugar Refining Co. 


32 Union Square (Telephone, Stuyvesant 1963) New York, N. Y. 


BUY NOW—SAVE MONEY—AVOID SHORTAGE 


‘BETTER CORN PRODUCTS 


FLAKES GRITS MEAL 


| Write for Market Letter and Samples Daily Capacity 10,000 bu. White Corn } 


BALTIMORE tee st. MON INN CoO. 


Howard Street Pier . - BALTIMORE, MD. 
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For Sale. 


A number of oak bilge shaped, pressure, storage tanks. 
3,300 gallons. Address: 


Average capacity 


The Carry Ice Cream Co., 
Is67 De Street, -S)E., Washington... Di G. 


For Sale. 


Owing to war conditions we offer for sale at a reasonable price a 25-ton 
refrigerating machine, which is in good condition and a bargain for anyone 


m need of same. Address: 
: The Pilsener Brewing Co,. 
Cleveland, Ohio. 
Wanted. 
Copper Jacket Kettles and Storage Tanks. State what you have and lowest 
price. 
B. Heller & Co., 
[Oct. 18] 3925 Calumet Ave., Chicago, Ill. 


Bottles. 


For Sale, about 5,000 gross Amber 10 oz. Plain Beverage Bottles, Cham- 
pagne Shape, at attractive price for immediate delivery F. O. B. Plant Chicago, 
Ill, Address: 

A. J., care of The Brewers’ Journal, 
1 Hudson Street, New York. 


For Sale. 


Beer Filters; Loew Blitz Blank, Loew Improved, Theurer with press, Gola 
man Double Cell with press, Karl Kiefer with press; large Cyclone Filtermass 


Washer; al! in excellent condition. Address: 


N. H. Heyman. 
438 East soth Street, New York, N. Y. 


For Sale. 


One Copper Round Hole False Bottom, 45,000 holes per square yard, 
15° 9” diameter, number of plates 18, center hole 26” diameter, Brass Bars 
and Studs, in good condition. Price reasonable. Address: 

August Roos’ Son, 
429 E. gist Street, New York. 


Brewmaster Wants Position. 


Brewmaster, of many years’ experience, graduate of brewing academies in 
Germany and New York, perfectly familiar with brewing all kinds of beer, 


including non-alcoholic beverages, wants a position, Eastern States preferred. 


Address: A. B.C., care of Tur Brewers’ JouRNAL 


1 Hudson Street, New York. 


For Sale. 


One No. 108 Progressive Bottle Washer with discharge over electric light 
for inspection of bottles. Used 9 months. Disposed through consolidation of 
two plants, requiring larger Progressive. Address: 

W. M. 14, care of THE Brewers’ JOURNAL 
1 Hudson Street, New York. 


For Sale. 


Brewery and soft drink plant, fully equipped for making temperance beer. 
Also soda water. Will sell cheap or lease on a percentage basis. This is a 
good opening for an experienced man. II health reason for selling. Apply 

Hugh Henderson, 
Rossland, B. C. 


Brewers’ Attention ! 


A responsible company would like to utilize a small brewing plant. Profitable 
lease to you can be arranged. Immediate action necessary. Get in touch with 


us now. 
B. N. C. 19, care of THE Brewers’ JourNAL, 


1 Hudson Street, New York. 


demand in peace, rated as most essential for war. 
by a great number of basic patents. 


Location with railroad sidings and water facilities preferred. 


N. H. 


For Sale at Portsmouth, 


One complete 100 Barrel Bottling Plant . . $10,000 
2000 Quarter Barrels equipped with Golden 

Gate Taps and Vents pone . $2.75 each 
1500 Half Barrels equipped with Goltien Gate 

‘Taps and Vents . . aigfler 
1000 Barrels equipped with Gulden Gate yr tis: 


Taps and Vents . . Se Aer. 


2000 gross pint 12 oz. Budweiser Beer 
Bottles, no mark . . . . . . $3.75 per gross 


3000 2 doz. Pint Shipping Cases . . . 35c. each 
Also all kinds of equipment for Breweries. 


“I save you money” 


EDWIN H. DAVIDSON 
140 NASSAU STREET NEW YORK 


Ice Machine For Sale 


A 220-ton De LaVergne Ice Machine for 


sale. Same is in first-class condition. Address: 
V. LOEWER’S GAMBRINUS BREWERY CO. 


528 West 42nd Street, New York 


We WANT a laree BREWERY PLANT 


to manufacture HEAVY CHEMICALS (solids and liquids), 5 base-products with staple market quotations and practically unlimited 


We solicit full details, only from principals, which will be treated strictly confidential. 


OPPORTUN!TY, care of THE BREWERS’ JOURNAL, 1 Hudson Street, New Yor 


to convert into NEW INDUSTRY 


The new processes just worked out in an Eastern Pilot Plant use only raw materials abundant in U.S.A., and are strongly protected 


A brewery is desired because the buildings and large part of equipment of plant are suitable for our purposes. 


Address: 


FOR SALE 


Two (2) 200 bbl. Complete Zahm Sterilizing Outfits used 
only one year. 


One (1) 200 Bbl. Loew “Hydro-Pressure” 
Automatic Bottle Washer. 


One (1) 50 Bbl. 2-Compartment Loew “New Era” 
teurizer with trucks. 


One (1) 15 Bbl. Loew “New Era” Pasteurizer with trucks. 


These Soakers and Pasteurizers have been replaced by 
the Loew Mfg. Co. with larger machines. 


Two (2) Ermold Body Labeling Machines. 
One (1) 14 Spout Henes & Keller Filler. 
One (1) 20 Cell Loew “Improved” Filter. 
One (1) 12 Cell Loew “Improved” Filter. 


AUGUST R. ROESCH 


Brewers’ and Bottlers’ Machinery 
930 N. 8th Street PHILADELPHIA, PA. 


Soaker with 


Pas- 


for All Kinds of 


We Pay Spot Cash Second - Hand 


Machinery, such as Generators, Motors, Engines, Leather 
Belting and scrap metals of all kinds. Also have on hand 
all kinds of Machinery entirely overhauled. 


HARRY E. eae ABER & COMPANY 
30 Church Street - - - New York City 
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FOR SALE 


October Ist, 1918. 


For Sale from the ROCKFORD BREWERY, Rockford, III. 


One Wittemann gas collecting tank. One Loew filtermass washer. 


Carload of 24-oz. Budweiser bottles, never used, $4.00 per gross. Also 


other articles too numerous to mention. 


For Sale from KOPPITZ-MELCHERS BREWERY, Detroit, Michigan 


Two hundred quarter barrels, $1.50 each. About 100 eighth barrels, 80c each. 


For Sale from the PFEIFFER BREWERY, Detroit, Mich. 


One Bishop & Babcock, 34-spout filler, $1,500; Arrow Washer, pocket type, with motor, $750; Two World Labelers, with motor, $250. 
One Muller Hop Shredder, $150. One Klein Tandem, large size filter, $1,000. One Colby three-arm racker, $400. One Zoebler keg- 


scrubber, $75. One Gabler gas collector. motor attached, $400. 


Also other articles too numerous to mention. 


For Sale from COPLAND BREWING CO., Ltd., Toronto, Ont. 


About 800 Golden Gate diamond key whole barrels, little used, $5.00 each; about 1,000 eighth barrels, almost new, at 75 cents each; 500 


Yawman & Erbe steaming trays, almost new, 75 certs each. 


REFRIGERATING MACHINERY 


One 75-ton Linde ice machine, $3,500. 
One 25-ton Linde horizontal, $1,500. 


One 100-ton horizontal Wolf-Linde with ten stands of condensers and 
all equipment, $4,500. 


A complete 500-lb. ice making outfit, 10 50-lb. cans, new, complete, 
for $200. 


One 30-ton York latest style, closed vertical brine cooler, 3%4-in. di- 
ameter, 11 feet high, rests on iron legs, brand new, never used, $500. 


One 100-ton ice making plant complete, used one year, $15,000, on cars. 
300-pound ice cans, like new, $5.00 each. 


Fifteen new insulated Jameson refrigerator doors, all sizes, used two 
years, galvanized locks and hinges, $10 each. 


COOPERAGE, ETC. 


Two carloads half barrels at Columbia Brewery, Detroit, $2 each. 

Ten chip casks, 9 ft. 8 in. long, 9 ft. 7 in. diameter at the middle. 
Made of oak staves 8 in. thick, 6 in. wide. Four 1% in. stay rods 
and 12 hoops % in. thick by 4 in. wide, $65 each. 


Two cars whole beer barrels, Peerless taps, $3.50 each. 

Two cars of half barrels, Peerless taps, $2.00 each. 

200 lively ale half barrels, 6 iron hoops, New York taps, $2.50 each. 
Forty 8th barrels, 75 cents each. 


STEEL COOPERAGE 


At Washington, D. C. Three tanks, three 8-ft. rings, 91% ft. dia., 4,743 


gals., $841.50 each. 


At Wheeling. W. Va. One tank, three 4-ft. rings, 10% ft. dia., 7,726 


gals., $984; One tank, one 4-ft., one 3%4-ft. ring, 10% ft. dia., 4,991 
gals., $644, open. 

At Alexandria, Va. Bottling tanks—Two tanks, two 4-ft. rings, 8 ft. 
dia., 2,790 gals., $450 each. 


SOAKERS AND PASTEURIZERS 


One Loew sauare 50-barre] pasteurizer, with 6 trucks, like new, $800. 
One Loew square 25-barrel pasteurizer, with trucks, $600. 

One 20th Century, 25-barrel Simplex Soaker, $300. 

One 50-barrel Barry-Wehmiller soaker, $750. 

One 150-barrel Barry-Wehmiller pasteurizer, used six months, $3,000. 


One 20th Century 15-barrel Simplex soaker, $150. 

One 75-barrel Loew Monitor pasteurizer, used one year, $3,000. 
One 150-barrel Loew Monitor pasteurizer, $5,000. 

Four Loew pasteurizer trucks, like new, $55 each. 

One 50-barrel Loew Monitor, $1,500. 


PUMPS (RACKING OFF, PRESSURE, BOILER FEED, AIR, ETC.) 


One Boyt’s-Porter boiler feed pump, 10x5x12, self grinding, 38-inch 
suction, 2%4:inch discharge, bronze valves for hot and cold water, 
$250. 

One Smith & Vail pump, No. 33180, 5-inch inlet and 38-inch outlet, size 
8x5x10, $200. 

One Taber Rotary racking pump, motor attached, $150. 

One Huetteman & Cramer Duplex air pump with air chambers on bot- 
tom, 6 by 4 by 10, $200. 


One Foster upright air pump, $150. 

One National steam brine pump, 2%4-in. suction, 214-in. discharge, $100. 
One McGowan brine pump, 2%-in. discharge, 3-in. suction, $100. 
Oa boiler feed-pump, 21%4-in, suction, 1)4-in. discharge, 6x834x7, 


One tee Duplex regulating pump, 2-in. suction, 234-in. discharge, 


MISCELLANEOUS 


One Deckebach cooler, $400. 

Wittemann enclosed cooler for hot beer, 2 sections, 14 pipes high, 9 ft. 
long, 11 ft. over all, 5 in. pipe, 3 in. pipe inside, 28 pipes in all, $600. 

60-bbl. double-bottom brew kettle, $1,500. 

1 bbl. Perolin boiler compound, $50.00. 

1% bbl. powder for making label paste, $25.00. 

Five latest style Ermold hand labeling machines, with motors, $250 
each, for body and neck. 

Three World hand labelers for body and neck, with motors, $250 each. 

Direct expansion pipe, 20 cents per foot, with bends. 

One automatic single Adriance crowner, power driven, $100. 

One Henes & Keller rotary filler, 12 spouts, $150. 

16-spout Eick bottle washers, each, $100. 

One 150-lbs. Loew filter mass washer, $100; size 3% by 5 by 3. 

Rauch single-burner pitching machine, complete, $250. 

One wet grain hopper, takes two 300-bbl. brews, $300. 

Schuster bottling trucks, $25 each. 

One stand Schneible cellar cooler, enclosed, 11 feet over all, 5 inches 
outside, 8 inches inside, 14 pipes high, $400. 


Pipe line, gauges, government cocks and all connections for any size 
government system, 300 feet of pipe line, $1,000. Or will sell any 
part of it. Enough gauges, connections and so forth for eight tanks, 
used one year. 

One Oram hoop driver, $300. 

2 cars 12-o0z. bottles, $3.25 per gross. 

No. 3 Karl Kiefer filter and press, $1,800. 

1,000 half-barrels, need slight repairs, $1.00 each. 

One 32-spout Monarch filler, $1,000. 

One 20-cell Theurer filter and press, $600. 

One Crown Prince crowner, $1,500. 

125-barrel Baudelot cooler, $1,000. 

60-barrel Baudelot cooler, $500. 

Schneible gas collecting and carbonating system, consisting of 2 gas 
tanks, one steam driven compressor, one gas filtering tank, gauges, 
and two electric pumps and regulating tank, $1,500. 

Hot water copper coil for tank, $150. 

5,000 hand hole covers for beer boxes, 2 cents each, 


CHAS. S. JACOBOWITZ, 1382 Niagara St., Buffalo, N. Y. 


I can furnish anything needed in a Brewery, Bottling House or Ice Making plant, of any size 
I Buy Any Size Brewery Complete—Nothing Too Large for Me to Handle. 


| WANTED—Cases, Bottles, Boxes and Cooperage in any quantity. Kindly quote prices. | 
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Economy in 
Non-Alcoholic Beer 


DO NOT FAIL TO RECOGNIZE THIS IMPORTANT 
ELEMENT IN OUR PROCESS: 


“YOU SECURE YOUR CARBONIC GAS WITHOUT COST, 
AND GAS THAT COMBINES NATURALLY WITH YOUR 
BEVERAGE, IMPARTING THE REGULAR BEER TASTE.” 


No beer drinker is going to be satisfied with sweet, soft drinks, nor with 
“near beers’ made by chemical compounds. The same holds good with 
checked fermentation. “The chemical action which takes place in the con- 
sumer’s stomach makes one bottle his limit. 


YOU TAKE YOUR REGULAR BEER, REMOVE THE AL- 
COHOL, LEAVING IT STILL A GOOD GLASS OF BEER, 
MARKETABLE ANYWHERE, AND UNDER ANY LAW. 
TO DO THIS, WE MAKE NO CHANGE IN YOUR 
PRESENT PLANT, ADD NO NEW MACHINERY, AND 
UTILIZE THE EQUIPMENT YOU NOW HAVE. 


The business in non-alcoholic beers is now tremendous and rapidly increasing. 
If the Amendment to the Constitution is approved, it will be many times 
as great. 


YOU DO NOT PAY US A LUMP SUM BEFORE YOU 
START. YOU PAY US A MODEST ROYALTY AS YOU 
GO ALONG. THE COST OF PROCESSING IS OFFSET 
BY THE EXCESS BEER PRODUCED. 


We only want one brewery in your locality. 


Can we do business with you? 


THE BALTIMORE PROCESS COMPANY 


Continental Building 


BALTIMORE, MD. 
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With Their 


SoS are reading every day of our boys 

over there—of Pershing’s divisions 
charging into the blasting fire of the 
Boche trenches; of small detachments 
smashing their way from house to house 
through ruined villages; of single-handed 
deeds of sacrifice and valor. 


Yh 
ss 


PAINT 


Whole Souls— 


One thought, one impulse only fills 
their souls—to FIGHT AND KEEP 
ON FIGHTING, until the war is won. 

They know that all America is back 
of them; they know that they can count 
on us at home to send them all the guns 
and supplies they need to win. 


There is only one way we can doit. All of us must work and save and buy Liberty 
Bonds, with our whole souls, the way our men are fighting over there! 


No less will win. There is no other way to provide the money 


the Government must have. 


No other standard can make 


the Fourth Liberty Loan a success. 


Lend the Way They Fight— 
Buy Bonds to Your Utmost 


LIBERTY LOAN COMMITTEE 
Second Federal Reserve District 


120 BROADWAY, NEW YORK CITY 


October Ist, 1918. 
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ERMOLD AUTOMATIC 


CAPACITY |— EFFICIENCY 


The three essential features, linked together, that make automatic 
machine labeling practical. 


120 bottles labeled PER MINUTE is the normal capacity— 15,000 
sets of labels at one filling—only 20 cycles to the minute. These 
features found only in the 


ERMOLD AUTOMATIC 


THE LABELER OF THE FUTURE 


EDWARD ERMOLD COMPANY 


Largest Manufacturers of QUALITY Labeling Machines 
HUDSON, GANSEVOORT ano THIRTEENTH STREETS, NEW YORK, N. Y. 
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NOBODY EVER ESCAPES 


paying the price. What you think you save by using cheap paint, you really pay many times 
over before you're through. 


The safe way is the economical way—the way most good brewers do is to get GIMBEL’ S Paints 
and Enamels in the first place. They may cost a wee bit more, but you will be glad of it in the long 
run. Drop us a line and we will tell you why. 


GEO. GIMBEL & CO. 


(INCORPORATED) 
HIGH-GRADE PAINTS, VARNISHES AND ENAMELS 
24 STONE STREET - - - - NEW YORK CITY 


WM. F. HOELLE @ CO., 
BREWERY ARCHITECTS AND ENGINEERS 


Agee Sei N. W. Cor. 26th and Oxford Sts., Philadelphia, Pa. 


ND EOUE Men 


KURT W. PEUCKERT CLARENCE E. WUNDER 


PEUCKERT & WUNDER 


ENGINEERS AND ARCHITECTS FOR 
BREWERIES, BOTTLING SHOPS AND ICE PLANTS 


310 Chestnut Street Philadelphia, Pa. 


OTTO C. WOLF, 


Brewers’ and Maltsters’ 


Engineer ana Architect 
N. E. Corner 3lst & Jefferson Streets — 
PHILADELPHIA, PA. 


_CFHETTING BER «Ce 


ARCHITECTS AEF RIGERATING - ENGINEERS « CHEMISTS 
40-COLUMBUS AVE: “MMMM BOSTON- MASS: 


BREWERIES DESIGNED ON 49 4 _ REMODELING OF BREWERY 
SCIENTIFIC PRINCIPLES: 7 = PLANTS A SPECIALTY: 


BUR PAST WOR 8 R REPUTATION 


If knowledge, over 25 years experience in Brewery Construction, and a firm who works 


solely for your interests are of any value to you, we beg to be considered 
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“NABCO” 
BEER CASES 


OF QUALITY 


HERE is a big difference between “NABCO” 
beer cases and just ordinary cases, in that 
“NABCO” cases are BUILT, not just made. 

This BIG DIFFERENCE accounts for the tre- 
mendous business we are doing in the beer case 
business. With our modern equipment, skilled 
workmen, careful supervisors, who KNOW that 
ONLY THE BEST goes into our cases, we are 


in a position to offer quick, satisfying service to 


particular BEER CASE users. 


Building cases is OUR BUSINESS. 
BUYING. cases is YOUR BUSINESS. 


Just send us a line and we will “SHOW 
YOU” what we can and will do. 


With this BIG SERVICE we guarantee to 
give you THE BEST value for your money. 


The secret of the strength of “NABCO” 
boxes is in the way they are BUILT, not made. 


NATIONAL BOX CO. 


38th St. and South Racine Ave. 
CHICAGO, ILL. 
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KRUECKE Bros. MFG. Co. 


515-517 Park Street 
MILWAUKEE, WIS. 


Brewers’ Copper and Brass Goods 


= a 


Estimates Made 
on 
Furnishing 


Brew Kettles, Government Pipe 
Lines, Mash Tubs, Beer Coolers 


and Attemperators 


or without Couplings. 


Improved Spring Valve and Faucet 
with Return Stop. 


Brass Goods for all Depart- 
ments of the Brewery and 
Bottling House. Novelty 
Boxes, Coil Boxes, Hy- 
draulic Beer Pumps, Car- 
bonic Gas Regulators and ( 
Novelty Box. Beer Pump Supplies. Badger Pump. 


We Do a General Line of Reparaig 


KRUECKE BROS. MANUFACTURING CO. 


MILWAUKEE 515-517 Park Street WISCONSIN 
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GHR. HAFERS’ IRON WORKS, 427..%5S" 22" St- 
IRON WORK for BREWERIES 


= A Specialty. 

IRON WORK FOR BUILDINGS, COLUMNS, GIRDERS. RAILINGS FTC. ROLLED BEAMS ALWAYS" 
WANT, : | 
FOR SALE Advertisements 


OR SIMILAR 


penn eisai ith hbetitettoemneenel 


= 


in the classified columns of 
ta THE BREWERS’ JOURNAL {| 


bring the DESIRED RESULTS 


CHARLES ZOLLER COMPANY! 


211 and 213 EAST 94th STREET, NEW YORK CITY 


Cable Address: Zollerine, N. Y. Telephones 5432-5433 Lenox 


Importers, Manufacturers of and Dealers in all the 
latest Improved Brewing Machinery, Cooperage, Bohe- 
mian and Domestic Hops, Choice Brewing Rice, Paints, 
Varnishes and all: Materials necessary in Brewing 


Please write for Catalogue, Prices, Samples and other Information, which will be cheerfully given upon application 


“Universal” Preheater 


. No steam, coke or furnace used. 

. No loosenings of bung=bushings. 

. Uniform temperature. 
Absolutely smokeless. 


oe Universal * Pitching Machine , Ready to operate at any time. 


Ci icreed Peih tein cabot, deen . Economical to operate. 

. Equipped with all safety devices. ; Nee 

- Rapid and thorough pitching. : Write for detailed description. 

- Operated by air-pressure. HENRY RAUCH & SON, Ine. 


. Fired by gas, wood or coal. 
No shafting or belting. Patentees and Manufacturers 


” Smokeless and fire-proof. MOUNT VERNON, N. ¥. 
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& KEEP HIM OUT of AMERICA 
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GARLOCK 


Ammonia Packing has been the stand-by <i engineers of Ice 
Factories, Breweries and Cold Storage Plants for more than a 
quarter of a century. We make a special packing or combi- 
nations of packings for every type of ice machine and for all 
conditions of service, and we will assume entire responsibility 


in selecting the proper styles or combinations of our packings 
to work successfully and economically under any stated condi- 
tion. If goods are not wholly satisfactory to purchaser we 
will refund promptly the cost of them. A card will bring our 
catalog, which fully describes and illustrates our various styles 
of packing. 


THE GARLOCK PACKING CO. - Palmyra, N. Y. 


BRANCHES IN PRINCIPAL CITIES 


DEHLS & STEIN, Inc. 


Office, 237-239 South St., Newark, N. J. 
Factory, 243 South Street, Newark, N. J. 
MANUFACTURERS 


: N NEW YoR 
<< NEARING Fi 


Fr 


TEN» 


& 


, i ¢ PHOSPHOSAL, a Burton Salt, U. S. Letters Patent. 
© tas no pLatrorm | @ COLUMBIAN TASTELESS PITCH, made in imported 
\ a EQUAL for ALL WAGONS AND German Machinery. 


KINDS OF V CARRIAGES. MICROLIN, Brewers’ Cleanser and Disinfectant. 


ALUMILAC, a most durable, pure Aluminum Vat and 
Tank Coating. 

CARAMEL, in solid and liquid form. 

CALCIFORM, odorless Disinfectant and Mold Destroyer. 
Precipitated Sulphate of Calcium, Brewers’ Varnish, 
Brewers’ Sugar, Paste, Boiler Compounds, Black Tank 


Enamel, Knickerbocker Cleaner and Cleanser, Knicker= 
bocker Bottlers’ Alkali Special. 


ry 


%e 
<9 5p Don; 
“Chop, A 

. q5 


OR 42 years THE BREWERS’ JOURNAL has unswervingly ad- 
( vocated the use of malt liquors first, last and always, as the 
q only way to secure true temperance, and has thereby rendered a 
: real service to the Brewing, Malting and Auxiliary Trades. Having 
: the largest bona-fide circulation of any brewing-trade publication in 
: the world, makes THE BREWERS’ JOURNAL the most efficient 
q medium for advertising all kinds of Machinery, Materials and Sup- 
i plies for the trades it represents. 
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LET US FIGURE WITH YOU 


REFRIGERATING or BREWING MACHINERY 


No matter how small the machine may be, we always design and construct it with 
the same degree of care that has made our machinery FAMOUS throughout the World. 


Horizontal Refrigerating Machine 


Small vertical Twin Cylinder Ammonia Compressor, in 
all sizes from | Ton to 20 Tons daily capacity. Eco- 
nomical to operate. Simple in construction. Easily under- 
stood. Needs very little attention. Takes up very little 
space. Is always ready for service. 


We also build horizontal machines, double-acting type in 
all sizes from 6 Tons to 750 Tons daily capacity. 


<VAE TE uipment (Rs seme 


CORLISS AND POPPET VALVE ENGINES, PASTEURIZERS 
AMMONIA FITTINGS, SPECIAL MACHINERY, ETC. 


Twin Cylinder NES Machine 


The Vilter Manufacturing Company 


810-820 CLINTON STREET, 


BRANCH OFFICES 


MILWAUKEE, WISCONSIN 


931 Monadnock Bldg., Chicago, II. 28 West Broadway, Salt Lake City, Utah 2723 Bennett Court, St. Louis, Ma: 
S. E. cor. roth and Chestnut Sts., Philadelphia, Pa. 335 Towne Ave., Los Angeles, Cal. 220 Broadway, New York, N. Y. 
324 Finance Bldg., Kansas City, Mo. 519 Beatty Bldg., Houston, Texas 314 Curry Bldg., Pittsburgh, Pa. 


to15 Alaska Bldg., Seattle, Wash. 


Ask for a copy of our List of 
Users covering 48 pages of 
satisfied customers—also your 
copy of Ice and Frost. 


BRANCHES IN ALL PRINCIPAL CITIES 


makes of Refrigerating Machines 


Why?— Because they exceed 


Recommendations frequently made by Engineers 
and Owners who have installed and operated various 


and Equipment 


plainly state ‘Install the FRICK Machine.” 


the guarantees 


made for them. In the Refrigerating field the 
FRICK Machine is like a Yankee on the Battle- __ 


field—prepared and ready for extra duty. 
Ask for Ice and Frost No. 5——It explains details. 


36 Years of Successful Refrigerating 


Engineering Experience. 


for 


e 
(C) 
WAYNESBORG, UT. 3 ORGQ,PA.U.S.A. _ 


IGE MACHINERY SUPERIOR SINCE 1882 | 


There is a FRICK Machine 


every refrigerating pur- 


pose—all types: Vertical — 
H orizontal—A bsorption. 


{ 
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LINK-BELT 
Power Plant Equipment 


Stores coal, delivers to the bunkers and furnaces, 
and disposes of ashes. 


We are specialists in designing and building machinery for 
the mechanical handling of coal and ashes. Link-Belt installa- 
tions make the records for low operating and upkeep costs. 


ye 


. Peck Carrier 4 


Link Belt Crusher, Feeder and Peck Overlapping Pivoted Bucket Carrier. 
andling coal supply in boiler plant. 
The Peck Carrier also elevates ashes to bin above tracks. 


We design and build 


Elevators and Conveyors for all Materials 
Locomotive Cranes Coal Crushers Coal Bunkers 
Track Hoppers Ashes Pockets Stoker Spouts 
Bin and Hopper Gates Car Unloaders Silent Chain Drives 

Traveling Water-Intake Screens, etc. 


Catalogs on request. 


LiINK-BELT COMPANY 


PHILADELPHIA CHICAGO INDIANAPOLIS 
aw, VOtkscccs sadecceaceawacaae 299 Broadway Knoxville, Tenn...D.T. Blakey, Empire Bldg. 
Basta Mm sees menieee) na sstes 49 Federal St. Beattie=--rsriceaele ss see voce 576 Ist Ave., South 
Pittsburgn «cere. ------ > --- - 1501 Park Building Portland, Ore. . - Ist and Stark Sts. 
St, Louis...- --Central Nat’l] Bank Bldg. San Francisco.. x - 461 Market St. 
BiikalOsese we.) osece 698 Ellicott Square Los Angeles.. 63 N. “Los Angeles St. 
sWilless: Barres 202 cc “2nd National Bank Bldg. Denver. Lindrooth, ‘Shubastece: » Boston Bldg. 
Cleveland..-.+-..-.- -429 Rockefeller Bldg. Louisville, Ky........ F. Wehle, Starks Bldg. 
Detroit... -ssese reer cere 732 Dime Bank Bldg. New Orleans. -C. O. Hinz, Hibernia B'k Bldg. 
Minneapolis........---------418 So. Third St. Charlotte, N.C., J. S. Cothran, Com. B’k Bldg, 
Kansas City, Mo.....-+-+-+- 407 Finance Bldg. Toronto, Can. . “Canadian Link- Belt Co., Ltd. 
ERR. cM omo oma oo oOoO© © Oo—cdhM‘MODKM\S WW 
——{|N-—= 


The Brewers Journal 


IF YOU WISH TO OBTAIN 


RESULTS 


Se 3 ee -e ataat 


Agentuur «& Coiiiuissichandall 


Late P. C. VIS & CO. 


AMSTERDAM 
Established 1874 Cable Address ‘‘VISCO”’ 


§MEE~ Solicit correspondence with “Wi 
first-class American maltsters. 


' REFERENCES: 
NORTH-WESTERN MILLER, Minneapolis. 
AMSTERDAMSCHE BANK, Amsterdam. 


SEE 6S Cee GES SS SSEESS SEES SSS Ail 


le oe 


1 incineration he masingesttcastiedarenttaune aateeen tae 
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THE DE LA VERGNE 
SECRET OF SUCCESS 


Success turns on the ability to do a thing well. It is 
faith in this principle which has encouraged the De La 
Vergne Machine Company to devote a third of a cen- 
tury to the building and improving of Ice and Refrig- 
erating Machines. 


The actual worth of a refrigerating machine depends 
on three points—Safety, Reliability’ and Economy. 


De La Vergne Ammonia Compressors are so con- 
structed that if a valve should break, it cannot fall into” 
the cylinder and cause a serious accident. They stand 
first in regard to safety. 


Careful design, good materials and skilful construc- 
tion assure a large measure of reliability. 


The fuel consumption per ton of refrigeration 
produced is unexcelled by any machine of other make. 


2 ; 

The True Volumetric Efficiency of the De La 
Vergne Refrigerating Machines excels that of any 
competitive machine. That is to say, a De La Vergne 


Refrigerating Machine compresses more ammonia per 
revolution than any other ammonia compressor of the 
same dimensions. 


To-day De La Vergne Refrigerating Machines 
are universally recognized as the best and most effi- 
cient in the market. 


Our Bulletin 106 presents some pertinent points per- 
taining to De La Vergne Ice and Refrigerating 
Machines. Better write for a copy. 


DE LA VERGNE 


1117 EAST 138th STREET NEW YORK CITY 


. . es y , ‘ . 
We also Build Oil Engines and Gas Engines 


o 
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Let Us Fielp You 


While your refrigeration troubles of the season are fresh in mind, plan your 
improvements and alterations for next year. In keeping with the require- 
ments of the times, make your plans more carefully than ever before. Select 
the necessary refrigerating machinery and apparatus from the complete York 
Line and you will make no mistake. 

Our plant is now serving the Government, but as soon as an Honorable Dis- 
charge is received it will again be at your service. In the meantime our 
Engineers will gladly assist you with your refrigeration plans for the future. 
York Service Stations are maintained in all parts of the country. Their Engi- 
neers can help YOU, as they have many others. 


May we send you the address of our Branch nearest your Plant? 


YORK MANUFACTURING CO., York, Pa. 


(Ice-Making and Refrigerating Machinery Exclusively ) 


COPPER WORK 


OF EVERY DESCRIPTION 
BREWERY WORK A SPECIALTY 


1710 N. Winchester Ave. 
CHICAGO, ILL. 


This cut shows our 
patented bottle brush 
which is positively the 
best stationary brush in 
the market; made of the best 
quality imported bristles, and 
can be used on all machines. 
We can also furnish other 


an style brushes if desired, 
X \ and refill tips of, all 
QO makes. Samples and 


Steam and Fire Kettles 
Steam Coils, Beer Coolers 
Surface Coolers, False Bottoms 


Hot and Cold Water Tanks, Stills 


Government Pipe Lines 
for Bottling Establishments 


GEORGE KELLER 


Wyckoff Ave. & Norman St., BROOKLYN, N. Y. 


prices cheerfully fur- 
nished upon request. 


SELG’S COOKER 


Insures a perfect Mixture with the least amount of power. 
Raises Temperature within any desired time. 

Avoids burning or sticking of Mash. 

Carries off during boiling all arising Vapors (raw taste). 


SELG’S COMBINATION KETTLE 


Is used as Converter, Beerkettle and Hop Jack, all in one, 
has the same advantages as our Cooker. After boiling, the Wort is 
pumped from this Kettle perfectly brilliant and as fast as desired. 


MASHING APPARATUS 


Larger yield and faster running of the Wort. 

No trace of starch in the last runnings. 

Grains are discharged in a few minutes. 

Stirring Machine reaches all points in the Apparatus, 
requires the least amount of power, being above the layer 
of grains, prevents the formation of channels in grains. 


For prices and further particulars write to 


THE SELG BREWERY APPARATUS CO. 


1320 North 5th Street, PHILADELPHIA 
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AMERICAN GLUE COMPANY'S 


CELEBRATED 


STATA — 
; | i “Co i 
CTT 
i 


SOLD BY ALL 


BREWERS’ SUPPLY HOUSES 
ADDRESS 


AMERICAN GLUE COMPANY 


BOSTON NEW YORK PHILADELPHIA CHICAGO ST. LOUIS 


a i TT 
fect 


iit 
miu naa ! 


y | 
i 


Caustic Soda and Lye 


Packed in All Size Containers 


IMMEDIATE SHIPMENT 


HARTFORD'S 
SPECIALTY 


IS Best for Brewers’ Purposes 


49th Annual Statement 


January 1, 1916 POWER PLANT 


Capital . . . . $2,000,000.00 


ae Se The Mendleson Corporation 
ee teen!) ~ INSURANCE ah | New York City and Albany, N. Y. 


ASSCtS) ous) te cel fe O,254s410.82 


L. B. BRAINERD, Pres. and Treas. 
L.. B. ALLEN, Vice-Pres. CHAS. S. BLAKE, Sec’y 
L. F. MIDDLEBROOK, Ass’t Sec’y W. R. C. CORSON, Ass. Sec’y 


LACHENMEYER sav: CHIPS 
are made from thoroughly seasoned and 


the best of selected BEECH WOOD 


WRITE FOR SAMPLES AND PARTICULARS 


E. J. BEGGS & CO. Srtasss BREWERS’ SUPPLIES 


92 WILLIAM STREET, NEW YORK CITY 


H. TORCHIANL, 


Manufacturer and Patentee of the PERFECTED 


“IDEA *? COUNTER-PRESSURE BEER 
RACKING APPARATUS. 


This machine is acknowledged to be the only machine working perfectly Satisfactory under ans 
condition. No loss of carbonic-acid gas, no rest beer, no overflow, cleanliness in racking, 
moderate price. Testimonials from leading authorities. Send for particulars. 


Established 1870 


Also, Manufacturer and Dealer in 


“IDEAL” Pitching Machines, Arnemann’s “AUSBRENNER” 
Pitching Machines, in sizes to meet all requirements, Heg-Scrubbing 
Machines, and other Brewery Machinery. 


140 N. DEARBORN STREET, CHICAGO, ILL. 
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Bt aoe ne BOTTLERS’ BOXES 


BIDTEL’S_ANTISEPTICUM rman 


i Factory: 319-321 Old Bergen Road, Jersey City, N. J. PERKINS | Box COMP ANY 


New York Office : 51 Front Street 


BIDTEL’S ANTISEPTICUM is manufactured by us GLOUCESTER, MASS. 
in crystal and in tablet form and in sizes for $ bbls. and } bbls. 


it is endorsed by all the leading scientific No order too small or none too large for 
stations and breweries in the United States us to handle. 

and other countries. ye 3 ee 
We solicit your inquiries. 


Samples, prices and further particulars will be submitted on application. 


RIGHE ST "AWARD 
aay: al ne 


i EXPOSITION 


WM. DIEHL, Proprietor 


eee eer LA : 
26225 
MALT, HOP S PARK PLA, 
AND 21 #23) 
<A BARCLAY ST. 
BREWERS’ SUPPLIES 


1506 to 1512 W. 25th Street 


SAFEST and CHEAPEST 


BUNGING APPARATUS CLEVELAND, O. d 2m 


ESTABLISHED 1883 INCORPORATED 1888 


THE PATENT CEREALS CoO. 


GENEVA, N. Y. 


Manufacturers of High-Grade 


Corn and Wheat Products 


Daily Capacity, 15,000 Bushels 


OUR SPECIALTIES: 


Maltoid Flake-Malt Grate 


and Brewers’ Meal 
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JOHN A. STOLPER, President. ESTABLISHED 1855. 
CHAS. STOLPER, JR., Sec’y and Treas. INCORPORATED 1892. 


GHarles Stolper Gooperage 00. 
rilwaukee 


UNION MADE 
BEER COOPERAGE 


FIGHTS, SIXTHS, QUARTERS, HALVES AND WHOLE BARRELS. 


BENT AND CROZED STAVE FOR REPAIRS, 


ALSO DEALERS IN ALL KINDS OF 


WHITE OAK STAVES 


OFFICE AND WORKS: 
3210 Fond du Lac Avenue, MILWAUKEE, WIS. 


Estate W. M. SCHWENKER, Eastern Agents, 336-342-344 East 92nd Street, New York Gity. 
ALFRED E. FRiTZ, Western Agent, 154 East Lake Street. Chicago, Ill. 
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Brewery Sidewalk 


Ny 
mn 
Mats and Bumpers g 
“™ 
a ee ee ¢ => 
A valuable help to drivers unloading bar- 3 
rels and packages. It prevents s 
the breaking of sidewalks and 8 
return of broken packages > z 
These mats are made double of tarred a a 
flexible rope and are absolutely the strong- * 
est and most durable mat on the market. 41) S = 7 
Size 18 inch x 16 inch x 6 inch thick. x &, 
Larger Mats made to order. TAG = A = 
Z nN a 5 < 
F/R) = S o 
, 5 0 
g yan: | a a= 
c OWI] = Be 8 
a if MW) 22 x 
co ss Ai 2a on 
: ep Cs g 
=| Te Iq x 2 
mS iy By | 5 
s Es P| bal} 2 
ca 258 peg = 
i =e s 
a : 
ie Ral 3 
= aes vAL 
These bumpers are hand-made, with an interior filling of pure cork stuffed if 5 = 
in a strong hand-sewed canvas bag, strapped with two rope rings crossways a 2 b 
and lengthways. The Bumpers are braided on the outside with best quality (S== B Q = 
tarred rope. Size 18 in. x 16 in. x 8 in. thick. == ™m 
For Samples and Particulars Write to | 2 
Db 
dill = 
\ 
ll ae 
& ROPE CO... “5 East 220d Street, o 
@9 NEW YORK CITY. res 
i) 
4 


umn OX) HeM TN rmometers } TT 
& 7 


Write This 
On Your Order and Be Sure 
of Satisfaction 


Tycos § 


It Stands for 
Temperature Instruments of 
the Highest Quality 


THE 


=e 
aur 
i= a —S = = 
Coa ke i 
7 | \ 


Ts 


ALTVIONdS V AWHNIHOVW SdTdd Madd 


Recording Thermometers 
Indicating Thermometers 


Engraved Stem Ther- 
mometers 


Automatic Temperature Hydrometers 

and Pressure Regulators | Hygrometers 
Mercury Vacuum and Thermo-Electric Py- 
Absolute Pressure rometers 


Radiation Pyrometers 
Other Heat Measuring Instruments 


Gauges 


Let us work with you to secure 
the results you should have. Over 
half a century of “Zr experience 
will thus be at your disposal. 


: The H§M Division 

Wa > or j hey 
) Zaylor: Instrument. Companies 
: x4 ‘Rochester, N.Y." 


There’s a Fos or Lalor Thermometer for Every Purpose 
UANEDUAEAUOUOU TACO CEAEAEN TEA TA EOE AEA EAS EAS EEA AOE EET 


TUE oe 
Te 


a! 
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2 IRON WORK 


FOR BREWERS, VAT and 
CASK MANUFACTURERS 


SUPPORTS 


For Chip Casks and Storage and Fermenting Vats, 
COMPLETE LINE OF 


IRON SUPPORTS 
For Every Kind of Cask or Vat. 


Hose Passers, Manhole Doors, Transmitters, and 
Hoop Lugs, All of the Latest Design, Also 
Casting of Every Description. 


Girard Iron Works 


Successor to H. RUHLAND & CO, 
22nd & Master Sts., Phila., Pa. 


Send for ‘Illustrated Circular. 


BOND-CROWNS 


ARE NOT ONLY DISTINCTIVE FOR OUALITY.... 
BUT NOTED FOR GIVING UNIFORMLY GOOD RESULTS 


“Print registered 1904, Girard Iron Works 
Philadelphia, Pa. 


ggS~ Both Composition and Natural Cork PRICES Exceptionally Reasonable yee 


Use the WILMINGTON STOPPER —— Its Advantages are INCOMPARABLE 


BOND MANUFACTURING CORPORATION 


WILMINGTON, DELAWARE 


Brewing Trade Review 


Official Organ of the Brewers’ Society 


Published Ist Each Month. Subscription £1.0.0 per Annum, Post Free 


The Leading English Brewing Trade Journal 


with a Bonafide Subscribed Circulation Amongst Brewers 


It is therefore the best medium through which to bring your goods before 
English Buyers 


A Special Feature is made of Advertisement Design 


MODERN METHODS, MODERN TYPE and the HIGHEST 
CLASS PRINTING 


Specimen Copy and Rates will be Mailed Free on Application to the Publisher 


W. H. PHELP 


13 LITTLE TRINITY LANE - Upper Thames Street - LONDON, E. C., ENGLAND 


70 THE BREWERS’ JOURNAL. October Ist, 1918. 


Buy one ata time if But do not miss this opportunity to secure some 


of the underlying bonds, of the recently rejuve- 


you cannot buy more nated railroads, which were undisturbed in the process of 


reorganization. They are extremely attractive and can be 
purchased now to yield anywhere from 5/2 to 84%. 


My special letter describes those with the best markets and which should show the greatest appreciation. 
This is the investor’s harvest time. Do not miss it. 


PHILIP LYNCH 


2 WALL STREET =- First National Bank Building - NEW YORK CITY 


eis AUE ‘COR INCORPORATED 
BREWERS’ MACHINERY 


AO1-405 EAST 91ist ST., NEW YORK 
Manufacturers of BREW AND MALT-HOUSE OUTFITS 


Barrel Wash Machines, Elevators, Hop Separating Machines, Conveyers, 
Coal Handling Machinery. .38§ Plans and Specifications upon Request “BE 


roreera rer oro c Spat sar Coon 
Byte: fete bee 


LATEST IMPROVED AUTOMATIC BARREL-WASHING MACHINE 


BEST FOR RETAILERS BETTER FOR BREWERS 
WHAT? WHY ? 


GOLDEN GATE SANITARY 


SYSTEM ECONOMICAL 


for ErriciEtntT 
RACKING AND TAPPIN G CONVENIENT 


Known Everywhere DURABLE 


GOLDEN GATE MFG. co. Write for particulars about our Solar Sales Office and Factory: 
NEW YORK, N. Y. Peis medietense. aly or 3 08 9-13 DESBROSSES STREET 


ATTENTION! DON’T READ! YOU WOULD PROFIT! 


We only fill this space like all the rest, so as to keep the publishers and printers busy. 
We don’t want business any more than you do. If you are using CORRECTIVE for 
your brewings you know you are getting the highest possible results at a great saving. 
If you are not using CORRECTIVE you had better inform yourself. 
Advice gladly furnished. CORRECTIVE has no equal, much less a superior. 
Don’t take our word, convince yourself. Send us a copy of the analysis of your brewing 
water and we will prepare CORRECTIVE accordingly. 

All beer is TEMPERANCE. If you want to make Prohibition beer, ask us. 


Central Products Company 


1352-1360 WELLS STREET Phone all Departments Superior 606 


CHICAGO 
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COLUMBIA MACHINE & STOPPER CO, Inc. 


Manufacturers of Automatic Crowning Machines and Bottle Closures 


414-418 WEST 38th STREET zo: s=3 NEW YORK CITY, U. S. A. 


TELEPHONE CONNECTION 


To the Owners and Users of Adriance 805 
and 805A Duplex Crowning Machines 


On the fourteenth day of November, 1916, a decision was handed down by the 
United States Circuit Court of Appeals for the Second Circuit, in the suit entitled, 
Columbia Machine & Stopper Corporation v. Adriance Machine Works, Inc., and 
Benjamin Adriance, affirming the decision of Judge Veeder and holding that the 
805A construction, manufactured by the Adriance Machine Works, Inc., infringes 
the Lawson Patent No. 1095406. 


The same day a decision was handed down by the same court in the suit en- 
titled, Columbia Machine & Stopper Corporation v. Ferd. Neumer, Inc., affirming 
the decision of Judge Hough, which held that the Adriance Duplex Crowning 
Machine, 805B, or more commonly known as the Spring Lift Construction, does 
not infringe the Lawson Patent. The situation in regard to the Adriance Duplex 
Crowning Machines is as follows:— 


The Adriance Duplex Crowning Machines, 805 and 805A, infringe the Lawson 
Patent, and any one using these machines without the consent of the Columbia 
Machine & Stopper Corporation, the owner of the patent, is an infringer. The 
805B Adriance Spring Lift Construction, not being an infringement of the Lawson 
Patent, may be used by any one who desires to do so. 


We are sending this notice to the trade because we have always played fair 
with the users of Adriance Duplex Crowning Machines, who, we feel, were led 
into the purchase of these machines through misrepresentations concerning them. 
We have no desire to injure the brewer or bottler, owning these machines, in any 
way. We must, however, insist that our rights be observed. Users of the 805 and 
805A Duplex Crowning Machines must cease using them, or must make arrange- 
ments through our Licensees, or through this company, for the continued use of 
them. 


We have a proposition which we would like to submit to you, should you be 
interested, whereby you will not be obliged to change your machine to the Adriance 
Spring Lift Construction, known as the 805B machine, but whereby you may 
obtain a perpetual license to use your 805 or 805A duplex crowning machines. The 
proposition which we have to offer you is a fair and reasonable one AND DOES 
NOT INVOLVE THE PURCHASE OF CAPS. We hope you will avail your- 
selves of our offer and thereby secure for yourselves the right to use your crown- 
ing machines without further annoyance, without changing them to an inferior 
construction, and without subjecting yourselves to further patent litigation from 
other sources, 


Very truly yours, 
COLUMBIA MACHINE & STOPPER CO., Inc. 
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ALL OUR BUSHES 


bear our registered trade-mark 


<5 b> 


Ape trade-mark will PROTECT 
YOU against poorly con- 
structed, defective and nonde- 
script material. 


We guarantee our product, 
bushes as well as bungs, to be as 
perfect im “Gyery detaileas ices 
possible for human skill to make 
them. 


Qur illustrated and descriptive booklet 
and price-list upon application. 


THE U. S. BUNG MFG. CO. 


FACTORY MAIN OFFICE 
654 Evans St., CINCINNATI, 0. — 50 South Second St., BROOKLYN, N. Y. 
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Why Sutfer Breakage Losses? 


They drain your profits. 
They annoy your patrons. 
They injure your trade. 


CLIM A BOTTLE 


WRAPPERS 


prevent breakage, please customers 
and build business. 


The cheapest wrapper you can buy 
costs little less than the CLIMAX. 


Write for particulars or inquire of your Supply House 


THE HINDE & DAUCH PAPER CO. 


706 WATER STREET SANDUSKY, OHIO 


PATENTED 


BREWERY AND BOTTLERY RECORDS 
- FROM A FORM TO A WHOLE SYSTEM DEVISED, 


A. GUSMER, Inc. 


213 EAST 94th ST. NEW YORK CITY 


Our Products, known as the most successful varnish substitute, 
may be applied on varnished or scraped surfaces. 


CONSERVES AND PREVENTS INFECTION OF VESSELS 


BULLETIN BUILDING, PHILADELPHIA, PA. 


George F. Bauer’s Cooperage Works 


Manufacturers of Modern Machine-Made Brewers’ Packages 


Office and Works, 1409-23 North 31st St., Philadelphia, Pa. 


BARRELS 
eee REPAIR 
QUARTERS WORK 
SIXTELS AND 
EIGHTHS NEATLY 
ALWAYS ON DONE 
HAND 


We carry a large stock at all times and are proceed to make PROMPT SHIPMENTS - 


SalI Sar ee Te RR EE SSE EROS CTT A TL i 
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oma AbADAAA DADA DAD bbb bitten teind 


We guaranteed . 


PAR-O-LAC 
(Patent applied for. Trade-Mark registered.) 


to make a perfect, sterile, glass-like coating over an old varnished surface and 
that it was cheaper and in every way superior to any known varnish substitute 
or varnish. After a year’s use, this is what the Erie Brewing Co. says: 


ERIE BREWING COMPANY 
ERIE, PA. 
February 6th, 1918. 
We have used "PAR-O-LAC" for some time. It has given very 


satisfactory results, met all our expectations, in fact, done all 
you promised for it. 


Yours very truly, 


THE ERIE BREWING COMPANY, 
A. L. Curtze, Gen. Mgr. 


American inventive genius has outrivalled German efficiency. PAR-O-LAC 
begins where imported products stop. We shall publish further testimonials later on. 


HIRSH & SCHOFIELD, Inc. 


S50 Broad Street, New York City 


A AAAAAAAAAADAAAADAAAA AA Abhi bbb bbb betbin inthe tind 


Kerkow Patent Hand-Hole Covers 


FOR BEER CASES 


Keep Out the Light, 

Keep Out Bugs, Mice and Dirt, 

Do Not Interfere with the Hand, 

Easily Put on Your Cases, 

Add but a Trifle to the Cost, 

Are Permanent, 

Keep Package Clean, Sanitary 
and Attractive. 


GUMB & KERKOW 


FREMONT, NEBRASKA 


papa aaaaAaaAAADAAAAAAADDAAADAALALAALADAAR AAS 


999OG19HHOOHHHOO9999999900999H 


o¢ 
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THE COSHOCTON GLASS CO. 


COSHOCTON, OHIO 
Manufacturers of High-Grade Machine-Made 


~BOTTLES- 


Light Green and Amber Glass. 
BEER BOTTLES A SPECIALTY 


ESTABLISHED 1859 


@¢ @ 


OPRIETOR, 


poasted Malt for Coloring Beers and Brewing Porter 
ALL SHADES, FROM AMBER TO BLACK 


Oidest established Malt Roasting Millis in the United States. 


f 


Farmers Feed Company 


Cable Address: FARMERFEED, NEW YORK 


Codes Used: 
A.B. C. IV. EDITION, LIEBERS STANDAIXD i 
INTERNATIONAL III. EDITION 


GENERAL OFFICES & FACTORY: 
522-538 EAST 76th STREET 
NEw YORK 


REGISTERED 


Dryers of and Dealers in Feed Products 
SPECIALTIES: BREWERS WET & DRIED GRAINS & MALT SPROUTS 


Contracts made for the purchase of 


DRIED BREWERS’ GRAINS, MALT SFROUTS, DISTILLERS’ GRAINS 


and other Feed Stufis 
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The “AUTO” OVERHEAD Driven Keg Washer 


Adjusts itself, Feeds, Soaks, Scrubs, Rinses and Discharges Beer and Ale Packages 
of all sizes without Manual Labor. 


IF DESIRED, == . INSTALLATIONS 


COMBINED Schlitz Brewing Co., Milwaukee, 5 machines 


eit H Miller Brewing Co., Milwaukee, 3 machines 
SOAKING : F : ‘ 
TANK S. Liebmann’s Sons Brewing Co., Brooklyn, 3 machines 


Wm. J. Lemp Brewing Co., St. Louis, 3 machines 

Minneapolis Brewing Co., Minneapolis, 2 machines 

Terre Haute Brewing Co., Terre Haute, 2 machines 

F. W. Cook Brewing Co., Evansville, 2 machines 
RicsoeE te: 


References of over 300 successful installations 
in this and other countries furnished 
on request. 


Rauh’s Ideal Pitch, the Universal Standard. Durit. The Original and Best. 


A reputation of over Sixty Years of Manufacture is an Superior to Varnish and Enamel for coating Casks, Vats 
and ‘Tanks, of Concrete, Steel or Wood. Easily applied, 


Unpurchasable Guarantee, testifed to by th d 
Waecar OA ycreks” New 2 SAS Aatigecc inexpensive and non-explosive. Registered in the United 
satishied Brewers all over the wor!d. States and Germany 


ROBERT RAUH 


FACTORY AND OFFICES 


310 Elizabeth Avenue = = - " = NEWARK, N. J. 
Importer of Modern Brewers’ Labor-Saving Machinery 


COMPLETE EQUIPMENTS 


For Brewhouses and Stockhouses 


Our Specialties: 


Worm-Gear Drives 


Sanitary Baudelot Coolers 
Heating Coils for Kettles 
Hop- Strainers 

Aufhack Machines 


Propellers 


COMBINED MASH & AUFHACK MACHINE-STYLE’S”. 


GOETZ COMPANY-CHICAGO-ILL. 


We manufacture any Apparatus and Machine used in a Modern Brewhouse 


Write for Information and Prices 


GOETZ COMPANY, 02724 "2:"=., Chicago, IIL 
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BOOKS ON BREWING, MALTING, ETC. 


ENGLISH. 


The Principles and Practice of Brewing. By Watter J. Syxrs, London. 
Third Edition. $6.50. 
Handy-Book for Brewers. By Hrrsert FE. Wricut, London. Third Edition. 


$5.00. D 


Systematic Handbook of Practical Brewing. London. 


$8.40. 


The Brewer’s Vade Mecum. 


By E. R. Sovurusy, 


By W. H. Braxeg, London. $4.00. 


Brewing and Malting Practically Considered. 
don. $10.00. 


By Franx TuHatcuHer, Lon- 


Practical Guide to Malting. By O. F. Russzi1, London. $1.25. 


Manual of Brewing. By E. G. Hoorrr, London. $3.25. 

Laboratory Studies for Brewing Students. By Aprian J. Brown, Lon- 
don. $2.50. 

Micro-Organisms and Fermentation. By Atrrep Jércensex, London. Fourth 
Edition. $5.00. 

Fermentation Organisms. By Arsert Kioécxker, London. $4.50. 

Manual of Alcoholic Fermentation. By Cuartes G. Matrurews, London. 


$2.75. 
Outlines of Industrial Chemistry. By F. H. Torr, New York. $3.75. 
Handbook Organic Chemistry. By S. P. Saptzer, Philadelphia. $5.00. 


Chemistry for Engineers and [lanufacturers. By B. Biount and A. G. Bioxam, 


Philadelphia. 2 Volumes. $10.00. 
Analysts' Laboratory Companion. By A. E. Jounson, London. $3.00. 
The Brewers’ Analyst. By R. Doucras Battzy, London. $5.00. 
Commercial Organic Analysis. By J. Aten, London. Vol. I. Alcohols, 


$5.00.—Vol. VIII. Albuminoids and Proteids. 
Manual of Sugar Analyses. By J. H. Tucker, New York. $3.50. 
By Dr. F. P. Treapwett, New York. 


Carbohydrates, etc. $5.00. 


Analytical Chemistry. 2 Volumes. 
$7 90. 

Enzymes and their Application. By Dr. JEan Errront, New York. $3.00. 

Examination of Water. By Witt1am O. Mason, New York. $1.25. 


Water Softening and Treatment. By Wittiam H.’ Boorn, New York. $2.50. 


Food Inspection and Analyses. By Arsert FE. Leacu, New York. $7.50. 
Microscopy of Vegetable Foods. By Anprew L. Winton, New York. $7.50. 
The Polariscope in the Chemical Laboratory. By Gro. W. Rorrz, New 


York. 


Elementary Treatise in Physics. 
Kinson, London. $5.00. 


By Joun R. BracuvoceL, New York. $4.00. 


$2.00. 
Translated from the French by E.. Ar- 
industrial Alcohol. 


Foods and their Adulteration. By Harvey W. Wizey, Philadelphia. $4.00. 


Mechanical and Refrigerating Engineers’ Handy Book. By Orro Luna, 
Chicago. $5.00. 


Audel’s Answers on Refrigeration. 


Pocket Book of Refrigeration and ice Making. 
New York. $1.75. 


The Refrigerating Engineers’ Pocket Manual, By OswaLp Gugtn, Chicago. $1.50. 


$2.00. 


By A. J. Watuis Tsvuzr, 


Modern Refrigerating Machinery. Translated from the German of Dr, Hans 
Lorenz by Tuos. H. Porz, H. M. Haven and F. W. Drgan, New York. 
$4.00. , 


New Fields for Brewers and Others Active in the Fermentation and Allied 
Industries. Edited by Cart A. Nowak, B.Sc., F.C.S. $3.00. 


Biochemical Catalysts in Life and Industry, Proteolytic Enzymes. By 
Pror. JEAN Errront. $5.00. 


GERMAN. 


Theorie und Praxis der Malzbereitung und Bierfabrikation. Von Prof. 


E. THaussinc in Wien. Sechste Auflage. $16.50. 


Ju. 


Handbuch fiir den amerikanischen Brauer und Malzer. 
in Milwaukee. 2 Bande. $12.00. 


Von Ernst HantKs 


Brauereibetrieb In den Vereinigten Staaten von Nordamerika. Von Das. 
R. Want und Max Henrvs, Chicago. $3.00. 


Untersuchungen aus der Praxis der Gahrungsindustrie. 
Hansen in Alt-Carlsberg. Heft 1, 2. $2.70. 


Von Pror. De. Max Dersetcx, Berlin. 


Von Dr. Emit Cur. 


Brauerel-Lexicon. $10.60. 
Handbuch der Bierbrauerei. 


Auf Grundlage von Habich’s Schule der Bier- 
brauerei. 


Ven E. Enricu. $4.00. 


Sechste Auflage. Mit Abbildungen und 27 
Von L. v. Wacner. $4.00. 


Handbuch der Blerbrauerei. 
Tafeln. 


Practischer Rathgeber fllr Blerbrauerel und Malzfabrikation. Von Robert 
GirHoRN. 3. Auflage. $2.50. 

Handbuch der Brauereiwissenschaft. Nach dem Englischen von Moritz 
und Morris bearbeitet von Dr. W. WiNpIscH. $4.50. 


Die Bierbrauerel mit besonderer Berilcksichtigung der Dickmaisch-Brauerei. 
Von E. Leysrr. 10. Auflage. $8.70. 


Gahrungsbacteriologisches Practicum, Betriebs-Untersuchungen, etc. Von 
Dr. W. HENNEBERG. $7.00. 


Biologische Unte.suchungen von Bilerwiirze, Bierhefe etc. 
$4.50. 

Mikroskopische Betriebskontrolle in den Gahrungsgewerben. 
P. Linpngr. Finfte Auflage. $7.00 


Atlas der mikroskopischen Grundlagen der Gahrungskunde, 
ee LE der biologischen Betriebskontrolle. 
6.50. 


Anleitung zu den chemisch-technischen Untersuchungsmethoden fur Brauer. 
Von Dr. Fr. WEBER. $32.50. 


Von H. Witt. 
Von Prof. Dr. 


mit besonderer 


Von Prof. Dr. P. 
LINDNER. 


Chemie und Physiologie des Malzes. Von E. Prior. $4.00. 


Die Mikroorganismen der Gahrungsindustrie. Von ALFrEpD JORGENSEN. Vierte 


Auflage. $2.75. 
Praktische Betriebskontrolle eines Mialzerei- und Brauereibetriebes. Von 
Dr. Anton ScuHirFergr. I. Méalzerei- und brautechnischer Theil. $3.50. 


oh Maschinen- und feuerungstechnischer Theil. 
5-75- 


Anleitung zur Untersuchung des Malzes auf Extraktgekalt. 
WinpiscH. Dritte Auzlage. $1.25. 


Bearbeitet von G. Jakob. 


Von Dr. W. 


Katechismus de: Bierbrererei. Von M. KRANDAUER. $1.35. 
Tafel zur Eirmittelumg des Zuckergehaltes wiasseriger Zuckerlésungen aus 
der Dichte bei 15° C. Von Kar~t WINpiscH. $1.00. 


Neuere Kiiklmaschinen, ihre Construction, 


Wirkungsweise und 
Verwendung. 4. Auflage. 


Vom Dr. Hans Lorenz. $4.25. 


es dem Engzlischen von GreEsEn, tibersetzt von Dr. WILHELM 
5-50. 


Physik und Chemie der Gahrungsgewerbe. 
sik, $2.70. II. Theil: Chemie, $5.00. 


industrielle 


Die Enzyme. 
WINDISCH. 


Von O. Mour. I. Theil: Phy- 


Maschinen-Controlle und Maschinen-Betriebsfiihrung in den Gihrungsge- 
werben. Von K. FEHRMANN. $3.35. 
Meyers Grosses. Konversations-Lexikon. 


Sechste Auflage. 24 Bande a $2.75. 


FRENCH. 


Traité Compict de la Fabrication des Bitres. Par G. Morgau et Luciex 


Levy, Paris. $8.25. 
Le Laboratoire du Brasseur. Par Louis Marx. $3.60. 
Brasserie et Malterie. Par P. Prtit, Paris. $4.25. 


6tudes sur la Biére, les Maladies, etc. Par Louis Pasteur, Paris. $6.04 


Any of the above books, or, in fact, any book desired, will be sent, postage prepaid, if remittance 
eccompanies the order, or we will send them by Express, C. O. D. 


THE BREWERS’ JOURNAL, 


1 Hudson Street, New York. 
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N. H. HEYMAN 


438 East 59th Street, New York 


Brewers’ Materials, Cooperage 


AND 


ANHYDROUS AMMONIA 


SPECIALTIES: 


Eagle Brand Isinglass 
Perfection High-Test Pitch 
Imported and Domestic Filtermass 
Brewers’ Hose 
Bottle Covers 
Brooms and Brushes Brewers’ Varnish 
Label Machine Gum 
Sidewalk Bumper Mats 
Bungs, Plugs, Taps and Vents 
Wyandotte, Caustic Soda 
Etc., Etc. 


COMMUNICATE WITH US WHEN IN NEED OF SUPPLIES 


SOLE U. S. AGENTS 


Union-Schalenfilter 


“The Filter Without Sieves’”’ 


pe ihe THEE 
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ARROW ROTARY BOTTLE FILLER 


Full automatic. No delicate mechanism or adjustments. 
True counter=pressure. No rubber diaphragms or gaskets. 
Mechanically perfect. No filler tubes enter bottle. 
Simple and strong. No loss of gas in the beer. 
Large capacity. No air lifts to maintain. 
Fills quietly, evenly and without foam. _ No filler tubes to break. 
Sanitary—may be quickly sterilized. Will not fill broken or chip=necked bottle. 


Revolutionary in design, quality and efficiency. 


A Typical “ARROW” Product 


No experiment, but like all othe: 
“ARROW” products, thoroughly 
tested out during the past year un- 
der the most difficult conditions in 
a bottle shop and now offered to 
the trade for the first time. 


Bottles are fed into the machine 
through a chain conveyor and star 
wheel and are gently brought to 
a reclining position on the bottle- 
holder, which is equipped with 
positive centering device. It is 
raised by means of a cam to the 
sealing rubber, locked, and filled in 
a reclining position, the filler tubes 
coming to the mouth of the bottle 
only, and the liquid flowing gently 


down the edge of the bottle. After being filled, the bottle is released by means of a second cam, is 
raised to a vertical position and discharged direct to the crowner. The operation is simple and 
positive throughout. 


All parts coming in contact with liquid may be quickly sterilized by filling tank 
with hot water or solution without the slightest injury fo any part of machine. 


Send for illustrated pamphlet and information as to where it may be seen in operation. 


ARROW BOTTLERS MACHINERY COMPANY cutcaco, mx. 


THE ARROW INVERTED or TYPE “C” 
ROTARY BOTTLE WASHER is without 
doubt the most perfect bottle washer that 
has ever been offered to the bottling trade, 
considered either from a mechanical stand- 
point or from the standpoint of results ob- 
tained by the use of same. 


MECHANICAL FEATURES: 


All parts continuous in motion. 
Automatic feed and discharge. 
Safety devices protecting entire machine. 
Capacity up to 120 bottles per minute. 
Will use either bristle or rubber brushes. 


No gears or other wearing parts in 
contact with water. 


The above view shows the turn-over cams; also the 
feed conveyor, star feed and discharge chute. 
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The Columbia Malting 
Company 


MANUFACTURERS OF 


/“Columbia Malt” 


High Grade Bottle Beer 
gf Standard Malt 


c= 


3 é = 
a eat % 


ANNUAL CAPACITY 2,000,000 BUSHELS 
STORAGE CAPACITY 1,000,000 BUSHELS 


Correspondence Solicited 


230 South La Salle Street, CHICAGO, ILL. 
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A New Brewing Material 


This we have named 


BREWERS EXTRACT 


because its composition is similar to 
that of wort prepared by diastatic 
inversion in the mash tub—munus 
the albuminoids—viz.: ratio of sugar 
to non-sugar of about 100:43. 


Brewers Extract is Today the 


CHEAPEST OF ALL BREWING MATERIALS 


For descriptive pamphlet, samples and prices, address 


BREWING MATERIALS DEPARTMENT 


PHILIP DREESBACH, Manager 


CORN PRODUCTS REFINING COMPANY 


17 BATTERY PLACE, NEW YORK 
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American Malting Company 


MANUFACTURERS OF 


HIGH GRADE MALT 


Processes: FLOOR, DRUM, COMPARTMENT 


BUFFALO, N. Y., BRANCH: 
Annual Capacity, 4,000,000 Bushels. 


Prompt, reliable service possible because of location of plants at the 
following points: 


New York, Syracuse, Buffalo, Hamilton, O., Detroit, Mich., Chicago, 
Milwaukee and Watertown, Wis. 


CHOICE KEG BEER MALT 
EXTRA FINE BOTTLE BEER MALT 


MAIN OFFICES: 120 BROADWAY. NEW YORK CITY 
BRANCH OFFICES: 


1109 Royals insurence Building, Chicago, Ill. 93 South Water Street, Milwaukee, Wis. 
Childs Street, Buffalo, N. Y. 1105 Grand River Avenue, Detroit, Mich. 
Syracuse, N. Y. Hamilton, Ohio. Watertown, Wis. 


RET TTY 2 ARERR UTS EE Pa Re TS ESOT 
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“" JOSEPH KITZ “::" 


327-333 Jefferson St., HOBOKEN, N. J. 


MANUFACTURER OF 


REWERD OPEGIALTIED 


AUGUST DOSCH Beer Coloring 
Malt, Hops, Rice and Corn Goods Pure Muenchener Extract Coloring 


2626 Mildred Avenue STAMP PASTE, BREWERS’ SYRUP, PURE 
CHICAGO SHELLAC VARNISH, PITCH, ETC. 


JACOB H. FRIEDMAN 


BROKER IN 
High-Class Flakes, Grits, Meal 
24 STATE ST. (Telephone Broad 767) NEW YORK 


Send for a TRIAL SAMPLE of our Flakes 


— 


IMPORTER AND DEALER IN BEST GRADES 
OF = 


BREWERS RICE|| 4:\ 2582 


canameuizeo Malt, Cor and Sugar 
HUGO REISINGER ||" sserstmecr 


(Member of N. Y. Produce Exchange) Works: Brooklyn, N.Y. NEW YORK CIT Y 


11 BROADWAY, NEW YORK 


FROEDTERT MALTING CoO. 


Slow Grown High Grade Malt. Fancy Bottle Beer Malt Our Specialty. 


oe 


Always pleased to Submit Samples and Quotations. 
PaeIIDITOS sIuapucdsarTsIAOyD 


CAPACITY, ONE MILLION BUSHELS. MILWAUKEE, WIS. 


LL 
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me YOU SHOULD HAVE THIS BOOK! 


Biochemical Catalysts in Life and Industry—Proteolytic Enzymes 


By JEAN EFFRONT, Professor in the New University and Director of the Institute of Fermentations, Brussels 
Translated by Samuel C, Prescott and Chas. S. Venable 


This is a companion volume to the “Enzymes and Their Applications,’’ published several years ago. Its introduction and preliminary treat of the 
Action of Light on Albuminoid Substances, Inorganic Catalysts, Biochemical Catalysts, the Mechanism of Enzymatic Action and the contents are then 
divided into six parts: Coagulating Enzymes, Pepsin, Trypsin, Erepsins, Amidoses and Applications, principal among the latter, the Role of Proteolytic 
Enzymes in Brewing and Malting, Fermentation, Impregnation with Hops, Preservation, and the Manufacture of Yeast. 


The book is written in popular style, treating scientific facts as they are known to date, comprehensively and elucidatingly. It is a very welcome 
addition to the literature of modern chemistry and will be of valuable assist ance to all who desire to keep themselves posted upon the progress of science 
and its application to industry. 


Price, 5.00, Postage Prepaid. For Sale by THE BREWERS’ JOURNAL, | Hudson Street, New York 


The Oldest Business House in America 


Established 1687 


THE FRANCIS PEROT'S SONS 
== MALTING 00. = 


Lafayette Building, 5th & Chestnut Sts., PHILADELPHIA, PA. 


MANUFACTURERS OF 


NEW MILLION-BUSHEL PLANT AT BUFFALO, N. Y. Finest Grades of Eight-Days-Grown Malt 


JOHN KAM MALTING CO., tich-crane MALT 


PNEUMATIC DRUM AND FLOOR MADE, 
EIGHT-DAY GERMINATING SYSTEMS. 


a 


aad ey 
ag Ve Sain 
Bey ELEVATOR 


Canacity 
2,000,000 
Bush. Malt, 


PNEUMATIC DRUM HOUSE AT HERTEL AVE, FOUNDRY ST. AND N.Y. C. &H, A. R, R, FLOOR HOUSES AT 410-438 PRATT STREET. 


Telephones Raa rohtleg taht dP Office, 377 Genesee St., cor. Pratt, BUFFALO, N. Y. 


Frontier 1671. 


McNEFF BROTHERS 


GROWERS _FITOFPS DEALERS 


PORTLAND, OREGON, U. S. A. 
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Directory of Hop and Commission Merchants. 


on be eee ee _. ee ee ee 


BENJAMIN SCHWARZ & SONS, LESTER I. DINGEE, CARL ULLMANN & CO 

HOP MERCHANTS DEALER IN HOPS 

’ ’ IW naa hl 
15 Whitenall Street, NEW YORK. | 8.W. Cor. Delaware Ave. & Arch St., PHmapgLpHia, Pa, HOP MERCHANTS, 
55 Broadway, NEW YORK 
W. H. FITCHARD, L. D. JACKS, 
FOREIGN AND DOMESTIC HOPS. eee Selo er of Cuas. S. May Co., Hop Merchants, 

Choice Hops a Specialty. HOPS, Lyon Block, Albany, N Y. 

Utica, ° 69 Genesee Street, - New York. SANTA ROSA, CAL. 


a 5 RS 
JOHN I. HAAS, 
DEALER IN HOPS 
IMPORT EXport 
National Metropolitan Bank Bldg. 
WASHINGTON, D.C, 


WM. UHLMANN FERD. GOEBEL 
TELEPHONE, STUYVESANTY 716° WM. J. WANMAKER J. M. KAUFMANN 


ik MARK 


7167 


YX S. S. STEINER 
aecisrenco GROWER [JOQIPS DEALER S. @, F. UHLMANN 


IMPORT = :: ~—::_—~—s EXPORT HOUSES IN —————®@ 


50 Union Square New York 


Hop 


Santa Rosa, Cal. 
Portland, Ore. 


Cooperstown oY. Merchants 
OTTO SEIDENBERG meet 
HOPS Whitehall Building, 17 Battery Place 
a NEW YORK 
17 BATTERY PLACE NEW YORK Telephone: 85-586 Rector 


Te ePines 
T. ROSENWALD & CO. Pan aed © Co 


HOP MERCHANTS == and GROWERS of 
Choice Pacific Coast Hops 


SALEM, OREGON 


116 BROAD STREET, NEW YORK 


Warehouse and 
Branch Office: WATERVILLE, N. Y. 


Hop Merchants ! OUR RANCHES ARE LOCATED 
AN, TEL kk | IN THE BEST HOP GROWING DISTRICTS IN 
1511 Woolworth Building NEW YORK ) CALIFORNIA OREGON AND BRITISH COLUMBIA 


| OUR OWN PRODUCTION ego Ao BALES ANNUALLY 
| DIRECT HANDLERS PACIFIC COAST MALTING BARLEY 


PHONE, BROAD 6992 


: E.CLEMENS HORST CO. 
EF. BING, Inc. \ MAIN OFFICE - <- © + /SO PINE ST, SAN FRANCISCO 


SELLING OFFICES 
830 FIRST NAT'L BK. BLDG., CHICAGO FLATIRON BLDG., NEWYORK 
HOPS and MALT #1&3 ST. THOMAS ST, LONDON, S.£., ENGLAND 


32 BROADWAY NEW YORK 
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CEO. J. MEYER MALTING CO. 


GEO. J. MEYER, Pres. and Treas. 


| SUPERIOR QUALITIES OF MALT 


Annual Capacity 2,500,000 Bushels 


MALT HOUSE AND ELEVATORS OFFICE 
On N.Y. C. & H. R. R. & Erie Canal, Foot of Lafayette Ave. 1314-1316 Niagara Street 


BUFFALO, N. Y. 


nos GEO, GROSSELFINGER, 


Dealer in... 


Pitch Isinglass, Shellac Varnishes, Vent Bungs, Faucet Plugs, Chips, 9 
Shavings, Filtermass, Stamp Paste, Bisulphite Lime, Preserving 


Powders, Compressed Bi-Carbonate of Soda, Double Flange Bushes, 


| Eureka Self-Closing Nozzles, Cyclone Filtermass Washer, etc. 
Correspondence Solicited. AN D C O O PERAG E : 


52 Water St. 
New York 


| RECIPROCAL 
EXCHANGE 


Established 1900 


Brewers’ Reciprocal Insurance 
FIRE and CASUALTY 


Total Assets, January |, 1917 - - - $1,153,241.86 
Fire Losses Paid - - - - - - 1,267,333.23 
Cash Savings returned to Policyholders - 1,193,986.13 


Reliable Insurance at half the usual cost. 


BRUCE DODSON, Manager | 
| 28th AND WYANDOTTE STREETS 
KANSAS CITY, MO. 


Fall information sent on request. 


Ernst Zobel’s Perfect-Opaque Brewers’ Pitch 


Is a Scientific Composition consisting of Waxes, Oils, and Rosin, that 


meets every requirement and positively eliminates all causes of Pitch 
trouble. We assure you it is the BEST Brewers’ Pitch made To-day 


Write for Sample and Price Most of the Dealers carry it in Stock 
Se ERNST ZOBEL COMPANY, Inc. wanustttires 
38 WATER STREET, NEW YORK, N. Y. Works: Brooklyn, N.Y. | Warehouse: San Francisco 


Tovey's Official Brewers’ and Maltsters’ Directory 


OF NORTH AND SOUTH AMERICA 


For (SIs. 
AN ANNUAL SUPPLEMENT TO THE BREWERS’ JOURNAL. 


It contains, alphabetically arranged, the NAMES and POST OFFICE ADDRESSES of LAGER BEER and ALE BREWERS 
and MALTSTERS in the United States and Canada; also in all other American countries where breweries exist. 


The Directory can only be obtained by subscribing to The Brewers’ Journal; Subscription, Five Dollars per Year. 


Office: 1 HUDSON STREET, NEW YORK. 


DER OE eS OE RET ASAE REE a aS TR SE A 
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JULIUS SCHWILL, y;-- po OSCAR J. RUH, Sec’y 
CARL HEINZEN, } Vice pees. te HAL LANGHORST, Pres. and Tress: HERMAN LANGHORST, Ass'’t Sec’y 


ALBERT SCHWILL & COMPANY 


THE LARGEST MANUFACTURERS OF 


Pe Is Bie 


IN THE WORLD 


Malt Houses and Elevators at Chicago, Ill. 


Chill- Proof Bottle Beer Malt 
High-Power Diastatic Malt 
Extra High Dried Aromatic Malt 


nnual Capacity & Storage Capacity 
6,000,000 Bushels 2,500,000 Bushels 


OUR 
SPECIALTIES 


‘ 


GENERAL OFFICES: 


TRADERS BUILDING, CHICAG 
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THE ZAHM SYSTEM 


THE 


Cellar view of Jacob Ruppert’s New Bottling Plant showing 5 Zahm Beer Sterilizers, each having a capacity of 100 
pints a minute. These machines have been in constant operation during the past summer. An inspection of this 
outfit will convince the most skeptical brewer that the sterilization of beer is far superior to pasteurization. 


WE CAN REFER YOU TO MANY SATISFAGTORY USERS 
= 


Non- 


! Alcoholic Alcoholic 


50 Barrels per hour Zahm Sterilizer furnished to Iron City Brg. Co., Pittsburgh, Pa. 


The Sterilization of Keg Beer and Bottle Beer, or 
Non-Alcoholic Beverages, is Accomplished by the KEGS 


ZAHM SYSTEM. 


KEGS 


WRITE FOR FULL PARTICULARS 


ZAHM MANUFACTURING COMPANY, Buffalo, N.Y. 
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Cut Your Bottle Washing Expense 
0% with “The 20th Century Way” 


20th CENTURY high-speed bottle washing machines have cut the labor cost approximately 50% in thousands of 
bottling plants—from the largest to the smallest—in this country and throughout the world. We know that 20th 
CENTURY METHODS can accomplish the same in YOUR plant if you will give us an opportunity to prove it. 


Insures 


The Cleanest 
Bottles 


ee a 2 . Bake ; ; noe i a i iit sa pe 
bi —————— — 
he New 20th C Bottle Soaker-Washer-Sterili 

e New ZUth Century bottle Soaker-W asher-Sterilizer 

This machine is the talk of the bottling world. In the sav- sterilizes the bottles in one operation. No duties except to 

ing of labor and economy of operation, no other machine load. When used in connection with the Zahm Beer Ster- 

has yet been able to equal its accomplishments. It is a com- ilizing System this machine produces a sterile bottle not 

plete bottle washing unit; automatically soaks, washes and touched by human hands until labeled and ready for packing. 
This machine is also built without the sterilizer, when not needed. Write for complete particulars. 


The 20th Century Machinery Company 


Office: 1228 First National Bank Bldg., Milwaukee, Wis. 
pS pen) ae ee een een eg 


U. S. Patent—Trade Mark Registered United States an anada 


! 
| 
USED THE WORLD OVER 
| 


For Cleansing, Disinfecting | 
| and Sterilizing Vats, Hose, 
| Pipe Lines—All Utensils In 


Breweries, Malt Houses, 
Distilleries, Yeast Fac- 
tories, Saloons, etc. 


WRITE FOR PRICES, ETC., TO 


AMERICAN ANTIFORMIN Co. 


38 WATER STREET, NEW YORK 
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Poe per eer per wer terme ter fer ter tet ter ter ey or ee oo a a a oe er ot et Pe ee eee ee ee ee ee ee ee oe ee ee ee ee ee 


HE BREWERS’ JOURNAL has en- 

tered upon the 42nd year of its faithful 
representation of the Brewing, Malting, 
Bottling and Auxiliary Trades. 


It contains the most accurate and latest 
information both of a technical and gen- 
eral character concerning the trades it 
represents, making it invaluable to Brewer, 
Brewmaster, Maltster and Bottler. 


Perusal of its columns is convincing 
evidence that it is the recognized authority 
on all matters relating to Brewing, Malt- 
ing, etc., and therefore the most efficient 
advertising medium for reaching the Brew- 
ing and allied industries. 
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H. & K. Automatic Counter-Pressure 
Bottle Filler wit, 


H. & K. Automatic Bottle Feeding Device 


@Our Automatic Filler with Bottle Feeding Device attached makes possible, with inexperienced 
help, the operating of filler to its full capacity of over ninety bottles per minute. 

@The Henes & Keller Automatic Filler is not a high-pressure machine, but is an actual counter- 
pressure filler with which you can regulate the counter-pressure according to the character and 
temperature of the beer to be filled. Cold beer can be filled with about eight pounds pressure. 
Bottles can be filled absolutely foamless or, if you prefer, with foam filling necks of same. 
@Broken, badly chipped or cracked bottles can not be filled, but will pass around on the machine 
and be discharged without waste of beer or effecting the filling of other bottles on the filler. 


@Fillers manufactured in sizes of 18, 24 and 84 spouts, giving capacities respectively of 50, 70 
and 100 pints per minute. 


HENES & KELLER CO., Menominee, Mich. 
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THE HENES AND KELLER 


IMPROVED AND REVOLVING 
— COUNTER-PRESSURE= 


BOTTLE FILLING MACHINES 


The BREWERS’ and BOTTLERS’ ae and most 
reliable Standby 
Are known the World over as the 


ORIGINAL STANDARD MACHINES 
which never have as yet failed to give 


Perfect Satisfaction. 
| @ The Number 


of our Ma- 
. chines now 
S\in use far 
exceeds all 
other Makes 
Combined. 


The Sizes of Machines: E 
are made to conform to. ——— | ee 
PTGS Gi) cl) Queene = agentes 
Bottlers, whether large or small, with Prices accordingly. By 
Improved Quality of Bottled Beer eliminating Waste, the 
» Machines will pay for themselves in a short time. 


TA TS saa. We a TT 


Send for Catalogue and Further Information 


HENES & KELLER CO. 


MENOMINEE, MICH., U.S. A. 
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Our Casualty Lists- 


Let's not get used to them — 
Lets STOP them-guickly ! 


OW? By rolling up an overwhelm- 
ing subscription to the Fourth 
Liberty Loan. 


isos f 
pacnt? 


F850 dine 


After four long, frightful years the tide of battle is 


: b art byt 
turning! The time has come at last when ee ge es 
A . Bema? Misiag bats 
MONEY MIGHT will go far toward hastening AG? Sect tat 
i Praises 


the Victory that will stop these dreadful casualty 
lists and bring our boys home again. 


Buy Liberty Bonds — io the very Limit of your 
means! Never mind how many you have bought 
already—buy more, and more, and more! 


Don’t think about the money—+¢/at will all come back to mie, 
you with interest. Think about the brave young Amer- 
icans who are fighting and suffering and dying Over There 


for you. 


liv Agtinn Are Repustest 
Rm Chete f400, 


Bee RNR, Lesh 


list Loday ekg 
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Saing ih etion;sS 
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Dont make excuses ~make sacrifices $ 
BUY U.S.GOVERNMENT BONDS 
FOURTH LI BERTY LOAN 


SS > ——, 
Contributed through - Z a : United States Gov't Comm. 
5 . on Public Information’, 
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This space contributed for the Winning of the War by 


The Crown Cork and Seal Company 
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Crown Prince operating at Purity Brewing Company, Minneapolis, Minn. 


“Proven Efficient and Economical” 


The Crown Cork and Seal Company Minneapolis, Minn., September 3, 1918 
Baltimore, Maryland. 

Gentlemen: —The Crown Prince Crowner, which we purchased from you Match 3, 1916, has been given 
the severest sort of a test on account of continuous operation. It has proven itself so efficient and 
economical to operate that we are voluntarily prompted to let you know how pleased we are of the service 
it is rendering us. 

Furthermore, the machine has run every day since we received it without a single expenditure of any 
kind whatsoever. It does twice the work that our old Jumbo Crowning Machine did besides eliminating 
| difficulties we had with breakdowns, time and labor lost and expense for repairs. 

Yours very truly, 


PURITY BREWING COMPANY 


comment * ~P- —= 


Secretary. 


The Crown Cork and Seal Company 
Baltimore, U. S. A. 


We are pleased to announce a revision of our terms as follows: Effective September 2, 1918, 2% ten days, thirty days, net. 


96 


THE BREWERS’ J OURNAL. October Ist, 1918. 


Until further notice 
we continue to receive 
Crown orders for im- 
mediate production 
and shipment. 


\Y The Crown J 
) Cork and Seal Company {( 
; Baltimore, U. S. A, : 


We are pleased to announce a revision in our terms as follows: Effective September 2, 1918, 2% ten days; thirty days, net 
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These full-size reproductions of positive (right) and negative (left) 
plates of an Edison Battery’show active materials secured 

‘in steel tubes and pockets. This construction 
means long life and economy of 
maintenance and opera- 
tion cost. 


te EDISO 
is the ONLY 
Storage Battery 


| BUILT of STEE 


It stands up under the heaviest Brewery truck service and 
makes possible a strict adherence to delivery schedules. 


the Electric Truck is an economical, dividend-paying servant 
for short hauls and frequent stops,—but the greatest economy can 
come only from the most efficient, reliable batterv. 


_ The Edison Battery is const-ucted throughout of steel. The 
active materials are nickel and iron securely held in steel tubes and 
pockets. A non-acid solution is used. The Edison is free from 
breakage, buckling or growing of plates, corrosion, sulphation, de- 
terioration, shedding of active. materials. No plate renewals 
and practically no repairs, mean fewer idle days—greatest yearly 
service, lowest cost of maintenance. 


Edison batteries are not injured by over-charging, or over dis- 
charging; can stand idle indefinitely either charged or discharged, 
without attention and without injury; can be charged whenever 
convenient regardless of amount of previous charge still contained; 
do not require, frequent “health” charges to keep ‘plates in good 
condition. 


Edison batteries excel in Brewery service. The drivers you 
now have cuuld give them all the care required,—occasionally re- 
filling with a little distilled water and a renewal of solution in about 
nine or ten months, There is nothing complicatedjabout them. 


There is no other battery like the Edison 
WRITE FOR BULLETIN 500 


_ _ DISTRIBUTORS IN 


NEW YORK BOSTON. CHICAGO DETROIT 
SAN FRANCISCO LOS ANGELES SEATTLE NEW ORL ENS 


eee 


Sis 
Ny 
Ay 

N 


m\ 
- é | 


UI 


\ 


\\ 
\ 
N 


\) 
SS 2 
ayn 


“vs 


When brewer ane. a ton GC. Ne Hee 
and so sends four horses back to the farm, he. 
automatically releases. ‘twenty acres | of grain 
land or: their equivalent. 2 | 


The mere fact: of his. buying. the Elecksitose ge 
against a 5-ton gasoline truck saves. sete 
mately 2,400 gallons: of oasoline per ye for 
Unele Samoa (aes oe ee Pee 


And no one can say Ghat he has. ee hay” 
and grain and gasoline but burned up excess 
coal, for the electricity ne seded to run a G. Ve 
Bléitle 1s practically a by-product, and opaias 
in many cases go to waste if it were not. stored — 
in the battery. : 5 : 


So, if the radicals Te left you. enough Buse. of 
ness to warrant hauling beer at all—in other - 
words, 1f you can possibly use a G V. Electric 

Crea Babe: of them — your. purchase. will be. 
quite a contribution: towards conservation as 
well’ as efficiency. — : : 


The electric trie 4 is Phe one ontear unit foe ‘ 
city deliveries and the G. Vi4s tle best Electric. : 


Catalogue 74 on request ° 


GENERAL VEHICLE COMPANY, ane 
General Cinces. and F meets ; 


ee 
vy 
ae 


4 
ee 
iM 


LF 
¥ 


K i vn 
4 


Ds rd if | 
7 he Te ie | 
Sem ay 
a iM ut 


4 
, 


a 


% La 4 
a ny) 
witve che. 

‘ l i Lt 


iti wie 
i 


|i 
( ie vn ay 
1 a 
oy 


On er Ti 3 
1. de eee 
Ayn 


nan 


08-19 GIG ECO 


8 MM) I 


AUN weather At 
Rakettoank iy 


MVHIYS That eta tee 


A Hylbate? 
RRA 


a 3 TINE 
UNIVERSITY OF ILLINOI9-UR 


TTT | 


3 0112 049701789 


Tan ecmanern tt 
bi ane 

net 
if ‘ sate 


4 


# 


Bue Meee ty t) 
ne 
ethane 


ree ot bs 
ra Ory. S141) 
REUSE A As ng 


siesta 
BOR 
reper ates 
cabs! y: 


r shah 
Me. 
pate 
meee he 
Hy 


vee 


es) 
Bitar 
Hane 
vie 


Oat 
tata 


litt 


ae 
AA 
(stat 


Astya 
cae 
tieyrs 


Ae Gistelet 

CRUTCH? Metta 

Heat SMe 

: utente 
reatientictts 
Nie 


fal 
ash, 
Pe Rey 
pet nirectatatyy 
pre acese tsi 
fall Sree) 


i 
it 


Sates 
ott 
sae 


i 


i meet 
oo) 


sisi 
ithe: ka 
Sates 
; sae 

fvraces cbt 
i sata 

Peeters 


